SUSHI

~A (A CARTE SUSHI OR SASHIMI

Sushi Bar 20z. Sauce $1.50.

RAW*

Tuna (Msguro)™ 5.75 Salmon Roe (jkura)* 6.25
Salmon (sake)* 5.75 Red Tobiko* 5.75
Yellowtail (Hamachi}® 5.75 Black Tobiko* 5.75
Sqmd (Ika)® 5.75 Wasabi Tobiko (Flying fish rae)* 5.75
Scallop (Hotate)* 5. 75 Red Snapper 5.75
Masago™ 5.75 Escolar 5.75
COOKED

Crab Meat (ani) 5.25 Smoke Salmon 5.75
Shrimp (eti) 5.25

Eel {unagi) 6.25

Egg (Tamago) 5.25

Octopus (Tako) 5.75

- SUSHI BAR ENTREES

Served w. Miso Soup & Salad. Sushi Bar 20z, Sauce 51.50.

Sushi Dinner* 25.95  Sushifor 2* 49.95
9 pes of sushi & tuna roll 16 pt_:slof ﬁushi w. tuna roll & chef
Salmon Sushi Dinner* 25,95  SPecE ol
8 pes of salmoen sushi & one salmen roll gBEShm;II foir._i-LWDx 61.95
Tuna Sushi Dinner* 25.95 HESRLIRR
8 pcs of tuna sushi & one tuna roll ghlrascm"‘h s 23.95
Tricolor Sushi* 2005  roexneTeRovERIGnITRe
3 pes of tuna, 3 pes of salmon, 3 pes Tekka Don* 23.95
of yellowtail & spicy tuna rall Sliced tuna over sushi rice
?gshir?i D:pr}er* 28.95  Salmon Don* 22.95

pes of sashim :
Tricolor Sashimi* 27.95 UnagiDon 19.95
5 pes of tuna, 5 pes of salmon, Maki Combo Roll* 17.95
5 pes of yellowtail Tuna roll, yellowtail & California rall

5 P *

Sushi & Sashimi for One 27.95 Spicy Maki Combo Roll* 18.95

9 pes of sashimi, 5 pes of sushi & Spicy tuna crunch roll, spicy salman

California Roll = ¥
i A crunch roll & spicy yellowtail crunch rall

Sushi & Sashimi for Two* 63.95 . ; s

18 pcs of sashimi, B pes of sushi w. California Maki Combo Roll 17.95

dragon roll & chef special roll Three califarnia rolls

Deep fried extra $2.00. Sushi Bar 20z, Sauce 51.50.

RAW *
Tuna Roll* 6.25 Spicy Scallop Crunchy Roll* 8.25
Pepper Tuna Avocado Roll*  6.50 Alaskan Roll* 6.95
Pepper tuna, avocado, wasabi mayo, salmon, avocado, cucumber
‘:Sa";a' Roll* cgg Juna avocado or Cucumber Roll*  6.50
Mo 4 : Salmon Avocado or Cucumber Roll* 6.50
Yellnwta!l Scallion Roll 595  gakura Roll* 6.95
Yellowtail Jalapeno Roll* 6.50  salmon, mange, avocado
Spicy Tuna Roll* 6.95 Ralifnbclw |$D"* e 11.95
. . 5 California roll w, raw fish on top
Spicy White Tuna foll 6.35 Spicy 2 in 1 Roll* 10.00
sp!f.'\f Salmon R.OII 6.25 Chopped fresh spicy tuna & salmon crunchy
Spicy Yellowtail Roll* 6.95 W, wasabi tobike outside
COOKED
California Roll 4.95  Spicy Crunchy Shrimp Roll 6.25
Spicy California Roll 5.95 Philadelphia Roll 6.95
Smoked salmon, cream cheese, cucumber
gn?isnt\grzu[:gﬂber, mayo Sn Chicken Tempura Roll 7.25
Eel avocado or Cucumber Roll 6.95 Shrimp Tempura Roll 8.25
Salmon Skin Roll 5.95 Tiger Eye Roll 8.95
Shn‘mp Avocado or Cucumber Roll 5.95  Crunchy asparagus, smoked salman and
Cream Cheese w. pink soybean nori
Spicy Crat:t Roll 6.25 Dragon Roll 12.95
EU‘EO N{ﬂkl i ) . 6.25 Eel cucumber roll topped w. avacado & caviar
rabmeat, amelette, veggie, caviar Spider Roll 12.95
VEGETABLE
Avocado Roll 3.95 AACRoll 4.25
Cucumber Roll 3.95 Avocado, asparagus, cucumber
Asparagus Roll 4.25 Avocado Cucumber Roll 4.25
Peanut Avocado Roll 4.25 Sweet Potato Temupra Roll 4.25
Oshinko Roll 3.95 Vegetable Roll 4.25

~Makr =Temakr Roy = HAND RO|l —————

HIBACH!I STEAKHOUSE
& SusHI BaRr

~-House Special Ro

Sushi Bar 20z. Sauce $1.50.
Shrimp & Crab Rocki’ N Roll

Eight amazing pieces of crab cheese and avecado rolls,
flash fried, garnished with & jumba crispy shrimps
topped with thin slices of jalapeno finished with our
signature sweet chili eel sauce

Sapporo Roll

Lobster tempura, green salad & mango inside slice
avocado & tobike on top w. mango sauce
Dynamite Roll*

Spicy tuna, white fish, crab meat, seaweed salad,
caviar inside, deep fried roll, served w. special sauce
Volcano Roll*

Tempura shrimp, avocado, inside spicy crunchy tuna &
tobiko on top w. eel sauce

Godzilla Roll

Spicy crab mixed tampura crunch & cream cheese topped
w. shrimp & avocado

Lover Roll*

Salmon, crab, avocado inside topped w. spicy tuna &
tempura crunchy

Black Dragon Roll*

Tempura shrimp & cucumber topped w. eel & avocado
served w. eel sauce

Royal Roll*

Tuna, eel, kani, avocado inside topped w. spicy salmon
& tempura crunchy

Naruto Roll*

Tuna, salmon, yellowtail, kani, avocado & tobiko
wrapped in cucumber w. yuzu sauce

Spicy Dancing Roll*

Spicy crunchy yellowtail asparagus, spicy scallop &
lalapenc inside, topped w. different kinds of tobike
Spicy Girl Roll*

Spicy crunchy tuna & avocado pepper tuna & Jalapeno
an top w. chili sauce

Out of Control Roll*

Tuna, salmon, yellowtail, avocado & asparagus topped
w, torched tuna, salmon, yellowtail, mayo & tobika,
served w. spicy miso sauce

Angry Dragon Roll

Tempura shrimp, mango wrapped w. soybean nori spicy
snow crab on top, served w. miso sauce & eel sauce

Michigan Roll

Tempura spider, lobster salad & asparagus inside slice
mango & tobike on top w. mango sauce

Dinosaur Roll*

Eel, spicy tuna inside topped w. salmon, deep fried roll
finished avocado & ikura on top, served w. special sauce
Valentine Roll*

Escolar, salmon, avocado, asparagus & tobiko wrapped
w, pink soybean nori, served w. mango sauce
American Dream

Deep fried crab meat, cream chease and avocado,
Jalapeno w. eel sauce, spicy mayo

Yellowtail Lover

Spicy yellowtail, Jalapeno crunch,, topped w. frash served
yellowtail Jalapeno, wasabi tobiko, special sauce
Lobster Tempura Roll

Lobster tail, tempura, avocado, kawari, cucumber,
masago, lettuce w. eel sauce

Wasabi 2in 1

Shrimp tempura, avocado, spicy tuna, spicy salmoen,
wrapped in soy paper topped w. spicy mayo & eel sauce
Hawaii Roll

Spicy salmon, mange inside top w. tuna, salmon &
mango sauce

Snow White Roll

Tempura white fish, spicy snow crab, avocado topped
w. lobster salad

Las Vegas Roll

Salmon, cream cheese and avocado deep fried roll,
finished slice of jalapeno on top, served w. special sauce
Dark Dragon Roll

Eel, avocada and asparagus inside topped with Smoked
Salmon and black caviar

Lobster Delight Roll

Shrimp tempura, avocado and cucumber inside topped
w. spicy Lobster and crunch

Ocean Roll

Escalar tempura with sliced apple and cucumber inside
topped w. Eel and avocado

Scorpion Roll

A beautiful unicn of Soft Shell Crab and Shrimp Tempura

rolls, topped with eel sauce, spicy mayo and sriracha
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APPETIZERS | crensi
(Ginger dressing) Add Chicken 53, Shrimp 55, Steak 56
Avocado Salad 7.95
_) Fresh cut avocado, garden fresh salad w ginger dressing
[ SOU' Crispy Calamari Salad 7.95
. Deep fried calamari mix salad with sweet chili sauce
Miso Soup 3.25 .
Clear Soup 3.25 Kani Salad _ 7.95
Clear broth with mushroom & scallion Crab stick, flying fish roe & cucumber w spicy mayo
Lemongrass Hot & Sour Soup 7.95 Seaweed Salad 6.95
Shrimp, White fish & Scallop
Dumpling Soup 5.25 Tuna Avocado Salad* 13.95
Sliced tuna, avocado mix green salad w ginger dressing
- APPENZERS ~KITCHEN — - SUSHI o= APPETIZERS —
SEuahiaBri;zac:ﬁS;uce £1.50 6.95 Sushi Bar 2oz, Sauce 51.50.
' Fire Cheese Stick 11.95
Crab Rangoon .25 Kani, Whitefish, avocado and cheese deep fried
Gyo‘za Vegetable or Pork . 6.95 Sexy Salmon 4pcs* 11.95
Pan fried lapanese vegetable or pork dumplings
Shumai ; ; _ 6.95 Salmon Toro Tartar* 12.95
Choice of steamed or fried Japanese shrimp dumpling £
Diced salmon belly, apple, avocado & crunchy topped
Tatsuta Age 6.95 w. tobiko & Salmon Egg served w. special sauce
Tempura chicken nuggets (8)
Fried Oyster 9.95 Volcano Ball 12.95
Kani, Spicy Tuna, avecado and lettuce deep fried and
Fried Calamari 9.95 garnished with tobiko
Sushi Pizza* 13.95
Vegetable Tempura 6.95 Scallion Pancake topped with Tuna, Salmon, Escolar,
Japanese style deep fried vegetable peppers, tomatoes, onions and seaweed salad
Chicken & Vegetable Tempura 7.75
Japanese style deep fried chicken & vegetable Tuna Dumpling* 12.95
Shrimp & Vegetable Tempura 7.75 . .
lapanese style deep fried shrimp & vegetable Sushi ApthZET 5pCS* 11.95
Yakitori 6.95 o :
Grilled chicken w. onion & pepper in skewer Sashimi Appetizer 8pc* 14.95
Beef Kushiyaki 8.95
Grilled beef w. onion & pepper in skewer TakO SLI 12.95
Takoyaki 7.95 i
Fried dough balls filled with diced octopus and topped Tuna pePper or Tuna Tataki 13.95
ith Kat d bonito flak "
F e satiee s honfio Tekes Tuna Lover Appetizer 15.95
Rock Shrlmp ) ) 10.95 Spicy snow crab, avocade, mango, asparagus wrapped
Butter fried shrimp with chef's special sauce w. fresh tuna seaweed salad on top served w. special sauce
Harumaki 6.25 u
Deep fried Vegetable Spring Ralls (&) Treasure Island 15.95
Tuna, salmon, yellowtail covered over slices of avocado
o 1095 11 servedwspecia sace
Beef Negimaki 10.95 . *
Beef scallion roll w. teriyaki sauce YEIIOWtall. J.alapenp : 14.95
Ag T f 6.95 Yellowtail sashimi topped with jalapeno and
e lotu i served w. yuzu sauce
Fried soft tofu, tempura sauce, shaved bonito on top

3 All sushi is hand made to order, we can not guarantee simultaneous sushi orders.
Your patience is greatly appreciated. Ask your server about menu items that are
cooked to order or served raw. *Consuming raw or undercooked meat, poultry,
seafood, shellfish, or eggs, may increase your risk of foodborne iliness.

There is a sharing charge of $9 per plate. A 20% gratuity will be included

for all Hibachi Dining due to Covid-19 sanitation standards. Gratuity will be
shared between all servers and chefs. Thank you for your business.




SAPPORO

HiBACHI STEAKHOUSE
& SusHI BAR

LUNCH SPECIAL

Mondays - Fridays 12:00pm - 2:30pm. Sushi Bar and Hibachi 2oz Sauce $1.50. Garlic Butter 20z 52.
Please inform the server, manager or chef if you have food allergy. Thank you! *Raw

Served with Miso Soup & Salad. Rice Bowls Feature Savory Ingredients on Rice. Served w, Miso Soup & Salad.
Sushi Lunch* 15.95 Beef (Gyu) Don 15.95
5 pcs of Sushi & California Roll Cooked beef, veg & egg over rice

Sashimi Lunch* 17.95 Chicken (Oyako) Don 14.95
10 pcs of Raw Fish Cooked chicken, veg & egg over rice

Sushi & Sashimi* 20.95 Eel (Unagi) Don 19.95
4 pcs of Sushi, 6 pcs of Sashimi & Tuna Roll Cooked eel & veg over sushi rice

Any 2 Rolls $10.95/ Any 3 Rolls $13.95 » Served with Miso Soup & Salad.

Tuna Roll* Spicy Salmon Roll* California Roll Cucumber Roll

Tuna Avocado Roll* Spicy Yellowtail Roll* Salmon Skin Roll Avocado Cucumber Roll
Tuna Cucumber Roll* Alaskan Roll* Eel Avocado Roll AAC Roll

Pepper Tuna Avocado Roll*  Philadelphia Roll* Eel Cucumber Roll Peanut Avocado Roll
Spicy Tuna Roll* Yellowtail Scallion Roll* Shrimp Tempura Roll  Vegetable Roll

Salmon Roll* Yellowtail Jalapeno Roll*  Sweet Potato Roll Spicy Crab Roll

Salmon Avocado Roll* California Roll Avocado Roll

Salmon Cucumber Roll*  Spicy California Roll Boston Roll

Include: 4 pes California Roll, Pork Gycza Dumplings & Rice.

Served w. Miso Soup & Salad. Yaki Udon stir FW 15-95
= Choose protein: Chicken/Steak/Shrimp,/Vegetable.
Chicken or Pork Katsu Bento 15.95 Yaki Soba Stir Fry 15.95
Teriyaki Chicken Bento 15.95 CNhooE: proteli(n.: t‘itjicdkenfs;ara‘kjshrimp,f\.-'egetab!e. 16.95
abeyaki on/Ramen .
Teriyaki Salmon Bento 16.95 Noodle irx:h‘u:ken broth, served with chicken and Japanese
vegetables, inari, fish cake and a poached egg. Tempura

Teriyaki Steak & Shrimp Bento 172.95 Shilfip[26cs) dn the Side: .

Shrimp Tempura Bento 16.95 giﬂ’;{o}e'i:nlff:i?kﬂ;ifa%%ﬂﬁmegetabge. 14.95
Vegetable Tempura Bento 13.95 Ramen Noodle Soup 13.95

Choose protein: Chicken/Steak/Tempura Shrimp/Tofu and Vegetable.

Served w. Mushroom Soup, Salad, Fried Rice & Vegetable. Served with Hibachi Fried Rice or Steamed Rice and 3pes. of Pork or

Choose from USDA Choice NY Strip or Ribeye Steak for 58 more. Veggie Gyozas,

Chicken 16.95 Chicken & Steak* 20.95 General Tso's Chicken/Beef/Shrimp/Tofu  12.00
Shr:lrnp 17.95 C:icl':en zsm:lmp 20.95 Sesame Chicken/Beef/Shrimp/Tofu 12.00
Scallop 17.95 Chicken & Scallop 20.95 . : ;

Sl 17.95 Steak* & Shrimp  20.95 Pineapple ‘Chlcken/Beef/S..hramp/Tofu 12.00
Steak* 19.95 Steak* &Scallop 20.95 Orange ChICkEH/BEEf/Sh rlmpﬂ'ofu 12.00
Filet Mignon* 20.95 Shrimp & Scallop 20.95 Salt & Pepper Chicken/Shrimp 12.00

All sushi is hand made to order, we can not guarantee simultaneous sushi orders.
Your patience is greatly appreciated. Ask your server about menu items that are
cooked to order or served raw. *Consuming raw or undercooked meat, poultry,
seafood, shellfish, or eggs, may increase your risk of foodborne iliness.




SAPPORO

HiBACHI STEAKHOUSE
& SusHI BAR

Please inform the server, manager or chef if you have food allergy. Thank you!

Served w. Clear Soup, Green Salad, Vegetable, 2pcs Shrimp & Fried Rice. Choose from USDA Cheice NY Strip or Ribeye Steak for 58 more.

Vegetahle Delight (vo shrimp) 18.95 Salmon 27.95 Tuna* 30.95
Add Tofu 21.95 Shrimp 27.95 Filet Mignon* 36.85
Chicken 23.95 Scallop 28.95 Twin Lobster Tail 39.95
Red Snapper 25.95 Steak* 29.95

Calamari & Shrimp 27.95 Salmon & Shrimp 29.95 Lobster & Steak* 36.95
Chicken & Steak™ 27.95 Scallop & Shrimp 29.95 Lobster & Filet Mignon*  38.95
Chicken & Salmon 27.95 Filet Mignon & Chicken®  34.95 Triple Delight for Two* 45.95
Chicken & Scallop 27.95 Filet Mignon & Salmon*  36.95 Chicken, Steak, Shrimp

Chicken & Shrimp 27.95 Filet Mignon & Scallop* 36.95 Seafood Delight for Two*  75.95
Steak & Salmon* pL L Filet Mignon & Shrimp* 36.95 Salmon, Shrimp, Scallop & Lobster

Steak & Scallop* 29.95 Lobster & Chicken 36.95 Sapporo Extreme for Two* 91.95

Steak & Shrimp* 29.95 Lobster & Scallop 36.95 Chicken, Filet Mignon, Shrimp,

Salmon & Scallop 29.95 Lobster & Shrimp 36.95 Scallop & Lobstar

Fried Rice  7.95 Scallop (502) 15.95 Hibachi Sauce {20z 1.50 Chicken 14.00
Noodle 8.95 Steak (402)* 15.95 Garlic Butter 2.00 Steak 15.00

Vegetable 8.95 Filet Mignon (402 18.95 Shrimp 15.00
Add Tofu 11.95 Lobster Tail (s0z) 20.95 Pineapple Chicken 16.00

Chicken (50z)11.95 Chicken Fried Rice 10.95 Pineapple, Shrimp & Scallop 18.00

Shrimp (50z) 14.95 Shrimp Fried Rice 11.95 Chicken, Steak & Shrimp 18.00

Choose fram USDA Choice NY Strip or Ribeye Steak for 58 more,

Tofu 17.95 Salmon 25.95
Served with Appetizer 2pe. Crab Rangoon, Chicken 21.95 TUI:Ia* 27.95
Miso Soup, Salad and Mixed Vegetables Steak* 27.95 Twin Lobster Tail 38.95
Chicken Shrimp Filet Mignon* 35.95 King of Sea 33.95
Steak™ SCE”OD Shrimp 25.05 Choice of Lemon Butter or Teriyaki
Filet Mignon* +3y  Salmon Scallop 25.95 RODRNE Ul Shritup a7 Schions
Deep Fried Breaded Cutlet
Mixed Veg Tempura 18.95 Shrimp Veg Tempura 21.95 Chicken Katsu 20.95
Chicken Veg Tempura 20.95 Seafood Veg Tempura 24.95 Tonkatsu 20.95
Yaki Udon er Ramen
Yaki Udon Stir Fry 15.95 Ramen Noodle Soup 13.95
Choose protein: Chicken/Steak/Shrimp/Vegetable Choose protein: Chicken,/Steak/Tempura Shrimp/Tofu and Vegetable
Yaki Soba Stir Fry 15.95 Nabeyaki Udon/Ramen 16.95
Choose protein: Chicken/Steak/Shrimp/Vegetable Moodle in chicken broth, served with chicken and Japanese
NEW... Fusion Spaghetti 14.95 vegetables, inari, fish cake and a poached egg. Tempura

2 - 2 Shri 2 the side.
Choose protein: Chicken/Steak/Shrimp/Vegetable SRl S

Served with Hibachi Fried Rice or Steamed Rice and 3pcs. of Pork or Veggie

Gyozas. Comes with Soup and Salad. Ice Cream Vanilla, Chocolate, Strawberry 5.95
General Tso's Chicken/Beef/Shrimp/Tofu 15.00 :

Sesame Chicken/Beef/Shrimp/Tofu 15.00 I Sream Ton 522
Pineapple Chicken/Beef/Shrimp/Tofu 15.00 Cheese Cake Tempura 7.95
Orange Chicken/Beef/Shrimp/Tofu 15.00 -

Salt é Pepper C{'nlckei;’ShrlnEéT 15.00 Mochi Ice Cream vanilla, Chacolate, Mango, Strawberry 6.95

All sushi is hand made to order, we can not guarantee simultaneous sushi orders.
Your patience is greatly appreciated. Ask your server about menu items that are
cooked to order or served raw. *Consuming raw or undercooked meat, poultry,
seafood, shellfish, or eggs, may increase your risk of foodborne iliness.




DRINKS

Small
Large

Purple Haze
hat sake & raspberry liqueus

Golden Sake

bt sake & plurm wine

Sake Bomb

hot sake & Japanese beer

e

Sho Chiku Bai Nigori (375ml)

rich and sweet with smooth and soft texture

Sho Chiku Bai Nama Organic l3DEImh1
full badiad, with a hint of fruty aroma and mild, smooth
and fresh taste,

10
fimared cakie {chaice of Fuji apple, lychee, white peach
or raspber

Mio Sparkling Sake (300m|

mild and smoath. Full-bodied with 3 hint of fruity aroma.

Budweiser
Bud Light
Miller Lite
Coors Light

Corana
Heineken

Labatt Blue
Labatt Blue Light
Blue Moon

Asahi
Kirin Ichiban

Sapporo Premium

swail 4,50
wual 4.50

Chandon [187ml)
Domaine Carneras, California
Taittinger, France

Martini & Rossi (187ml)

Lunetta, ltaly

Pomegranate Martini
smirnolt peach, Pama pomegranate juice and a splash of
maletto prosecco.

French Martini
stoll vodka, Chambard, and a splash of pineapple julce,

White Lotus
Van Gogh coconut and pinaapple vodka, alond liquor,
cocanut milk, and pineapple julce.

Salleﬂrll

ut vodka and sake wit

Lycheet

i
stoll variilla, Iychee sake and splash of lvchee juice,

12
11

18

4.00

450

LagGt 9
Lakoe §
9

7 SPLIT
50
75

7 SPLIT

10

10

10
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A%S  EOTTLE BOTTLE
Wllllam Hill, California 7 25 Alamas Seleccion, Argenting 38
sweet aromas and flavors of paar stone fruit, Aroma brerry i From o
amﬂd by notes of toasted oaks and caramel. Well balanced nutrmeg. Luscious lagers ¢ v, blusberry .md
itha rabust fruit fnish, raspherry meld on the palate, carrying through &
ribbon of toasted oak.
Rodney Strong, Sonoma 8 20
Fight and crisp. Displays lemon and apple aromas with a hint
of loasty oak, pear, and pineapple, HOTTLE
Ben!inger Carneros 10 34 Red Diamond, Wu;hrr:gton 7 25
and poach 2 Bright, beau smooth ana supple. Opens h flavors of blackberries,
op alvu ult and apple fiavors flow over the tongue, cherries an " an the palate ar
enhanced by a subtie minerality within the mid-palate. complame 'lfllll by notes of spice, sl\' oak and soft tanning.,
La Crema, Monterey 40 T
Fich and creamy. Bright p e Erote Aol tonEs Raymond “R” Collection 8 29
Balances |uicy acidity and rich tex l 1l :\odled wlrh a 300\1 balance of ac :Ia-u:l tannins, fills the
¢ it | JNN’, ph r|r|| an ors along
it .-.uu-. a el spice in thi st ¥ vani
Cakebread, Nopo 70
offers delightfully fragrant, slighthy yeasty aromas of npe
: & and puava frisit that complemented by hints of Columb|a Cnest H3 Washington =)
honeysuckle, mineral sted ok, delivers aromas of spice and backberry
of earth, cocoa and rige cherery favors
vith a fich, vehie ¥ finish
Nobila, New Zea.'and 8
e tropical '\u citrus fruits that flow St. Frarms. Napa 43
nish. fu =nse expression, offers generous fru, hints of
and it )
Duckhorn, Napa 40
fruity and smooth. Dlwl..,' aromas of grape E
malan, lemongra st with St hinds of GLASS  BOTTLE
bowwond and maud.u'\ orange.
Bkt BATHE Seaglass, Cafifornio 7 25
cris:gt :r-:tfrl.ﬂl.an, ?nlica; rgrr:?-?band i.;lr_':;chnrr\f flauors
= " ara beautifully balanced with a vibrant acidity,
Canyon Road, Californio 7 25 ¥ -
Inviting notes olf Deacl\es and ?one\f Tollowed by lusciously
sweet lavors of Tipe pears ar: i =
! Mark West, California 8 29
red end Black cherry flavors abound with a note of spice
GLASS from oak aging. Rich in texture with a fingering finish.
Canyon Road, Californio 6 22
sphcy strawberry citrus aromas with a bright and swe La\rer Cake Sonoma 38
ilavor with Tlinenrs, with layers of dirk bery
3 bilack cherries wrapped in 3 gly
Mouthies
Glasm  ooThC
a.emmllu, Italy 7 7 1 MacMurra\r Ranch, Sonomu 55
delicate nuances of wild Nowers, rose water and lyehee on nt fruit character with rich aromas and fla
the nise with apple and pear flauoes on the palate. Ory, crisp o Ty, ed o d boyanbarrie
and full-bodied with refreshing acidity and a cizan finish thed by nsubthe
Good Harbor, Michigan 2] 31
rich creary texture mrh 'orr as of ripe pear and lemon rind uldss  sariis
.nag '-Jr-ngrr‘ smc;tn {b ) h.he palate with halanced
aric wionderful long finis o o - .
& William Hill, Californic 8 29
. R aromas and flavars of dark cherry, ripe plum and blueberry
hin, Fruill italy 40 ara complemented by sweet vanilila notes. Ric
Lrilliant ,"_raw'\cellow In color, has engagmg eltrus notes 31-' and layered finish
the nose and palate, asll' y ac
2 Louis Martini, Californio 9 31
= has ripe flavors of b ILem Jarm and b kcm.m' Hints
GLASS of ok and & touch of baking spice support the fru
Chateau Grand Traverse Semi-Dry, M/ B 29 ” .,
displays flavors of citrus and fresh fruit abound, balarced Joel Gott, California 12 33
with 3 crisp acidity and & lasting finish, smooth and supple, Has aromas of roasted blue fruit,
ry and cherry ool with hints of gra Far
Cave Spring Cellar, Canada a5
medim dry with an |mpn|:rahl9 talance of lush fruit
character and vibrant acidity Folle a Deux, Colifornia 48
nt and supple with medium-full tannins and a firm,
BGTTLE anElr backbana mas of dark plum and black currant
s of Bright blackberry, rich cassis and a long
Kinsen 6 22
Erape wing with natural plum favors and
caramel. 53
lifted aromas of nu.usrn,-,
u hinits of rhubarb and m
vb|l‘ with a lingering finish .uld
Sequioa Grove, Napo 65
recognized for its richness and balance, soft tannins and full
Mai Tai 10 warietal flavor and expresses = unique and elegant
k with Hght rum, triple sec Treto & complesk
um
- Stags Leap, Naga 75
Watermelon Mojito: 10 nariE and spicy, wp berry flavors
bacardi grand melon, lime |ulce, eranbarry juice, club soda by Tresh e
St. Paul 10
premium Grapefruit vodks, slderflower liqueur, grapefruit juice aLASS BOTTLE
and a splash tonic,
Cucumber Sunshine 10 I\i‘e:agxe .1Trnls_ C_nhfr:rnm ot and zinfandel. smoath 72
handricks Gin, muddlad cucumbar, lemanade, topped with 3 gfj":;ﬂ?wft{‘“ ‘6rr';‘;'§";‘|°_'ﬂ1:“::;_%‘:';"; rs‘i"a'?eseﬁn-"n[j i
dash of soda water and garnished with 2 wedge of lime. with frish fruit taste and Jamimy netes, Bl
Blue Hawaiian 10
coeanut ook, Malibe coconut rum, pineapple juic Ghast Pines, Califarnia 40
sou - mieed with blue curacan hibits rich flavors of rad and blue fruit framed by soft, round
s with 2 leng and complex finish,
Pina Colada 10
a frazen tropical drink Blended with rum, coconut, and pineapple
juice
10
Captain Morgan's rum, pineapple juice & a splash of
Juice.
Pineapple Passion 10 Sodas 3.75
bacardi superior rum, dark rum, créme de banana and pineapple
juice Unsweetened Iced Tea 3.5
Scorpion Bowl (for one) 10 Lemonade 3.75
wodika ,rum,peach, pucker, sautharn comfort, pineapple juice
chermy juica, orange jusce and float of Baca 1 Slushie &
Scorpion Bowl (for rwo‘ 16 Japanese Soda 45
dka ,rum, pe pineapple juice,
1 Coffee 3
Sake Sangria 10 Hot Tea 4
sake, Pinot Grigio; triple sec, peach schnapps, fresh fruit, and lemon.
Hot Chocolate 6




