
COCKTAILS SPARKLING WINE Sip Gulp BTL

Buko Mai Tai 11 J.Roget Brut - 6.5 20

Roederer Estate Brut Napa: California - - 47

ROSÉ WINE **Summer Features** Sip Gulp BTL

Limoncello Martini 9 Adelsheim, Pinot Noir , Willamette Valley - - 44

Gurrutxaga, Basque Country: Spain - - 42

La Sauveuse, Cotes De Provence: France 6.5 8.5 23

New Gringo T-Punch 6 Moscato Innocent Bystander 12.7oz: Australia - - 14

WHITE WINE Sip Gulp BTL

Hypnotiq Capirinha 8 Alta Vista Torrontes, Argentina 7.5 10 29

Bex Riesling, Mosel Saar Ruwer: Germany 6 8 22

- - 47

Minnesota Blossom 7

Canaletto Pinot Grigio: Italy 5 6.5 19

Domaine de Gournier Viognier: France 7 10.5 29

Manny Pacquiao’s Jab  8 Domaine de Pouy Gascogne: France 6 8 22

Fleur du Cap Chardonnay: South Africa 5.5 7.5 21

Intaglio Trentino Bianco: Italy 8 11 31

Mango Glow  9 Nessa  Albarino Rías Baixas: Spain 8.5 11.5 33

New Vino Verde Pavão Branco: Portugal 4.5 6 18

Pio Cesare Cortese di Gravi, Piedmont: Italy 9.5 12.5 36

Penascal Sauvignon Blanc: Spain 4.5 6 18

Subo Royale  8 Valley of The Moon Chardonnay: California - - 37

Verdillac Semillon Blanc Bordeaux: France 5.5 7.5 21

New  Cucumber Sake Sangria 5 RED WINE Sip Gulp BTL

“Lamore’’ Astoria Cabernet: Italy - - 33

Bouchaine Pinot Noir Carneros: California - - 50

Carmenère Barrel Select: Chile 8 11 31

Mt Fuji Citrus 9 Côte-du-Rhône Michel Picard: France 5.5 9.5 23

Châteauneuf-du-Pape Michel Picard: France - - 55

Château Haut-Belian Prestige Bordeaux: Fr. 7 10.5 29

Delas Côte-du-Rhône Saint Esprit: France 7 10.5 29

El Gaucho Malbec: Argentina 4.5 7.5 20

DRAFT BEER Hermina Viña Cosecha Rioja: Spain - - 37

Old N°56 Light Beer, "Named after Lucan Fire dept": MN  4.5 Kenwood Russian River Pinot Noir: California 8.5 11.5 32

Summit Seasonal “Maibock”: MN  4.5 La Mura Russo-Nero D’Avola: Italy 4.5 6 18

Sheephead Red Ale: Lucan: MN  4.5 Langhe Nebbiolo Sergio Barale: Italy - - 62

Le Clos Domaine Saint-Eugénie: France 6 8 22

BEER BY THE BOTTLE Lo  Tengo Malbec: Argentina 7 9.5 27

Asahi Black: Japan  8 Mazzoni Rosso Toscani Sangiovese: Italy - - 45

Blanche de Chambly: Canada   7.5 Millbrandt  Merlot: Columbia Valley 7 10.5 29

Brother Thelonious Belgian Abbey Style Ale : Fort Bragg 11 Pascual Toso Carbernet Sauvignon: Argentina 7 10.5 29

Chang Beer: Thailand  6 New Reinares Tempranillo Castilla: Spain 5 6.5 19

Coors Light: Colorado  5 Ritratti Pinot Nero: Italy - - 33

Delirium Tremens: Belguim  15 New The Other, Peirano Estate: California 7 10.5 29

Lucifer, Belgian Ale, brewed by Het Anker: 6.5

Hitachino quad “XH” Sake: Japan 16

Finnegans Irish Amber: Minnesota  4 SAKE Tst Caraf BTL

New Skinny Dip, New Belguim Brewing: Fort Collins 5 First Class Flight: Demon, Yuki, Minato 16 - -

Flying Dog Hefeweizen: Maryland  6 10 - -

New Matacabras, "A curious Ale" Brew Farm: WI 6

Old Rasputin Imperial Stout: Fort Bragg   9 Gekkeikan Sake: California 2 6.5 19

Schells 150Th Anniversary: Minnesota  6 Ichishima Honjozo, Niigata: Japan 6.5 20.5 59

22OZ BEER Eiko Fuji Ban Ryu, Futsushu: 4.5 13.5 39

Imperial Krusovice Lager 22oz: Czech Republic 9 Hou Shu “sparkling”: Okayama, Japan 187 ml - - 18

Maharaja, Imperial Indian Ale 22oz : Calif. 12 Yuki No Bosha, Junmai Ginjo Nigori: Akita, Japan - 24 69

New Hebrew Pomegranate Imperial Amber Ale 22oz: Calif.  9 "Minato Harbor” Unpasturized Namazake, 6.5 20.5 59

Moylan’s Irish Dragoons Stout 22oz: Calif. 12 Genshu: Akita, Japan

Sapporo Reserve 22oz: Japan  9.5 Chokaisan Junmai Daiginjo: Yashima, Japan - - 92

“Demon Killer” Wakatake Onikoroshi, 4.25 13 39

CIDER  Junmai Daiginjo: Japan

Crispin Artisanal Cider 22oz: Minnesota  9

Light Rum, Mango nectar, Pinneapple juice, Banana purée and Buko juice, 

shaken and served in a coconut shell topped with Kraken Rum

Bouchaine Estate Vineyards Chardonnay: California

Hendricks Gin, Dry Vermouth and Infused Rosemary Lemoncello shaken 

and served in a martini glass

Cachaca Pitu, Hypnotiq liqueur, Kalamansi juice served in a low ball

Coach  Flight: Ki-Ippon , Gekkeikan, Fuji Ban

Jose Cuervo Tequila gold, Triple sec, Mango nectar, Green tea and Almond 

essence served in a tall glass

Fuji Ban Sake, Absolut Mandarin Vodka, Curacao liqueur shaken and served 

in a martini glass with a drop of Orange blossom essence

Ki-Ippon Sake, Tyku  Soju, Ginger Canton Liqueur, Cucumber, Mint with a 

splash of ginger ale served in a low ball

Beefeater Gin, Saint Germain liqueur, Riesling wine,  mint bitters served in 

a martini glass

Tommy Bahama Rhum, M150 energy drink, with a jab of Dragon fruit and a 

splash of soda

Finlandia Mango Vodka, Canton Ginger liqueur, Kalamansi juice, shaken 

and served in a martini glass with a splash of soda

Brut Sparkling, Soho liqueur, Lychee marinated with "Minato Harbor" Sake 

and Cranberry liqueur, served in a champagne flute


