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ST. GERMAIN SPRITZST. GERMAIN SPRITZ 13

elderflower, bubbles

KIR ROYALEKIR ROYALE 13

Crème de cassis, bubbles

THE ESPRESSO MARTINITHE ESPRESSO MARTINI 15

Tito’s, cacao, espresso, sugar

CLASSIC BLOODY MARYCLASSIC BLOODY MARY 14

Tomato, wasabi, lime, bacon
wrapped tomato

Choice of vodka, tequila, gin or scotch

BLACK MARYBLACK MARY 16

Tito’s vodka, tomato, squid ink, soy,
lime, salmon sashimi & cucumber 

ARINIISHIARINIISHI 15

Haku, matcha oat milk, banana,
vanilla

CALPI COSMOCALPI COSMO 14

Titos, lime, cranberry, Calpico
white peach foam

FRENCH 75FRENCH 75 14

Riegers gin, lemon, bubbles

FRENCH 95FRENCH 95 16

D’Usse, lemon, bubbles

APEROL SPRITZAPEROL SPRITZ 13

Aperol, bubbles, soda

LILLET SPRITZLILLET SPRITZ 13

Lillet blanc, bubbles

BOTTOMLESS MIMOSABOTTOMLESS MIMOSA 30

Orange juice, pineapple juice,
grapefruit juice, cranberry juice

2 hours



WHITEWHITE

Chardonnay, Comte de Bernadelle, Petit Chablis
Sauvignon Blanc, Clement & Florian Berthier, Coteaux du Giennois
Viognier, Jean-Luc Colombo, Rhône
Chardonnay, Marquis de Pennautier, Languedoc-Roussillon
Riesling, Louis Sipp, Alsace

REDRED

Syrah, Luyton-Fleury, Crozes-Hermitage
Gamay, Ch. de la Chaize, Fleurie
Syrah/Grenache, Delas, Côtes du Rhône
Cabernet Franc, Marc Plouzeau, Chinon
Pinot Noir, Dm. du Salvard, Cheverny
Gamay, Jean-Pierre Large, Morgon

ROSEROSE

Château Paradis, Coteaux d’Aix en Provence
Roseblood d’Estoublon, Provence 

15 | 60
16 | 64
14  | 56
14 | 56
16 | 64

17 | 68
17 | 68
13 | 52
15 | 60
15 | 60
16 | 64

12 | 48
13 | 52

Kirin Ichiban Lager, Japan
Obolon Lager, Ukraine
Soul Mega Blackberry Ale, DC
Devil’s Alley IPA, MD 
Atlas Dance Of Days, DC
Hedlum N/A IPA, NY

4.9% | 6
5% | 10

5.5% | 9
6% | 8

5.7% | 8 
0% | 7

bartenders creation mocktail 8

soda: coca-cola, diet coca-cola,

sprite, tonic, spicy ginger beer,

ginger ale 

5

juice: orange, pineapple,

cranberry, grapefruit
5

wine

beer zero-proof
BUBBLESBUBBLES

G.H. Mumm Brut
G.H. Mumm Rose

17 | 85
19 | 100



 gf | gluten free v | vegan

*ITEMS MARKED WITH AN ASTERISK* MAY BE SERVED RAW OR UNDERCOOKED; CONSUMING RAW OR UNDERCOOKED MEATS
OR SEAFOOD MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 

TUNA *

SALMON *

HAMACHI *

ESCOLAR TATAKI *

SASHIMI TRIO*

TUNA *

SALMON *

HAMACHI *

ESCOLAR TATAKI *

SASHIMI TRIO*

Truffle ponzu soy 

Scallion oil, passionfruit aji amarillo

Truffle ponzu, scallion oil 

Sesame crusted white tuna, yuzu ponzu 

Salmon, hamachi, tuna

22

19

17

21

31

sashimi gluten free

12

11

13

17

17

maki rolls
TUNA MAKI *

SALMON MAKI*

VEGGIE URAMAKI

SPICY TUNA*

THE JAPONAIS*

TUNA MAKI *

SALMON MAKI*

VEGGIE URAMAKI

SPICY TUNA*

THE JAPONAIS*

Rice, seaweed | gf

Rice, seaweed | gf

Cucumber, avocado, sweet soy, crispy onions | v

Avocado, cucumber, topped with wasabi seaweed 

Salmon, avocado, tempura scallion, crunchy red onion, spicy mayo



 gf | gluten free v | vegan

*ITEMS MARKED WITH AN ASTERISK* MAY BE SERVED RAW OR UNDERCOOKED; CONSUMING RAW OR UNDERCOOKED MEATS
OR SEAFOOD MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 

NŌJŌ SALADNŌJŌ SALAD

SEAWEEDSEAWEED

SUNOMONOSUNOMONO Cucumber, soy, sesame | gf, v

Sesame, sweet soy | v

Mixed greens, crispy lotus root, golden beets,

toasted miso ginger dressing | v

8

9

13

salads

Panko fried, crispy pork belly, okono sauce, bonito flake 

Honey granola, mixed berries, greek yogurt 

Piquillo peppers, yuzu persillade, crispy capers 

Caviar, quail egg, toasted sesame ginger soy

DEVILED EGGS

PARFAIT

TUNA TARTINE *

BEEF TARTARE *

DEVILED EGGS

PARFAIT

TUNA TARTINE *

BEEF TARTARE *

8

11

18

19

small



15

22

19

31

15

21

Piquillo pepper, spinach, zucchini, feta, salad

Torched salmon and avocado, yuzu hollandaise, salad 

Fried chicken, yuzu hollandaise, salad 

6 oz bavette, eggs over easy, frites

Bread pudding, mixed berry compote, maple syrup

Crispy pork belly, shrimp, cabbage, okono sauce

VEGGIE QUICHE

SALMON BENEDICT

KARAAGE BENEDICT

STEAK & EGGS

FLUFFY FRENCH TOAST

OKONOMIYAKI

VEGGIE QUICHE

SALMON BENEDICT

KARAAGE BENEDICT

STEAK & EGGS

FLUFFY FRENCH TOAST

OKONOMIYAKI

gf | gluten free v | vegan

entrees

*ITEMS MARKED WITH AN ASTERISK* MAY BE SERVED RAW OR UNDERCOOKED; CONSUMING RAW OR UNDERCOOKED MEATS
OR SEAFOOD MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 

CRÊPES 11CRÊPES 11
 Miso sake caramel, anise, orange blossom

MOUSSE AU CHOCOLAT 13MOUSSE AU CHOCOLAT 13

Miso sake caramel, raspberries, matcha whipped cream

GINGER CRÈME BRULÉE 11GINGER CRÈME BRULÉE 11
Mixed Berries

desserts



green

GEN MAI CHAGEN MAI CHA

Umami, buttery, spinachy sencha tea
with toasted rice 

HOJICHAHOJICHA

Nutty, lingering finish, great digestif

tisanes

BLOOD ORANGEBLOOD ORANGE

Citrusy, tangy, fruity 

FRENCH VERVEINEFRENCH VERVEINE

Elegant, citrusy, fragrant 

LAVENDER LEMON MINTLAVENDER LEMON MINT

floral and minty

SOBA CHASOBA CHA

Earthy, toasted grain flavor

gf | gluten free v | vegan

tea

coffee
espresso
double espresso
americano
caffé latte

5
8
8
8

tea pots 10

Sake pairing
kanbara ancient treasure | 3 oz $16


