
Signature Cocktails&Spirits Library



We believe every glass tells a story, whether it’s a crisp white from the Loire, a
bold Napa Cabernet, a silky Junmai sake from Shiga, or a finely aged single
malt.

Our list is designed for both the collector and the casual explorer. You'll find: 

Thoughtfully selected wines by the glass and bottle, featuring both iconic &
under-the-radar producers.

Sake categorized by style — making it easy for any guest to discover a favorite,
whether fruity and floral or crisp and dry.

Signature cocktails crafted with intention: balancing base spirits, house
infusions, and fresh ingredients. A world-class spirits collection with classics,
rarities, and everything in between.

Let our team guide you, or take your own path, this list is here to inspire
discovery and conversation.

Cheers!
The AN Family

bout Our Wine, Sake & Spirits Philosophy
At Crustacean SF, our beverage program is curated
with the same care and craftsmanship as our kitchen.

We believe every glass tells a story, whether it’s a crisp
white from the Loire, a bold Napa Cabernet, a silky
Junmai sake from Shiga, or a finely aged single malt.A



Sotol & Tequila | Desert Door & Tequila Blend
Desert Flower |  $17
Crystal-clear, earthy, and refreshing. Sotol and tequila layered with cucumber and aloe vera for a cooling & crisp finish.

Mezcal | Mal Bien Zacate Limón Mezcal
Oa-Hôi-cAn Negroni | $18
Smoky, herbal, and stirred to perfection. A house twist on Negroni using Mal Bien Zacate Limón Mezcal, Lo-Fi Gentian Amaro
& Punt e Mes Vermouth with a ruby red grapefruit peel.

Tequila | Teremana Reposado
Strawberry Fields | $18
Creamy, fruity, and refreshingly unique. Teremana Reposado with clarified strawberry, banana, and rose milk, bringing milky texture
and gentle sweetness in every sip.

Vodka | Belvedere
Daughter of the Dragon | $18
Vibrant and spicy with a pomegranate kick. Belvedere vodka paired with Thai chili, house grenadine &  fresh lemon.

Gin | Song Cai Floral Gin 
Saigon 75 | $17
Light, bubbly, and citrus-forward. Song Cai Floral Gin mixed with lemongrass & Italicus Bergamot, finished with prosecco for
an elegant floral lift.

Gin | Tanqueray 10 
Turmeric Mule | $16
Zesty, bright, and spicy. Tanqueray 10 Gin shaken with turmeric, ginger, lime & topped with club soda for a refreshing twist on a mule.

Scotch | Johnnie Walker Black & Lagavulin
High Tea Penicillin | $18
Rich and smoky with a tea-infused elegance. Johnnie Walker Black blended
with lavender black tea and misted with Lagavulin for depth and complexity.

Signature Cocktails
Our Cocktails Are Made with All House-Made Fresh Ingredients. 
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Spirit Free Cocktails
Lychee Cloud | $12
Tropical and silky with gentle sweetness. A blend of lychee, yuzu, coconut, and pineapple that feels like a non-alcoholic
escape to the tropics.

Turmeric & Spice | $12
A bold, zesty blend of turmeric, ginger, and fresh orange juice, lightly finished with club soda. Naturally sweet, gently spicy
& feel-good refreshing.

Arabian Sunset | $12
Complex and spirit-free, Pathfinder NA Amaro lends herbal depth layered with bright hibiscus and airy whipped pineapple.
One of our most flavorful non-alcoholic creations, inspired by our sister restaurant in Jeddah.



Tienfenbrunner, Trentino-Alto Adige, Italy 2022 | $13
Grape: Pinot Grigio
Crisp pear, mineral notes, dry finish.

Dr. Loosen, Mosel, Germany 2023 | $14 
Grape: Riesling
Peach, slate minerality, semi-sweet balance.

Rombauer, Napa Valley 2023 | $16
Grape: Sauvignon Blanc
Zesty grapefruit, tropical hints, bright acidity.

LIGHT & CRISP WHITES

Wine by the Glass
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Domaine Ste. Michelle, Brut, Columbia Valley, Washington NV | $14
Grape: Chardonnay, Pinot Noir
Crisp apple, citrus zest, clean finish.

Cleto Chiarli, Rosé, Lambrusco, Italy NV | $15
Grape: Lambrusco, Pinot Nero
Bright berries, delicate sparkle, refreshing.

Mumm, Brut, Napa Valley NV | $17
Grape: Pinot Noir, Chardonnay
Toasted brioche, citrus blossom, creamy mousse

BUBBLE & SPARKLE

Decoy by Duckhorn, Sonoma County 2023 | $15
Grape: Chardonnay
Vanilla oak, ripe melon, smooth texture.

Post and Beam by Far Ninety, Napa 2023 | $18 
Grape: Chardonnay
Lemon curd, almond, elegant structure.

BUTTERY & MELLOW WHITES



Decoy by Duckhorn, California 2022 | $17
Grape: Cabernet Sauvignon
Blackberry, espresso, powerful.

Conn Creek, Napa Valley 2019 | $20 
Grape: Cabernet Sauvignon
Cassis, cedar, structured tannins.

Molly Dooker ‘Two Left Feet,’ Australia 2015 | $17
Grape: Shiraz/Cabernet/Merlot
Dark berries, spice, full-bodied.

RICH & BOLD REDS

Wine by the Glass

20
25
07
15

Sean Minor, Sonoma Coast 2022 | $16
Grape: Pinot Noir
Cherry cola, earthy tones, silky.

Graffigna, Argentina 2021 | $14
Grape: Malbec
Black cherry, cocoa, smooth tannins.

Alexander Valley, Sonoma County 2021 | $16
Grape: Merlot
Plum, mocha, velvety finish.

LIGHT & SILKY REDS



Half Bottles - Curated by Style
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Brut |  Nicolas Feuillatte, Épernay NV – $48
Brut |  Billecart-Salmon, Mareuil-Sur-Aÿ NV – $58
Brut Rosé | Nicolas Feuillatte, Épernay NV – $62
Brut Rosé | Billecart-Salmon, Mareuil-Sur-Aÿ NV – $82
Demi-Sec | Veuve Clicquot, Reims NV – $68

Champagne - France

Pinot Grigio | Tienfenbrunner, Trentino-Alto-Adige, Italy 2022 – $20
Sauvignon Blanc | Duckhorn, Napa Valley 2023 – $30

Crisp & Fresh Whites

Chardonnay | La Crema, Sonoma Coast 2021 – $26
Chardonnay | Ramey, Russian River Valley 2016 – $40

Buttery & Mellow Whites

Pinot Noir | Melville Estate, Santa Rita Hills 2016 – $46
Pinot Noir | Bergstrom, Cumberland Reserve, Oregon 2015 – $46

Light & Silky Reds

Zinfandel | Dashe, Dry Creek Valley 2016 – $32
Proprietary Red  | Opus One, Napa Valley 2005 – $195

Bold & Rich Reds



Bubble
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Spumante Brut Rosé | Cleto Chiarli, Italy NV – $40
Prosecco | Bele Casel, Italy NV – $42

Italian Sparkling

Champagne & Sparkling Wines – Curated by Style 

Brut | Domaine Ste. Michelle, Columbia Valley NV – $42
Brut | Mumm Cuveé Napa, Napa Valley NV – $46
Brut | Roederer Estate, Anderson Valley, Mendocino NV – $56
Brut | J Brut, Russian River Valley NV – $68
Brut | Schramsberg Blanc de Blancs, Napa 2015 – $76
Brut Rosé | J Brut Rosé, Russian River Valley NV – $78
Brut Rosé  | Domaine Carneros Brut Rosé, Carneros NV – $88

CA Sparkling

Brut |  Taittinger, Reims NV – $115
Brut | Veuve Clicquot Yellow Label, Reims NV – $140
Brut Reserve | Billecart-Salmon, Mareuil-Sur-Aÿ NV – $120
Demi-Sec |  Moet et Chandon Nectar Imperial, Épernay NV – $130
Brut Rosé | Moet et Chandon Brut Rosé, Épernay NV – $165
Brut Rosé | Billecart-Salmon Brut Rosé, Mareuil-Sur-Aÿ NV – $185

Champagne - None Vintage

Brut | Perrier-Jouet ‘Fleur de Champagne,’ Épernay 2004 – $200
Brut |  Dom Perignon, Épernay 2010 – $455
Brut |  Cristal, Reims 2004 – $490
Brut Rosé | Billecart-Salmon Cuvée Elizabeth, Mareuil-Sur-Aÿ 2006 – $525

Champagne - Vintage



Rosé Wines by the Bottle
Curated by Region
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Pinot Noir  | Villa Wolf, Pfalz, Germany 2015 – $34

Old World Rosé | Classic, dry, and mineral-driven with refined floral notes.

Pinot Noir | Hyde Vineyard, Carneros 2018 – $48
Pinot Noir | Flowers, Sonoma Coast 2020 – $60
Mourvèdre/Grenache/Counoise | Tablas Creek Vineyard, Paso Robles, California 2018 – $62

New World Rosé | Fruit-forward, vibrant with ripe red berry and citrus flavors.



White Wines by the Bottle
Curated by Flavor Profile & Style 
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Sauvignon Blanc | Ferrari-Carano Fumé Blanc, Sonoma 2023 – $42
Sauvignon Blanc | Duckhorn, North Coast 2023– $60
Sauvignon Blanc | Rombauer, Napa Valley 2023 – $60
Sauvignon Blanc | Cloudy Bay, Marlborough, New Zealand 2023 – $68
Sauvignon Blanc | Twomey, Napa Valley 2022 – $75
Sauvignon Blanc | Peter Michael ‘L’Après-Midi,’ Knights Valley 2022 – $165
Pinot Grigio | Tienfenbrunner, Trentino-Alto-Adige, Italy 2022 – $40 
Pinot Grigio | Santa Margherita, Valdadige, Italy 2021 – $42
Grüner Veltliner | Weingut Stadt Krems, Kremstal, Austria 2018 – $45
Trebbiano | Zenato Lugana, San Benedetto, Italy 2016 – $45
Pinot Bianco | Elena Walch, Alto Adige, Italy 2018 – $48
Semillon | L’Ecole No 41, Columbia Valley, Washington 2016 – $48
Silvaner | Hans Wirsching, Kabinett, Iphöfen, Germany 2009 – $54
Sylvaner | Domaine Ostertag, Alsace, France 2021 – $58

Crisp & Mineral-Driven Whites | Bright, refreshing, and elegant with citrus,
green apple & a saline finish.

Albariño | Fillaboa, Rías Baixas, Spain 2022 – $45
Chenin Blanc | Vinum Cellars, Oakville 2015 – $42
Marsanne & Viognier  | Treana, Central Coast 2015 – $58
Muscat | Meyer-Fonne ‘Réserve,’ Alsace, France 2022 – $54
Proprietary White | Conundrum, California 2021 – $45
Viognier | Yves Cuilleron, Les Vignes d'à Côté, Rhône, France 2022 – $50
Viognier | Miner, California 2016 – $55
Viognier & Marsanne | E. Guigal, Côté du Rhône, France 2016 – $48

Fruity & Aromatic Whites | Lush with ripe stone fruit, tropical notes, and floral undertones.



White Wines by the Bottle
Curated by Flavor Profile & Style 
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White Burgundy | Jean-Marc Brocard, Chablis ‘Sainte Claire’ 2021 – $60
White Burgundy | Roland Lavantureux, Chablis 2021 – $98
White Burgundy | Henri Costal ‘Mont de Milieu,’ 1er Cru 2021 – $115
White Burgundy | Joseph Drouhin, Puligny-Montrachet 2015 – $150

White Burgundy, France | French Chardonnay with crisp minerality, elegance, and restrained oak.



White Wines by the Bottle
Curated by Flavor Profile & Style 
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Gewürztraminer | Navarro, Anderson Valley, Mendocino 2021 – $48
Gewürztraminer | Pfeffingen, Spätlese, Pfalz, Germany 2013 – $58
Gewürztraminer | Domaine Ostertag, Alsace, France 2016 – $60
Gewürztraminer | Trimbach, Alsace, France 2021 – $52
Pinot Gris | A to Z, Oregon 2022 – $40
Riesling | Kuentz-Bas, Alsace, France 2021 – $48
Riesling | Stephan Ehlen, Kabinett, Mosel, Germany 2014 – $48
Riesling | Selbach-Oster Kabinett, Mosel, Germany 2021 – $50
Riesling | Domaine St. Michelle & Dr. Loosen ‘Eroica,’ Columbia Valley, WA 2014 – $52
Riesling | Domaine Ostertag, Alsace, France 2021 – $56
Riesling | Robert Weil, Kabinett, Rheingau, Germany 2021 – $64
Riesling | Gunderloch, Spätlese, Rheinhessen, Germany 2007 – $68

Aromatic & Off-Dry Whites | Expressive with high aromatics and a touch of sweetness.

Chardonnay | Sterling, Napa Valley 2019 – $40
Chardonnay | Ferrari-Carano, Sonoma 2021 – $42
Chardonnay | Mer Soleil, Reserve, Santa Lucia Highlands 2017 – $58
Chardonnay | Sonoma-Cutrer ‘Russian River Ranches,’ Sonoma Valley 2023 – $68
Chardonnay | Decoy by Duckhorn, Sonoma County 2023 – $68
Chardonnay | Stags’ Leap, Napa Valley 2023 – $70
Chardonnay | Ramey, Russian River Valley 2023 – $70
Chardonnay | Daou ‘Bodyguard,’ Paso Robles 2020 – $75
Chardonnay | Post and Beam by Far Niente, Carneros 2023 – $78
Chardonnay | Jordan, Russian River Valley 2021 – $80
Chardonnay | Rombauer, Napa Valley 2023 – $85
Chardonnay | Sonoma-Cutrer ‘Les Pierres,’ Sonoma Valley 2018 – $98
Chardonnay | Freeman, ‘Ryo-Fu,’ Russian River Valley 2018 – $100
Chardonnay | Flowers, Sonoma Coast 2023 – $108 
Chardonnay | Kistler ‘Les Noisetiers,’ Napa Valley 2021 – $145
Chardonnay | Peter Michael, ‘Belle Côte,’ Knights Valley, Sonoma 2016 – $195

California Chardonnay | Full-bodied, textured with layers of cream, butter, and toasty oak.



Red Wines by the Bottle
Curated by Flavor Profile & Style 
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Pinot Noir | Kings Ridge 2023 – $40
Pinot Noir | Adelshiem, Willamette Valley 2020 – $60
Pinot Noir | Lavinea, Eola-Amity Hills 2021 – $68
Pinot Noir | Domaine Drouhin, Dundee Hills 2021 – $96

Light & Earthy Reds |  Elegant, savory, with red fruit, forest floor, and spice.

Oregon Pinot Noir 

Pinot Noir | Sean Minor, Sonoma Coast 2022 – $42
Pinot Noir | Ampelos, Sta. Rita Hills 2015 – $64
Pinot Noir | Freeman, Russian River Valley 2021 – $82
Pinot Noir | Flowers, Sonoma Coast 2022 – $86
Pinot Noir | Occidental, Sonoma Coast 2021 – $90
Pinot Noir | Goldeneye, Anderson Valley 2021 – $110
Pinot Noir | Calera, Jensen Vineyard, Mount Harlan 2013 – $175
Pinot Noir | Peter Michael ‘Ma Danseuse,’ Sonoma 2021 – $240

California Pinot Noir 

Pinot Noir | Maison Roche De Bellene, Bourgogne 2016 – $46
Pinot Noir | L’Arlot ‘Clos Des Forêts,’ Nuits-St-Georges 1er Cru, 2004 – $150
Pinot Noir | Daniel Rion & Fils ‘Les Beaux-Monts,’ Vosne-Romanée 1er Cru 2014 – $160

Red Burgundy, France | Classic French Pinot Noir with structure, minerality, and layered complexity.

Grenache | Bonny Doon, “Clos de Gilroy,’ Monterey County 2017 – $34
Cagnulari | Cherchi, Sardinia, Italy 2013 – $32
Tempranillo | Sierra Cantabria, Crianza, Rioja, Spain 2011 – $40
Sangiovese  | Selvapiana, Chianti Rufina, Italy 2013 – $48
Sangiovese | Marchese Antinori, Chianti Classico Riserva, Italy 2011 – $58
Zinfandel | St. Francis, Old Vines, Sonoma 2017 – $46
Zinfandel | Seghesio, Sonoma County 2020 – $50
Zinfandel | Frog’s Leap, Napa Valley 2021 – $56
Zinfandel | Turley ‘Juvenile,’ California 2017 – $62
Zinfandel | Rombauer, Napa Valley 2020 – $68

Fruity & Vibrant Reds | Medium-bodied, bright, with juicy berry and spice.



Red Wines by the Bottle
Curated by Flavor Profile & Style 
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Shiraz/Cabernet/Merlot | Molly Dooker ‘Two Left Feet,’ Australia 2015 – $40
Shiraz | Molly Dooker “The Boxer,” Australia 2017 – $54
Syrah | Temperance “Meadowlark Vineyard,’ Los Olivos District 2014 – $45
Syrah | Alain Graillot ‘Les Chenes Verts,’ Crozes-Hermitage, Rhone, France 2006 – $48
Syrah | Qupé, Bien Nacido Vineyard, Santa Maria Valley 2010 – $56
Syrah | Lagier Meredith, Mount Veeder, Napa Valley 2008 – $92
Grenache / Syrah / Mourvèdre | Domaine Giraud ‘Les Gallimardes,’ Châteauneuf-du-Pape,
France 2011 – $80
Petite Syrah | Turley, Napa Valley 2016 – $75
Zinfandel | Turley ‘Old Vines,’ California 2013 – $96
Zinfandel | Turley ‘Dusi Vineyard,’ Paso Robles 2016 – $125
Zinfandel | Turley ‘Dogtown Vineyard,’ Lodi 2003 – $145

Bold & Spicy Reds | Full-bodied, robust with black fruit, pepper, and oak.

Bordeaux  | Château Lynch-Bages, 5th Growth, Pauillac, France 2010 – $500
Bordeaux | Château Lafite Rothschild, 1st Growth, Pauillac, France 2002 – $925
Cabernet Franc/Syrah  | Trystic, Santa Ynez Valley 2014 – $45
Cabernet Sauvignon | Joel Gott, Paso Robles 2022 – $40
Cabernet Sauvignon | BV, Napa Valley 2021 – $45
Cabernet Sauvignon | Nelms Road by Woodward Canyon, Washington 2012 – $46
Cabernet Sauvignon | Decoy by Duckhorn, Sonoma 2022 – $48
Cabernet Sauvignon | Ferrari-Carano, Alexander Valley 2015 – $58
Cabernet Sauvignon | Conn Creek, Napa Valley 2019 – $65
Cabernet Sauvignon | Silverado, Napa Valley 2022 – $76
Cabernet Sauvignon | Frank Family, Napa Valley 2022 – $80
Cabernet Sauvignon | Ramey, Napa Valley 2014 – $82
Cabernet Sauvignon | Honig, Napa Valley 2019 – $92
Cabernet Sauvignon | Stags’ Leap, Napa Valley 2019 – $96
Cabernet Sauvignon | Jordan, Sonoma County 2019 – $100
Cabernet Sauvignon | Stag’s Leap ‘Artemis,’ Napa Valley 2019 – $130
Cabernet Sauvignon | Silver Oak, Alexander Valley, Sonoma 2018 – $145
Cabernet Sauvignon | Caymus, Napa Valley 2020 – $170
Cabernet Sauvignon | Ghost Block ‘Single Vineyard,’ Yountville, Napa Valley 2014 – $210
Cabernet Sauvignon | Cain ‘Five,’ Napa Valley 2002 – $220

Rich & Powerful Reds | Deep, complex, structured with dark fruit and firm tannins.



Red Wines by the Bottle
Curated by Flavor Profile & Style 
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Cabernet Sauvignon | Silver Oak, Napa Valley 2018 – $240
Cabernet Sauvignon | The Mascot, Napa Valley 2016 – $255
Cabernet Sauvignon | Rudd, Oakville, Napa Valley 2004 – $295
Cabernet Sauvignon | Peter Michael, ‘Les Pavots,’ Knights Valley, Sonoma 2003 – $330
Cabernet Sauvignon | Peter Michael, ‘Les Pavots,’ Knights Valley, Sonoma 2005 – $360
Cabernet Sauvignon | Stag’s Leap ‘Cask 23,’ Napa Valley 2005 – $350
Cabernet Sauvignon | Stag’s Leap ‘Cask 23,’ Napa Valley 2010 – $395
Cabernet Sauvignon | Groth ‘Reserve,’ Napa Valley 1997 – $395
Cabernet Sauvignon | Groth ‘Reserve,’ Napa Valley 2005 – $345
Cabernet Sauvignon | Groth ‘Reserve,’ Napa Valley 2006 – $325
Cabernet Sauvignon | Caymus ‘Special Select,’ Napa Valley 2006 – $335
Cabernet Sauvignon | Caymus ‘Special Select,’ Napa Valley 2007 – $345
Cabernet Sauvignon | Caymus ‘Special Select,’ Napa Valley 2008 – $305
Proprietary Red | Cain ‘Concept,’ Napa Valley 2009 – $155
Proprietary Red | Overture by Opus One, Napa Valley NV – $225
Proprietary Red | Kenzo ‘Rindo’ Napa Valley 2016 – $245
Proprietary Red | Quintessa, Rutherford, Napa Valley 2010 – $340
Proprietary Red | Quintessa, Rutherford, Napa Valley 2014 – $300
Proprietary Red | Quintessa, Rutherford, Napa Valley 2015 – $320
Proprietary Red | Joseph Phelps ‘Insignia,’ Napa Valley 2006 – $600
Proprietary Red |   Joseph Phelps ‘Insignia,’ Napa Valley 2007 – $575
Proprietary Red | Joseph Phelps ‘Insignia,’ Napa Valley 2012 – $595
Malbec | Graffigna, Argentina 2021 – $32
Malbec | Achaval Ferrer, Mendoza, Argentina 2017 – $62
Nebbiolo | Vietti, Barolo, Castiglione, Piemont, Italy 2012 – $105
Sangiovese | Piancornello, Brunello di Montalcino, Italy 2010 – $115

Rich & Powerful Reds | Continuation...



Red Wines by the Bottle
Curated by Flavor Profile & Style 
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Proprietary Red | Opus One, Napa Valley 2006 – $595
Proprietary Red | Opus One, Napa Valley 2007 – $760
Proprietary Red | Opus One, Napa Valley 2008 – $605
Proprietary Red | Opus One, Napa Valley 2009 – $620
Proprietary Red | Opus One, Napa Valley 2010 – $675
Proprietary Red | Opus One, Napa Valley 2011 – $590
Proprietary Red | Opus One, Napa Valley 2012 – $645
Proprietary Red | Opus One, Napa Valley 2013 – $950
Proprietary Red | Opus One, Napa Valley 2014 – $685

Opus One Vertical | An iconic Napa Valley winery founded as a joint venture between
Robert Mondavi and Baron Philippe de Rothschild, combining Old World Bordeaux tradition
with California innovation. Known for its elegance, complexity, and aging potential.

Bordeaux | Château Argadens, Bordeaux Supérieur, Bordeaux, France 2018 – $38
Merlot | Alexander Valley, Sonoma 2021 – $42
Merlot | Markham, Napa Valley 2020 – $50
Merlot | Matanzas Creek, Bennett Valley, Sonoma County 2013 – $52
Merlot | Whitehall Lane, Napa Valley 2018 – $60
Merlot | Rombauer, Carneros 2018 – $85
Merlot | Duckhorn, Napa Valley 2021 – $100
Merlot | Plumpjack, Napa Valley 2019 – $120

Smooth & Plush Reds | Rounded, velvety reds with soft tannins, dark fruit, and subtle spice.



Sommelier Tasting Notes &Recommendations
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Billecart-Salmon Brut Rosé, NV | $180
Aromas of wild strawberries and cream with a refined mousse and delicate minerality. This Champagne offers a graceful

balance of red berry fruit and toasted brioche.
Pairing: Tuna Cigars

The smokiness of the tuna cigar complements the delicate fruit and crispness of the Champagne.

CHAMPAGNE | FRANCE

Far Niente, Napa Valley, 2022 | $130
Burgundian elegance meets California sunshine. Ripe pear, baked apple, and a kiss of vanilla oak frame this wine’s creamy

texture with a vibrant mineral core.
Pairing: Turmeric Lemongrass Seared Branzino

The richness of Far Niente balances the lemongrass-lime sauce while echoing the fish’s delicate flavor.

CHARDONNAY | NAPA VALLEY

Henri Bourgeois, Sancerre, France, 2023 | $62
Crystalline and citrus-driven, this Sancerre presents fresh grapefruit, lime zest, and subtle flint notes. A benchmark

expression of Sauvignon Blanc from the Loire.
Pairing: Grilled Prawn Mango Salad

Citrus and mineral tones complement the prawns’ sweetness and mango’s brightness.

SAUVIGNON BLANC | LOIRE VALLEY

Flowers, Sonoma Coast, 2022 | $86
Elegant and aromatic with layers of wild raspberry, pomegranate, rose petal, and forest floor. Light-bodied but persistent,

with silky tannins & bright acidity.
Pairing: Mongolian Lamb

Pinot’s acidity and red fruit balance lamb’s richness and grilled notes.

PINOT NOIR | SONOMA COAST



Sommelier Tasting Notes &Recommendations
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Opus One, Napa Valley, 2010 | $625
A majestic vintage showing cassis, tobacco leaf, violets, and graphite. Silky tannins, layered complexity, and a finish that

echoes for minutes. An extraordinary bottle.
Pairing: Prime Ribeye 16oz Himalayan Salt Block Steak

Structured tannins and rich flavor pair with ribeye’s marbling and salt block char.

CABERNET SAUVIGNON | NAPA VALLEY ICONS

Antinori ‘Tignanello’, Toscana IGT, 2008 | $195
Super Tuscan royalty. Notes of black cherry, dried herbs, leather, and spice wrapped in velvety tannins. Aged beautifully,

this wine tells a story in every sip.
Pairing: “Bo Kho” Wagyu & Bone Marrow Dumplings

The wine’s earthy depth pairs with wagyu richness and lemongrass tomato jus.

OLD WORLD RED | ITALY

Turley ‘Dusi Vineyard’, 2016 | $125
Rich and opulent with jammy blackberries, licorice, cracked pepper, and toasted oak. A bold yet balanced Zin with classic

Turley power.
Pairing: Filet Mignon Shaken Beef

Zinfandel’s bold fruit and spice match the wok-fired beef and caramelized onions.

 ZINFANDEL | PASO ROBLES



Sake Collection
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Wakabeisu 'Ninja' Junmai
Delicate melon, soft acidity, bright mineral finish.

Taiheikai Tokubetsu Junmai 
Clean, bright fruit with subtle umami balance.

LIGHT & CRISP

Chikurin 'Karoyaka' Junmai Ginjo
Floral bouquet, light pepper, elegant smoothness.

Meibo 'Yowanotsuki' Junmai Ginjo  
Softly aromatic, touch of sweetness, dry finish.

AROMATIC & FLORAL

Wakatake 'Onikoroshi' Daiginjo
Smooth texture, dry polished structure, refined.

Yuki no Bosha Daiginjo
Creamy, graceful, layered and lingering.

SILKY & ELEGANT

Hitorimusume Nigori 
Creamy, tropical, rich and full-bodied.

Hou Hou Shu Sparkling Sake | 300ml 
Delicate bubbles, fresh sweetness, refreshing.

UNFILTERED & SPARKLING

Sho Chiku Bai Hot Sake

Takara Plum Wine

Một-Hai-Ba Yo! Vietnamese Rice Wine | 360ml

WARM SAKE, PLUM & RICE WINE

GLASS   |   BOTTLE

 $9              $65

$9.50          $78

 $11           $78

$10                 

$13.50      $92

  $16           $125

$8.50       $65

                $28

$9                 

$6.50             

$12.50            



Beers & Ciders
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Amstel Light, Holland | $6.95
Clean, easy drinking, low bitterness.

Budweiser, USA | $6.95
Classic American lager, balanced and smooth.

Trumer Pilsner, Berkeley | $6.95
Crisp hops, floral nose, dry finish.

Sapporo, Japan | $6.95
Smooth, rice-based lager with crisp malt.

LIGHT & CRISP

Wyder’s Pear Cider | $6.50
Juicy pear, gentle sweetness, smooth mouthfeel.

Mikes Hard Lemonade | $6.50
Bright lemon citrus, refreshing and sweet.

FRUITY & SMOOTH

Racer 5 IPA, California | $6.95
Big hops, pine resin, grapefruit bite.

Sierra Nevada Pale Ale, Chico | $6.95
Balanced hops and malt, classic American pale ale.

Golden Monkey, Pennsylvania | $8.50
Belgian-style tripel, fruity esters, warming strength.

HOPPY & BOLD

Guinness Stout, Ireland | $8.50
Dark chocolate, roasted coffee, smooth creamy finish.

Chimay Red, Belgium | $13.95
Caramel, dried fruits, rich Abbey ale depth.

RICH & MALTY

Stella Artois | $6.95
Crisp, light, all the character without the ABV.

NON-ALCOHOLIC



Spirits Collection
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Courvoisier VS / VSOP  |  $11 / 13.50 
Hennessy VS / VSOP | $11.50 / $14.50
Hine VSOP  | $12.50
Remy Martin VSOP / XO  | $14.50 / $31.50
Remy Martin Louis XII  | $295

COGNAC & ARMAGNAC
For those who appreciate smooth richness, from bright youthful VS
to deep, complex XO expressions.

SINGLE MALT SCOTCH
Exploring Scotland's regions from Speyside elegance to Islay smoke, these single malts deliver
distinctive depth.

Lowland
Known for light, floral, and grassy flavors, perfect for those new to Scotch.

Auchentoshan Triple Wood  | $10.50

Highland
Rich and full-bodied, often with heather, honey, and peaty complexity.

Glen Garioch 12 Yr  | $12
Oban 14 Yr  | $14.50
Talisker 10 Yr | $13

Speyside
Elegant and smooth, showcasing sweet, fruity, and nutty notes.

Glenlivet 12 Yr  | $11.50
Macallan 12 Yr / 18 Yr | $16 / $48
Glenfiddich 12 Yr | $11.50
Balvenie 12 Yr | $13.50

Islay
Bold and smoky with pronounced peat, sea spray, and medicinal tones.

Lagavulin 16 Yr | $16
Laphroaig 10 Yr | $14
Bowmore 12 Yr | $16.50

Other

Bushmills 10 Yr | $9.50



Spirits Collection
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Chivas Regal 12 Yr | $9
Cutty Sark | $8.25
Dewars White Label / Reserve | $8.25 / $9.50
Johnnie Walker Red / Black / Gold / Blue | $8.50 / $10.50 / $15.50 / $29.50
J&B | $8.00

BLENDED SCOTCH
Balanced and approachable, ideal for mixing or sipping on the rocks.

JAPANESE WHISKY
Elegant, subtle, and refined with balanced oak and delicate smoke.

Toki  | $13
Kaiyo Cask Strength | $16
Nikka Coffey Whiskey | $14
Yamazaki 12 Yr | $34

BOURBON & AMERICAN WHISKEY
Bold flavors crafted in the USA, from spicy rye edges to sweet oak and caramel notes.

Bakers 7 Yr | $14.50
Basil Hayden’s | $14.50
Blanton’s Single Barrel | $16.50
Booker’s | $14.50
Bulliet Bourbon | $11.50
Charbay R5 Lot No 3 | $23.50
Evan Williams | $11.75
Gentleman Jack | $11
Jack Daniel’s | $11
Jack Daniel’s Single Barrel | $11.75 
Knob Creek 9 Yr | $11.50
Maker's Mark | $11.50
Legent | $12.50

RYE WHISKEY
Spicy, dry, uniquely American.

Templeton Rye | $11.50
Bulliet Rye | $11.50
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Belvedere | $14.50
Grey Goose | $14.50
Titos | $12
Absolut / Citron / Mandrin | $11
Charbay Ruby Grapefruit | $12.50
Chopin | $14.50
Ciroc  | $14.50
Hangar One Straight / Buddha’s Hand / Kaffir Lime  | $13.50
Ketel One | $11.50
Stolichnaya / Raz / Vanil | $10

VODKA
Pure, clean, and versatile—ideal for martinis or refreshing highballs.

Beefeater  | $11
Bombay / Sapphire | $11 / $11.50
Boodles | $13.50
Botanist  | $13.50
Fifty Pound | $13.50
Hendrick’s  | $13.50
Distillery No. 209 | $12.50
Sông Cái, Vietnamese  | $13
Tanqueray / Tanqueray 10 | $11 / $11.50

GIN
Botanical & refreshing.

Clase Azul Reposado / Gold / Anejo | $29.50 / $48 / 95
Casamigos Blanco / Reposado | $15 / $16
Cazadores Reposado | $11.50
Corralejo Blanco / Reposado / Anejo | $10 / $12 / $11.50
Don Julio Blanco / Reposado / Anejo |  $12.50 / $14.50 / $16.50
Don Julio 1942 | $38.50
Mal Bien Zacate Limon Mezcal | $16 (house Mezcal in Oa-Hoi-cAn Negroni)
Patron Silver / Reposado / Anejo | $12.50 / $14.50 / $16.50

TEQUILA & MEZCAL
Vibrant, earthy, perfect neat or mixed.
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Campari | $6.50
Classic Italian bitter liqueur, vibrant and herbal with orange zest.

Aperol | $6.50
Lightly bitter and sweet with rhubarb, citrus, and floral notes.

Domecq Dry Fino ‘La Ina’ | $6.50
Crisp and dry sherry with almond and saline character.

Alvear Oloroso Asuncion | $11.50
Rich and nutty, caramel and dried fruit tones.
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& Bottled Water
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Navarro Pinot Noir Grape Juice | $9.25
Pure and fresh Pinot Noir grape juice, unfermented.

Bundaberg Ginger Beer | $6.50
Spicy, sweet Australian-style ginger beer.

Coke, Diet Coke, Sprite | $5.00 each
Classic sodas.

Fever-Tree Tonic or Club Soda | $5.50
Premium mixers

NON-ALCOHOLIC BEVERAGES

Panna Still Water / 750ml | $8.00
Smooth and mineral-balanced Italian spring water.

Pellegrino Sparkling Water / 750ml | $8.00
Crisp, effervescent Italian sparkling water.

BOTTLED WATER


