american table

Signature Libations

Alcohol-free

San Pellegrino Sparkling Water 1 Liter $5

New Sanno Spritzer $4
ngéJase-infused black pepper-ginger cordial, fresh lemon,

Lemongrass Lemonade $4

House-infused lemongrass cordial, fresh lemon, soda

Yoshino's Gift of Sakura $4

Passion Fruit Puree, Citrus Pomegranate Cordial,
Pineapple Juice

Beer on Tap

Asahi r Dry ABV: 5% Half Pint Pint
Asahi Beer is arice lager beer, made with rice and malted

barley. Known for it’s signature crisp, dry and clean
“karakuchi flavor profile.

Kirin Ichiban / ABV: 5% / Half Pin Pin
Japanese Pilsner known for it’s unique “Ichiban Shibori”
(first pressing) brewing method, which uses only the first
wort for a pure, smooth, 100% maltflavor with balanced
hops, mild bitterness and a clear golden look.

ro / ABV: 5% / Half Pin Pin
Japan’s oldest beer brand, founded in 1876 in Sapporo,
Hokkaido, known for it’s crisp, balanced premium lagers
brewed with german techniques and Japanese artistry.

For nal Cr r Selection on T

Kinobi Gin Soda $7

Known for its delicate sweetness and elegant balance,
Kinobi showcases the "beauty of the seasons". Yuzu
and citrus on the nose, followed by hints of green tea,
sansho, ginger, hinoki, and earthy green tea
undertones on the finish.

1792 Small Batch Manhattan $12

1792 Small Batch Kentucky bourbon, Carpano Antica
formula rosso vermouth, Angostura bitters, orange zest

The Executive Mansion Negroni $12

Kinobi gin, Campari, Carpano Antica formula rosso
vermouth, orange zest

Seasonal Cocktails

Yoshino's Gift of Sakura $7
Absolut Vodka, St. Germain Elderflower, Sakura base
Juice

French 75 $7

Gin, Cointreau, Lemon juice and Sparkling Rose

Italian Apple $8

Vanilla Vodka, Apple Liquor, Amaretto di Sarrono,
Cranberry Juice and Fresh Lime Juice

Vv r Martini $7
Gin, Vodka, St. Germain Elderflower and Dash of
Angostura Bitter

The Green Mile $7

Tanqueray Ten Gin, Cointreau, St. Germain Elderflower
liquor, Fresh Lemon Juice and Symple Syrup

Cosmopolitan $7

Vodka, Cointreau, Cranberry and Lime Juice
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