
MOCKTAILS  10
momosan iced tea

calpico, iced tea, blueberry

mint yuzu spritzer
yuzu, mint, lemon lime soda

sake sangria (24oz Carafe)   25
sake, plum wine, white wine, seasonal fruits

DESSERTS
miso panna cotta					     10
soy poached pineapple, mandarin gel,  
morimoto junmai sake jelly, tuile

citrus pavlova					     12
pink peppercorn meringue, passion yuzu curd, mango gel,  
coconut croutons, crème fraiche chantilly

rogue morimoto chocolate cake					     12
morimoto single malt whisky soaked cake,  
64% chocolate whipped ganache, hazelnut pop rock feuilletine,  
glaçage rocher, ginger sauce

COCKTAILS  15
pineapple martini	
corvus grilled pineapple vodka, vanilla vodka, pineapple, lime, 
coconut

yuzu margarita	
herradura reposado tequila, lemon, yuzu

lychee martini	
tito’s handmade vodka, lychee liqueur, lemon

spiced car	
suntory toki whisky, yuzu liqueur, brown honey

pear necessities	
espolon tequila, orange liqueur, prickly pear liqueur, agave

karai rum	
bacardi mango chili rum, morimoto junmai ginjo sake, hibiscus

g negroni	
gunpowder gin, campari, cocchi torino vermouth, sushi rice wash

lavender lemonade	
cucumber vodka, crème de violette, lavender, lemon, mint

morimotini	
chopin vodka, morimoto junmai sake, green tea agave, cucumber, 
lemon
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MORIMOTO SIGNATURE SAKE
	 4oz 	 10oz	 300ml	 720ml	 1.8L

	 glass	 carafe	 btl	 btl	 btl

morimoto junmai	 10	 24		  60	 135
honey and walnuts, sweet finish

morimoto junmai ginjo	 13	 30		  80	 155
caramelized pear, stone fruit

morimoto junmai daiginjo	 19	 39		  115	 230
melon, honeysuckle, rich texture

morimoto sparkling nigori	 12		  35		
semi-sparkling, fresh and  
clean aftertaste

morimoto 5yr	 22		  98		
toasty honey graham,  
sweet chili pepper

morimoto 10yr	 32		  159		
chestnut, highland malt,  
walnut cream finish

easy cup morimoto junmai			  210ml btl		  10
premium rice notes, dry flavor,  
balanced texture

morimoto sake flight					     36
a selection of chef morimoto’s junmai,  
junmai ginjo, junmai daiginjo and sparkling nigori

SAKE
	 glass  |  btl

S M O OT H
konteki “pearls of simplicity”	 18	 100
junmai daiginjo, pear, white flower,  
elegant minerality 

heavensake, “urakasumi” 	 	 160
junmai daiginjo, floral, apricot, light & dry

C LAS S I C
kikusui	 14	 75
junmai ginjo, light, crisp, aromatic 

izumo fuji, “ancient shrine”	 	 70
junmai, plum, violet, rich & dry 

P LAY F U L
rihaku “dreamy clouds”	 	  85
nigori, chestnuts, plum, yuzu, rich & creamy 

joto, “umeshu” the plum one	 17	 95
bright, rich, deep sweetness, powerful acidity

SHOCHU
	 glass  |  btl

morimoto	 16 	 120
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DRAFT BEER
asahi super dry, japan	 10
kirin ichiban, japan	 8

BOTTLES & CANS
sapporo	 8
heineken	 8
corona	 8
coors light	 7
bud light	 7
peroni 0.0	 8
caius farm brewery, balbilla	 10
suntory - 196	 12

SPARKLING
	 glass  |  btl

morimoto dream, brut zero	 15	 55
morimoto dream, brut rosé	 15	 55
pommery, brut royal	 22	 100

WHITE
	 glass  |  btl

invivo, sauvignon blanc	 13	 50
trimbach, riesling	 15	 55
morimoto dream, chardonnay	 18	 80

RED
	 glass  |  btl

albert bichot vieilles vignes, pinot noir	 13	 50
amira, nero d’avola	 15	 55
morimoto dream, cabernet sauvignon	 20	 90
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’JAPANESE WHISKY’
morimoto single malt
hibiki 21yr
yamazaki 12yr
yamazaki 18yr
toki
nikka coffey grain
onikishi sakura cherry blossom

BOURBON
angel’s envy
woodford reserve
basil hayden
ship’s bell
russell’s reserve 10yr

SCOTCH
macallan 12yr
macallan 18yr
johnnie walker black
johnnie walker blue
laphroaig

COGNAC
louis XIII
hardy noces de diamant 60yr
remy martin xo
remy martin vsop
hennessey vs

VODKA
haku
chopin
grey goose
ketel one
tito’s handmade vodka
corvus grilled pineapple
waypoint vanilla

GIN
roku
the botanist 
drumshanbo gunpowder
hendrick’s
monkey 47

RUM
kiyomi
bumbu
captain morgan
bacardi superior
malibu coconut
mount gay

TEQUILA
clase azul añejo
clase azul reposado
clase azul plata
don julio añejo 1942
patron silver
herradura reposado
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