IN THE SPOTLIGHT

ANZU MARGARITA /12
Don Julio Blanco tequila, housemade sweet and
sour, fresh lime, a splash of Grand Marnier
Centenaire

HAPPY HOUR

5PM - 7PM MONDAY - FRIDAY

ANCHOR STEAM DRAFT /3

SAPPORO DRAFT /3

SIGNATURE RED BY THE GLASS / 7
SIGNATURE WHITE BY THE GLASS / 7
GINGER DROP / 7

vodka, housemade ginger syrup, sweet and sour, on
the stem

NIBBLES

5PM - 11PM
SUSHI 5:30PM - 10PM

EDAMAME / 4

Maldon sea salt

CRISP-FRIED CALAMARI/ 8

green chili sauce, aioli

CHICKEN YAKITORI/ 8

teriyaki-glazed skewers, cucumber namasu

KOBE BEEF SLIDERS / 14

wasabi mustard, spicy ketchup

CHICKEN & PORK GYOZA/ 8

chili soy dipping sauce

DRAGON ROLL / 14

shrimp tempura topped with unagi, avocado

RAINBOW ROLL / 15
California roll with maguro, hamachi, hirame, ebi,
sake, tobiko

TEMPURA SHRIMP ROLL / 10

tempura shrimp, avocado, cucumber, tobiko

The full ANZU menu
is also available in the bar.

BUBBLES

DOMAINE CHANDON BRUT NV California /11
VEUVE CLICQUOT “YELLOW LABEL” BRUT NV

Reims, France /16

WHITE

J PINOT GRIS 2007 Russian River Valley /12

LICIA ALBARINO 2007 Rias Baixas, Spain /10
GIRARD SAUVIGNON BLANC 2006 Napa Valley /12
EDNA VALLEY CHARDONNAY 2007 San Luis Obispo

/10

SAINTSBURY CHARDONNAY 2006 Carneros/14

RED

CHALONE PINOT NOIR 2007 Monterey County / 10
BYRON PINOT NOIR 2007 Santa Maria Valley /14
CONDE DE VALDEMAR TEMPRANILLO 2004
Rioja, Spain /10

ARTESA MERLOT 2004 California /11
RUTHERFORD RANCH CABERNET 2006 Napa
Valley /10

OBERON CABERNET 2005 Napa Valley / 14
STEELE SYRAH 2005 Lake County /11

BEER

ANCHOR STEAM DRAFT San Francisco/ 6
AMSTEL LIGHT Netherlands / 6

ASAHI Japan/6

HEINEKEN Netherlands /6

KIRIN Japan/6

SAPPORO DRAFT Japan/6

SAPPORO 21 0z Japan/g

STELLA ARTOIS Belgium /6

CLAUSTHALER NON-ALCOHOLIC Germany/ 5

COCKTAILS
RASPBERRY-SHISO “GINGER ALE” / 11

raspberries and shiso leaves muddled with ginger
syrup, sweet and sour, vodka, splash of soda

BULLEIT MANHATTAN /11
Bulleit bourbon, sweet vermouth, dash of bitters
with Amarena cherries

CUCUMBER SAKE MARTINI /11
Hendrick’s gin, sake, muddled cucumber, fresh lime,
housemade simple syrup

MANDARIN BLOSSOM / 12
Hangar One Mandarin Blossom vodka, Cointreau,
cranberry

ORONOCO MOJITO /12
fresh mint muddled with sugar and lime, mixed with
handcrafted Oronoco rum and soda

GINGER-KAFFIR LIMEADE / 12
Hangar One Kaffir Lime vodka, housemade ginger
syrup, sweet and sour, splash of soda



VODKA

BELVEDERE

GREY GOOSE

HANGAR ONE CITRON

HANGAR ONE KAFFIR LIME
HANGAR ONE MANDARIN BLOSSOM
HANGAR ONE RASPBERRY

HANGAR ONE STRAIGHT

KETEL ONE

GIN

BOMBAY SAPPHIRE
BOODLES
DISTILLERY NO. 209
HENDRICK’S
PLYMOUTH
TANQUERAY

TEQUILA

DON JULIO BLANCO
PATRON SILVER

CASA NOBLE REPOSADO
DON JULIO REPOSADO
DON JULIO ANEJO

BOURBON

BAKER’S
BASIL HAYDEN
BOOKER’S
BULLEIT

KNOB CREEK

WHISKEY

CROWN ROYAL
JACK DANIEL’S
MAKER’S MARK
WILD TURKEY

RUM
MEYERS DARK
ORONOCO
PYRAT XO RESERVE
TEN CANE
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SCOTCH

CHIVAS /9
DEWAR’S /10
J&B /9
JOHNNIE WALKER BLACK /11
JOHNNIE WALKER BLUE / 40
JOHNNIE WALKER GOLD /15
JOHNNIE WALKER RED /8
SINGLE MALT
GLENFIDDICH 12 Speyside /12
GLENLIVET 12 Speyside /12
MACALLAN 12 Speyside /14
MACALLAN 18 Speyside /27
GLENMORANGIE 10 Highlands /13
OBAN 14 Highlands /15
LAPHROAIG 15 Islay /14
TALISKER 10 Skye /14
SUNTORY YAMAZAKI 12 Japan /10
COGNAC
COURVOISIER VSOP /14
REMY MARTIN VSOP /15
PIERRE FERRAND RESERVE 20 /20
HENNESSY XO /27
REMY MARTIN X0 /27
HINE “TRIOMPHE” /55
RICHARD HENNESSY /150
PORT
GRAHAM'’S SIX GRAPE /8

TAYLOR-FLADGATE 10 YEAR TAWNY /10
TAYLOR-FLADGATE 20 YEAR TAWNY /17

TAYLOR-FLADGATE LBV 2000 /9
LIQUEURS
BAILEYS IRISH CREAM /8
B&B /12
CHAMBORD /10
DRAMBUIE /12
FRANGELICO /8
GRAND MARNIER /12
GRAND MARNIER CENTENAIRE / 25
KAHLUA /9

SAMBUCA /8



