Champagne & Wines

Champagne & Sparkling Wines

Prosecco Zonin, Special Cuve Brut (NV) Italy
Domaine Chandon, Carneros, Brut (NV) Napa Valley
Veuve Clicquot Yellow Label, Brut (NV) France

Red Wines

Malbec Montes, Colchagua Valley Chile 2008

Merlot Lyeth, Sonoma County California 2006
Carmenere, Santa Ema Chile 2006
Zinfandel,Rosenblum, Paso Roles California 2007
Pinot Noir Montes Alpha, Colchagua Valley Chile 2008
Cotes Du Rhéne, Rasteau, France 2008

The Barrel “Blend”, Hill Family, Napa Valley 2007
Syrah, Zaca Mesa Santa, Santa Ynez Valley 2007
Malbec, Terrazas de Los Andes, Argentina 2006
Cabernet, Terrazas de Los Andes, Argentina 2005
Cabernet. Layer Cake. California. 2009

Pinot Noir Domaine Chandon, Carneros, Napa Valley 2006
Syrah, Casa Lapostolle, Cuvée Alexandre, Chile 2006
Merlot, Provenance Vineyards, Napa Valley 2005

White Wines

Sauvignon Blang, Sutherland, South Africa 2009

Pinot Grigio, Stellina di Notte, Italy 2009

Riesling, Trimbach France 2008

Riesling, St Urbans Hoff, Mosel Germany 2008
Chardonnay St Veran, Drouhin France 2008
Chardonnay Oyster Bay, New Zealand 2009
Gewurztraminer, Leon Beyer, Alsace France 2006
Insolia, Feudo Principi di Butera, Sicilia 2009
Chardonnay Newton, Red Label, Napa California 2008
Saunignon Blanc, Cloudy Bay, New Zealand 2009
Chateau de sancerre, Cuvée du Connetable, France 2006

Sweet Dessert Wine
Pacific Rim "Vin de Glaciere" Riesling (375ml) 2007
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Specialty Cocktails

Lychee Martini 12
Vodka, Triple Sec, Lychee Juice
“Ginger” Cosmo 14

A twist on the traditional cosmopolitan, made with soju and homemade
ginger puree

Key Lime Martini 12
Coconut Rum, Vodka, Pineapple Juice, Lime Juice

Soju Sangria 10
A refreshing infusion of fruits, red wine and our traditional soju

Kimchi Bloody Mary 12
Yes, kimchi! Along with fresh lemon, homemade soy sauce and a dash of
celery salt

Chom Chom Bellinis 11

Prosseco and your choice of fruit puree:

Pear, Mango, Peach, Lychee or Ginger
Bokbunja Martini 12

Eresh ginger & lemon, traditional Korean black raspberry liquor & soju
eer

Hite 7 Cherish Lambic 7
OB Beer 7 Blue Moon 7
Cass 7 Guinness 8
Heineken 7 New Castle 8
Amstel Light 7

Non-Alcoholic

Voss Mineral Water (Still/Sparkling)

Ginger Beer “Saranac” Utica, NY

Pear Nectar Soda

Coke, Diet Coke, Sprite, Ginger Ale, Tonic
Cranberry Juice, Orange Juice, Pineapple Juice
Iced Tea (Green Tea, Mint & Fresh Fruits)

Coffee

w w wwwu o



Soju, MakGeolli & Plum Wine

Homemade Ginger or Ginseng Infused Soju 3
Infused Soju “Tasting” (Ginger, Ginseng, Cool) 9
Chom Churum “Cool” 15
Daepo Makoli 15
Makoli 15
Dong Dong Ju Makoli 15
Matchsoon Plum Wine 20
Bohae BokHunja “Raspberry” 25
Sake

Kiminoi Junmai Ginjo Sake
Rich aromas, complex flavors, and elegant clean finish. Food pairing suggestion:
SoonDubo “Seafood” Jjigae or Miso Black Cod
Large 80
Small 40

Yukikage Tokubetsu Junmai
The aroma of this unusual sake shows apple marzipan. On the palate it is soft

Large 60

Small 35
House Sake (Served Hot)

Large 10

Small 6

* Happy Hour *

Monday-Friday 4-7pm

20% gratuity will be added for parties of 6 or more.

Scotch

Johnnie Walker (Red Label)
Johnnie Walker (Black Label)
Johnnie Walker (Gold Label)

Genkinchie 10 yrs (Scotland)
Macallan 12 yrs

Talisker Single Malt 10 yrs (Island)
Lagavulin 16 yrs (Island of Islay)

Whiskey & Bourbon

Dewars

Jack Daniels
Crown Royal
Makers Mark
Jameson
Knob Creek

Port

Dows Port
Graham'’s :Six Grapes” Reserve Porto
Port Smith Woodhouse, 10 year old Tawny

Cognac

Cognac Hennessy VS
Cognac Pierre Ferrand

After Dinner/Dessert Liqueur

Marie Brizard

Sambuca Romana, Frangelico
Kahlua

Cointreau, Grand Marnier
Combier Liqueur d’Orange
Rouge Cherry Liqueur
Bailey’s Cream
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