biwa shochu

BEES - SHOCHU - a distilled spirit and the traditional
drink of southern japan. enjoy neat, on the rocks, or
mix with hot water.

uchi no kami, se 7th & lincoln
oregon shochu partnership between
house spirits & sakeonelll

uchi no kami wa no kawa 12 .
uchi no kami nama 12 biwa cocktails
uchi no kami nigori 12
a flight of all 3! 18 ginger gimlet 8
shochu ﬂight 13 aviation gin, fresh lime & muddled
kakushigura, hakutake “shiro”, jougo ginger, up
imo-shochu flight 18 nikka sour 8
shiranami, ikkomon, kurokame. makers mark, citrus & palm sugar,
awa no kaori, tokushima 8 rocks
made from sudachi lime and molasses apple tasting 10
hakutake shiro ’ kumamoto 9 sparkly wine with applejack & our
a l'ght shochu made from rice. berry bitters-soaked sugarcube...
towarl, miyazaki 12 tom martinez 9
distilled from 100% buckwheat! , lentold t o with
N ) ransom’s excellentold tom gin wi
||Ch|k0, oita o 9 plum wine & shaoxing. up
light and reminiscent of strawberry. ]
barley milwaukee 8
gankUtSUOh: oita 13 wisconsin ginseng infused
pure rice shochu. beautiful sake-like bourbon manhattan with dolin
flavor rouge & fancy bitters. rocks
kurokame, kagoshima 12
handmade in small batches with black karen koltrane 7
_ mold. svyeet potato jinro soju & avant garde fragrant
shiranami, kagoshima 9 peppercorn syrup(!), rocks
a very popular sweet potato shoch -
L2 VeI popira sweet p ! blood thinner 8
Jougo, kagoshima 9 o ,
distilled from sugar cane. especially erik’s blood & sand.” sweet po-
smooth tato shochu, cherry brandy, sweet
. ) vermouth & orange. up
ikkomon, kagoshima 14
absolutely fantastic sweet potato shochu a personal matter 8
kakushigura, kagoshima 9 the ever-popular whiskey-and-coke
richly flavored barley shochu, aged in team up with fernet to make a
.. oak delicious cocktail, rocks
JiNro, korea 6 _ )
the bacardi of the east! cucumber soju collins 7
carafe ofjinro (1002) 13 jinro soju tom collins; tall & crisp,
icy carafe of jinro with lemon & with cucumber
cucumber! (for sharing)
pen pal 9
fondly recall your old 4th grade
pen pal, yumiko! oak-aged barley
shochu, campari & rye
yoyogi 7
liz's choice! monopolowa and salt
plum, shaken with lime, up
kiku 8

tom’s biwa take on the
‘chrysanthemum’: sake, benedictine,
pernod, up. awesome!





