
“Gold Blossom” Tedorigawa Nama Daiginjo, Ishikawa	                    92            24oz btl	                  
Full, clean taste, with a nice balance of sweetness and acidity. Like plum blossoms at winter’s end, “Kinka” is 
vivid and poised, in the elegant Kanazawa style.

EARTHY & COMPLEX- These sake may impact your palate more so than usual. Evoking boldness and 
intrigue. Red wine drinkers as well as whisky and tequila lovers may enjoy these.

FRUITY & AROMATIC- Dainty, aromatic and sometimes demure. Chardonnay and Sauvignon Blanc 
drinkers may enjoy these.

“3 DOTS”  Kamoizumi Shusen Junmai, Hiroshima	                                              11                  29 
A wild card in the sake deck, Kamoizumi has a woodsy, forest-floor aroma of fall leaves  
and mushrooms. There is a lot to explore in this big-boned sake, served either cool or warm. Whisky-lover’s 
sake.

LIGHT & DELICATE- Lighter, balanced and obscure.

   4oz    12oz

“Vanishing Point” Koshi no Kanbai Tokusen Ginjo, Niigata                                13                   35 
The light, clean Niigata style of sake-brewing first defined by Koshi no Kanbai in the early ‘70s has been 
emulated by other breweries, but none come close to its definitive expression of the classic Niigata ginjo style.

“Mirror of Truth” Masumi Okuden Kantsukuri Junmai, Nagan                        11                  27 
Longtime sake-drinkers find this sake comfortingly familiar. It is smooth at first sip, and displays a range of 
subtle, organic flavors as well as a pleasant natural sweetness.

SPECIALTY- Not your ordinary Nigori

“Summer Snow” Kamoizumi Ginjo Nama Nigori	 	                     64 
This premium unfiltered sake is rich, creamy and brimming with exuberant natural flavor. Mildly 
sweet, yet surprisingly robust, it is an excellent introduction to the world of sake enjoyment.

“Cherry Bouquet” Dewazakura Ginjo Oka, Yamagata	                    12                  32	            
Soft-feeling on the tongue, Oka’s transparency of flavor matches the clarity of the colorless liquor. It is 
floral rather than fruity, though there is a touch of pear, and perhaps melon.

FULL MOON’S CRAFT SAKE 
hand-made sake imported directly from Japan’s country sides. 

 Craft Sake is not unlike craft beer in that it is made in small batches by hand. The sake on this are still made and owned 
by families who, in some cases have been brewing in the same location for several hundreds of years. 

Sulfite-free, Gluten-free

“Chrysanthemum Meadow”  Tedorigawa Yamahai Daiginjo	                  15	                40 
Enticing imprint of honey and herbs at first sip, segueing at mid-range into a sake of surprising clarity. Supple, 
racy and eminently drinkable over long periods of time.

“Farmer’s Daughter” Hoyo Manamusume Junmai, Miyagi	                    12                  28 
This rare label is made from Manamusume rice, grown only in Miyagi Prefecture,  
which imbues it with a soft texture and a gently evocative flavor.

   4oz    12oz

   4oz    12oz

Kobe, Ginjo Style, Japan                    	  	                                             18            6.7 oz btl 
Attractive aromas and flavors of pineapple, melon rind, almond milk, and hint of rice paper and candy with 
a silky, bright, light body and a polished, brisk finish with notes of jicama.

    17oz



Hot Sake	  9     13     18 
                              4oz      12oz   25oz 
Cold Sake        10    24     40 
Nigori	  11   26     44

TAP	 	 	 	  
Asahi “Super Dry”	 	 	             8 

CRAFT BEERS	 	 	  
White Rascal Belgian White Ale, Avery Brewing, Boulder CO         8 
Stone IPA, Stone Brewing, Vista CA                                                  9 
Pizza Port Chronic Amber Ale, Pizza Port Brewing, Carlsbad CA    8 
The Pupil IPA, Societe Brewing, Kearny Mesa CA                           9 

BOTTLED 
Sapporo	 	 	 	            8/11 
Sapporo Light		 	 	            8 
Kirin Ichiban	 	 	 	            8/11 
Kirin Ichiban Light	 	 	            8/11

TOKYO MULE	                11 
Soju infused with premium vodka, ginger 
beer, bitters, fresh lime juice 

LAVISH LYCHEE	                13 
Soju infused with premium vodka, lychee 
juice, fresh lemon, simple syrup 

SPICY MOON	                13 
Mexican agave wine, muddled lime & 
serrano peppers, triple sec, & tajin rim 

KOKONOTTSU	                12 
Soju infused with premium vodka, coconut 
nigori sake, simple syrup, fresh lime 

CUCUMBER REFRESHER               13 
Soju infused with premium vodka, fresh 
cumber juice, citrus, and simple syrup 

YUZU MOON DROP 	                13 
 Soju infused with premium vodka, natural 
yuzu & citrus, triple sec, & a sugared rim

    6oz      9oz    12oz

HOUSE SAKE

BEER

COCKTAILS

WINE

CHAMPAGNE / SPARKLING 	              (187ml split bottles) 
La Marca Prosecco, Veneto Italy	 	 13 
Canella Brut Rose, Prosecco, Italy	 	 13 

WHITE	 	 	                      GLS / BTL 
Whitehaven Sauvignon Blanc, Marlboroough NZ	 12 / 44 
William Hill Chardonnay, Napa Valley CA	 	 16 / 60 
Venica Jesera Pinot Grigio, Dolegna Del Collio, Italy	 14  / 56 
Vina Robles Viognier, Paso Robles                                         12 / 44 

ROSE 
Cloudline Rose, California	 	 	 15/ 58 

RED 
Franciscan Cabernet Sauvignon, Monterey CA	 14 / 52 
J Vineyards Pinot Noir, Russian River CA	 	 13 / 46 
The Charmer Bourbon Bartel Cabernet Sauvignon, Chile.  12 / 44 

NON-ALCOHOLIC BEVERAGES

SOFT DRINKS	 5	 HOT TEAS	 	 6	 	
	 	  
Coke/ Diet Coke	 	 Organic Pinhead Gunpowder Green 
Sprite	 	 	 Organic Chamomile 
Orange Soda	 	 	 Organic Assam Black 
Lemonade	 	 	 Organic Mango Tango Black 
Dr. Pepper 

BOTTLED WATER            8 
Saratoga Sparkling or Still

Kurosawa Nigori   24       48 
Hakkaisan             24      

           10oz         24oz


