
“ I ' L L  T E L L  Y O U  A  S E C R E T .  
O L D  S T O R Y T E L L E R S  N E V E R  D I E .

 T H E Y  D I S A P P E A R  I N T O  T H E I R  O W N  S T O R Y . ”  

V E R A  N A Z A R I A N ,  A U T H O R

Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.
Please inform your server of any food allergies. While we do our best to accommodate your needs, please be

aware our restaurant uses ingredients that contain all major food allergens (peanuts, tree nuts, eggs, fish, shellfish,
milk, soy, and wheat). We offer gluten-free options; however, our kitchen is not completely gluten-free.

A gratuity of 20% will be added to groups of 6 or more.

Cocktails..................................

Wine + Sake by the Glass................

Wine by the Bottle........................

Beer + Spirits.............................

Fare.......................................
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Autumn Tipplers
STORIES PUNCH |  18
Watershed Apple Brandy and Chili
infused Four Peel Gin, Pineapple,
Lemon & Ginger Oleo Saccharum,
Chrysanthemum Tea
Is it cool that I said all that?  Is it chill that you’re
in my head?

UP IN FICHIGAN |  15
Cinnamon infused Norden Barrel
Aged Aquavit, Cider, Plum Wine,
Grapefruit, Bitters
A Spritz by any other name would smell as
sweet.

On the Up and Up
DRESHLER’S REVENGE| 17
Wild Turkey Rye, Quinquina Rouge,  
Edabe Sidra Vermouth, Pommeau,
Combier, Peychaud’s
If you love Sazeracs, this one is for you.

EVERYTHING GIBSON |  16
Grey Goose Vodka infused with
Everything Bagel, Quinquina Blanc,
Dry Vermouth, Pickled Onion
A Gibson stops in for a bagel, and it’s never
been the same.

COMPLICATED GAME |  18
Chestnut infused Maker’s 46 Bourbon,
COS Naturale, Pineau des Charentes,
Ginger, Courvoisier, Banana
Sophisticated, full bodied; you have my full
attention.

Pretend It’s Summer
BALLERINA 1999 |  18
Patron Silver Tequila, Dragon Fruit, St.
Germain, Calamansi, Prosecco 
Hold me closer, tiny dancer.

LOVE AS LAUGHTER |  18
Chili Infused Tres Generaciones
Reposado Tequila, Banhez Mezcal,
Pineapple Shrub, Acid Adjusted OJ,
Licor 43, Aperitivo Select
Raucous blend of spice, tang, bitter, and agave!

JETS TO BRAZIL |  16
Barrel Aged Novo Fogo Cachaca,
Casamigos Reposado Tequila, Fever -
Tree Yuzu Lime, Cacao, Falernum,
Cilantro, Corn, Grapes
Brazil’s native spirit dressed up with some
Tequila in a refreshing, yet voluptuous cocktail.

Fall Classic
OLD FASHIONED |  18
Buffalo Trace Bourbon, Demerara,
Bitters, Citrus
Please clear my calendar for the rest of the
week...

GIN GIMMICK #2 |  15
Kombu Infused Roku Gin, Bianco
Vermouth, Tomato Water, Salers,
Fever-Tree Mediterranean Tonic
Our Fall Gin and Tonic, paying homage those
sun kissed gardens of the Summer just passed.

HIGHBALL |  16
Toki Japanese Whiskey, Tangerine Oil,
Club Soda, Malted Barley Tea
I dreamt about you last night and I fell out of
bed twice.

Rituals
THE DECOY |  17
Duck Fat Washed Bombay Sapphire
Gin, Los Vecinos Mezcal, Cassis,
Lemon, Simple, Winter Melon Bitters 
There are two sides to every story.  For that, I am
thankful.
 
THE BUTTER COW |  15
Mellow Corn, Evan Williams Bottled
in Bond Bourbon, Buttered Popcorn
Stock, Pecan, Vanilla, M&M’s.
Imagine an Old Fashioned went to the State
Fair.

M.I.A. |  18
Chai Infused Middle West Spirits
Pumpernickel Rye, Amaro Nonino,
Contratto Aperitif, Yuzu
Strangers in a dark room living parallel lives.

Alcohol Free Cocktails
NILSON |  10 
Coconut Washed Lyre's Cane, Cola,
Lime
Put the lime in the coconut, mix ‘em both up.

ISBELL |  10
Lyre’s American Malt and Amaretti,
Lemon & Ginger Oleo Saccharum
It get’s easier, but it never gets easy.

AKRON 35 |  10
Lyre’s London Pink, Lemon, Non-
Alcoholic Sparkling Riesling
Love and Tolerance
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Sake

Nigori: Tozai “Snow Maiden”.....................................................................................................................
Junmai Daiginjo: Konteki “Pearls of Simplicity” .................................................................
Junmai: Terada Honke “Katori 90” ................................................................................................

Wine

SPARKLING
Prosecco: Bellafina Glera {Veneto, IT} NV.........................................................................................
Sparkling Rose: Pierre Sparr “Cremant d’Alsace” Brut Rose 
Pinot Noir {Alsace, FR} NV.............................................................................................................................
Pet Nat: Jean Aubron “Les Bulles” Melon de Bourgogne {Loire Valley, FR} NV...
Champagne: Veuve Clicquot “Yellow Label”  Pinot Noir, Chardonnay &
Pinot Meunier {Champagne, FR} NV....................................................................................................

SKIN CONTACT
Rosé: Bastide Blanche Bandol Carignan, Mourvèdre, Grenache, & Cinsault
{Provence, FR} 2022..........................................................................................................................................
Orange: COS “Zibbibo In Pithos” Zibbibo {Sicily, ITI}2022...................................................

WHITE
Flowers of Sicily: Tenuta Tascante “Buonora” Carricante {Sicily, IT} 2019..............
Gruner: Markus Huber “Terrassen” Gruner Veltliner {Niederosterreich, AU} 2018.... 
Sauv Blanc: Silverado Vineyards “Miller Ranch” Sauvignon Blanc 
{Yountville, CA} 2021.....................................................................................................................................................................
Chardonnay: Kumeu Village Chardonnay {Kumeu, NZ} 2022........................................................

RED
Chilled Red: Imagery Pinot Noir & Petit Verdot {California} 2021...................................
Corsican Blend: Maestracci “Clos Reginu” Niellucciu, Grenache, 
Sciaccarellu, Syrah, & Mourvèdre {Corsica, FR} 2021..................................................................
Natty Pinot: A la Votre! Pinot Noir Hou La La! Pinot Noir {Loire Valley, FR} 2021..
Venetian Fog:  Maeli  "Rosso Infinita" Merlot, Cabernet  Sauvignon,
Carmenere {Veneto, IT} 2018.......................................................................................................................
Bold Blend: Unshackled by Prisoner Wine Co. Zinfandel, Malbec, 
Petit Syrah, Syrah, & Grenache {California} 2021...........................................................................
Big Cab:  SIMI, Landslide Vineyards Cabernet Sauvignon 
{Alexander Valley, CA} 2018...........................................................................................................................

COST
16/ 72
23/ 100
23/ 100

16 / NA

18 / 72
16 / 64

30 / 120

18 / 72
15 / 60

16 / 64
16 / NA

18 / 90 1L
20/ 80

16 / NA

19 /  76
20 / 80

16 /  64 

22 / 88

25 / 100
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SPARKLING
Bisol “Crede” Prosecco Superiore D.O.C Glera {Veneto, IT} NV...................................
Bollinger Special Cuvée Chardonnay, Pinot Noir, & Pinot Meunier
{Champagne, FR} NV.........................................................................................................................................
Doyard Vendémiaire 1er Cru Blanc de Blanc Chardonnay {Champagne, FR} NV.
Veuve Clicquot Yellow Label Pinot Noir, Chardonnay, Pinot Meunier  
{Reims, FR} NV........................................................................................................................................................
Chartogne-Taillet “Heurtebise” Blanc de Blancs Extra Brut Chardonnay
{Champagne, FR} 2018..........................................................................................................................................................
Laherte Frères Blanc de Blancs Brut Nature Chardonnay {Champagne, FR}NV.
Ruinart Brut Blanc de Blancs Chardonnay {Reims, FR}NV..............................................
Tarlant Cuvee Louis Tarlant Chardonnay & Pinot Noir {Champagne, FR} 2004...
J.Lassalle "Special Club" Brut Pinot Noir, Chardonnay {Champagne, FR}2013 
Billecart-Salmon Brut Rosé  Chardonnay, Pinot Meunier, & Pinot Noir
{Champagne, FR} NV.........................................................................................................................................
Perrier-Jouët Belle Epoque Rose Pinot Noir, Chardonnay, Pinot Meunier
{Champagne, FR} 2007....................................................................................................................................

ROSÉ, ORANGE AND WHITE
Orange: Swick "Lacewing" Amphora Gewurtztraminer {Columbia Gorge,
WA} 2021......................................................................................................................................................................
Orange: Radikon “Sivi” Pinot Grigio {Friuli, IT} 2020................................................................
Rosé: Louis-Antoine Luyt “El Mismo” Pais {Providencia, CL} 2022............................
White: Florèz Wines "Moonmilk" Chardonnay {Santa Cruz. CA} 2021........................
White:  Schoffit, Vieilles Vignes Pinot Blanc {Alsace, FR} 2020........................................
White: Jean Marie Reverdy & Fils  Sauvignon Blanc "Silex" Sauvignon Blanc
{Sancerre, FR} 2022..................................................................................................................................................
White: Louis Latour Corton-Charlemagne Grand Cru Chardonnay
{Burgundy, FR} 2015............................................................................................................................................

RED
J. Lassalle, Coteaux Champenois Rouge  Pinot Noir {Champagne, FR} 2018.........
Jean-Louis Dutraive Domaine de la Grand'Cour “Chapelle des Bois” Fleurie
Gamay {Beaujolais, FR} 2020....................................................................................................................................
Jean Paul Brun Terres Dorees Morgon Cote Du Py-Javernieres Gamay
{Beaujolais, FR} 2021..........................................................................................................................................................
Château du Moulin-à-Vent "Les Vérillats" Gamay {Beaujolais, FR} 2020....................
Lammidia Anfora Rosso Montepulciano {Abruzzo, IT} 2020.....................................................
Domaine De L'Arlot Nuit St. George 1er “Clos de Forets” Pinot Noir
{Burgundy, FR} 2020..........................................................................................................................................
Gaja “Costa Russi” Barbaresco Nebbiolo {Piedmont, IT} 2015................................................
Tutti Frutti Ananas VDF  Mourvèdre {Roussillon, FR} 2022........................................................
Biondi-Santi Rosso Di Montalcino Sangiovese {Tuscany, IT} 2018......................................
Clos Rougeard  "Les Poyeux" Cabernet Franc {Saumur-Champigny, FR} 201.7....
Domaine Richaud "l'Ebrescade"  Mourvèdre, Syrah, Grenache {Côtes du
Rhône, FR} 2020...................................................................................................................................................................
Peter Michael Winery L'Esprit Des Pavots Cabernet Sauvignon, Merlot,
Cabernet Franc, & Petit Verdot {Sonoma & Napa County, CA} 2019.....................................
Joseph Phelps Vineyards "Insignia" Cabernet Sauvignon, Petit Verdot, &
Malbec {Napa Valley, CA} 2018.................................................................................................................................
Grgich Hills Estates Cabernet Sauvignon {Napa Valley, CA} 2018........................................
Mayacamas Vineyards Mt. Veeder Cabernet Sauvignon {Napa Valley, CA} 2018...
Dunn Vineyards Howell Mountain Cabernet Sauvignon {Napa Valley, CA} 2018...
.

COST
90

190
140

240 M

190
150
160
240
220

210

1900 3L

70
160 M
80 1L
70
80

110

230

120

90

80
120
80

240
600
80
190
380

110

210

430
140
300
320
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Beer and Cider

ON DRAUGHT
Sapporo Premium, Hokkaido, JP.............................................................................................................
Nocterra Brewing Co.  “Connie 5” Hazy I.P.A., Powell, OH....................................................
Aval Cider “Gold”, France................................................................................................................................

BOTTLED
Brasserie Meteor Pilsner, France  12oz.................................................................................................
Kiuchi Brewery Hitachino White Nest, Spiced Wheat Ale, Japan 12oz......................
Rodenbach Grand Cru, Belgium 330ml.............................................................................................
Coniston “Old Man” English Ale, Cambria, UK  500ml............................................................
Bitburger Drive Non-Alcoholic, Germany 330ml........................................................................

Reserve Spirits
AMERICAN WHISKEY 
Watershed & Hilton Barrel Select Single Barrel Bottled in Bond Bourbon
Buffalo Trace & Hilton Barrel Select “Bowman” Single Barrel Bourbon
Angel’s Envy & OHLQ Private Selection Single Barrel Bourbon
Blanton’s Gold Edition Single Barrel Bourbon
Blanton’s Straight From the Barrel Single Barrel Bourbon
Colonel E.H. Taylor Straight Rye
Elijah Craig 18yr Bourbon
Elmer T. Lee Single Barrel Sour Mash Bourbon
Four Roses Limited Edition Small Batch Barrel Strength 2022 Release
Guero 14yr American Whiskey
Guero 17yr Bourbon
Henry McKenna Single Barrel Bottled in Bond Bourbon
Knob Creek 18yr Bourbon
Little Book Chapter 6 To the Finish Blended Straight Whiskey
Michter’s Limited Release 20yr Bourbon
Old Fitzgerald 17yr Bottled In Bond Bourbon
Old Forester Single Barrel Rye Barrel Warehouse K Barrel Strength
Remus Gatsby Reserve 15yr Bourbon
Remus Repeal Reserve VI Bourbon
Russell’s Reserve 13 Year Barrel Proof (Non-Chill Filtered) Bourbon
Weller Single Barrel Bourbon
Whistle Pig “The Boss Hog” Siren’s Song IX Straight Rye Whiskey 
Wild Turkey Master’s Keep “Voyage”  Bourbon 
Willet Family Four Year Rye
....Don't worry, we have a lot of the classics, too.

JAPANESE WHISKEY
Hibiki Harmony
The Yamazaki 12 Year
The Hakushu 12 Year
The Hakushu 18 Year

DIGESTIF
Chartreuse V.E.P. Verte
Chartreuse V.E.P. Jaune

COST
9
9
9

9
14
13
15
9

1oz/2oz

13/26
9/18
20/40
50/100
100/200
20/40
40/80
20/40
50/100
15/30
15/30
20/40
40/80
20/40
200/400
50/100
20/40
70/140
25/50
25/50
25/50
100/200
70/140
20/40

30/60
40/80
40/80
120/240

20/40
20/40
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Cold Appetizers
BABY GEM |  14
Wasabi Ranch Dressing, Salmon Roe,
Edamame, Pickled Ginger, Crispy
Shallots, Smoked Bacon Dust, Chives  

HAMACHI CEVICHE |  12
Agave Dressing, Avocado, 
Persian Cucumber, Togarashi

SALMON TARTAR CRISPY 
TAQUITOS |  17
Avocado, Scallions, Salmon Roe,
Sesame Seeds

SPICY TUNA  |  12
Crispy Rice, Kimchi Masago Mayo

WAGYU BEEF TARTAR |  15
Quail Egg Yolk, Truffle Dressing,
Chives, Crispy Shallots, Pickled
Burdock Root

Hot Appetizers
SPICY FRIED PADRON 
PEPPERS |  7
Ponzu Butter Vinaigrette

ROCK SHRIMP TEMPURA |  14
Gochujang Bloody Mary Sauce

PASTRAMI FRIED WONTONS |  9
Sauerkraut, Preserved Black Bean
Chives, Grain Mustard Soy Sauce 

PORK BELLY LETTUCE WRAP |  10
House-made Kimchi Dressing,
Pineapple Relish, Salmon Roe

BEEF SLIDERS |  12
Wagyu, Kimchi, Cheddar, 
Asian Dressing, Hawaiian Rolls

Special Nigiri 
(TWO PIECES PER ORDER)

HOTATE |  8
Scallop + Preserved Lemon

IKURA |  12
Salmon Roe Gunkan 

UNI |  22
Sea Urchin Gunkan 

IKA |  8
Calamari + Yuzu Kosho

KURUMA EBI |  9
Tiger Shrimp (by the piece) + Black
Garlic Soy Sauce

MADAI |  8
Red Snapper + Ume (Pickled
Japanese Plum)
 
HAMACHI |  12
Yellowtail + Caviar 

SAKE |  8
Salmon + Acevichada Sauce + Ikura

MAGURO |  8
Tuna + Serrano Chile + Spice Sweet
Soy Sauce

WAGYU |  18
Japanese Beef Breed + Caviar + Truffle

Sashimi
(FIVE PIECES PER ORDER) 

MADAI |  16
Red Snapper 

HAMACHI |  18
Yellowtail 

SAKE |  16
Salmon

MAGURO |  20
Tuna 

Robata Skewers
SHIITAKE |  7
Gochujang Sauce, Crispy Corn Dust

ASPARAGUS |  7
Miso, Mustard & Pickle Juice Sauce

TIGER SHRIMP |  12
Coconut Curry Sauce

CHICKEN HEARTS |  7
Hoisin BBQ Sauce, Toasted Peanuts 

YAKITORI |  9
Chicken Thigh, Miso Buffalo Glaze,
Wasabi Ranch Dressing

WAGYU SKIRT STEAK |  16
Allumette Potatoes, Spicy Sweet
Soy Sauce
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HAMACHI CEVICHE 
Agave Dressing, Avocado, 

Persian Cucumber, Togarashi

SPICY TUNA  
Crispy Rice, Kimchi Masago Mayo

BEEF SLIDERS
Wagyu, Kimchi, Cheddar, 

Asian Dressing, Hawaiian Rolls

YAKITORI
Chicken Thigh, Miso Buffalo Glaze,

Wasabi Ranch Dressing

Small Plates-$9

S U N S E T  O F F E R I N G S
D A I L Y  4 - 6 P M

Cocktails-$9
THIS JUST IN...
OUR DAILY SPECIAL - 
PLEASE INQUIRE.

ESPRESSO MARTINI
Vanilla Vodka, King & Dane Coffee
Liqueur, Espresso

KENTUCKY BUCK
Maker’s Mark Bourbon, Ginger Beer,
Bitters

PALOMA
Tequi la,  Fever-Tree Grapefru i t ,
L ime, Taj in

Wine-$7
HOUSE PROSECCO

HOUSE RED WINE

HOUSE WHITE WINE

Beer-$5
SAPPORO

NOCTERRA “CONNIE 5”

METEOR PILSNER

House Spirits-$7
ROTATING - PLEASE INQUIRE.


