MANTHA

COCKTAILS

OUR MIXOLOGISTS
ARE COMMITTED TO
CRAFTING COCKTAILS THAT
DISPLAY RICH, VIBRANT
AND UNIQUE FLAVOR
PROFILES USING ONLY THE
FRESHEST LOCAL JUICES,
FRUITS, HERBS
AND PUREES.

WE ARE PROUD TO OFFER
BOTH A FINE SELECTION
OF RECOGNIZABLE AND

FORGOTTEN OLD SCHOOL
LIBATIONS ALONG WITH

COCKTAILS REPRESENTING

TODAY'S CULINARY
APPROACH TO THE ART
OF THE COCKTAIL.

ASIAN INSPIRED

WHITE DRAGON 14.
BELVEDERE GRAPEFRUIT VODKA,

TRIPLE SEC, SIMPLE SYRUP, FRESH LIME
WHITE CRANBERRY, SAKE

GINGER SIDE CAR 14.
HENNESSY V.S., GINGER LIQUOR,

FRESH LEMON, SIMPLE SYRUP,

FRESH GINGER, SUGAR RIM

MOSCOW MULE 13.
PINNACLE VODKA, GINGER BEER

FRESH LIME

THE SAMURAI 15.

SUNTORY WHISKY TOKI, GINGER ROOT
BLACK GARLIC SIMPLE SYRUP

BITTER MELON, FRESH LIME

DRAGON WELL LUNG CHING TEA

ASIAN PERSUASION 13.
HENDRICKS GIN, MANGO TEA, SAKE
FRESH KUMQUATS, BAMBOO SHOOTS

MAI TAI 14.
WICKED DOLPHIN RUMS, FRESH LIME
ORANGE CURACAO, AMARETTO DISARONNO

BLOOD HARVEST 13.
MAKERS MARK BOURBON, SOLERNO BLOOD
ORANGE LIQUOR, FRESH

LEMON, BLOOD ORANGE PUREE,

HONEY PEPPER SYRUP

OLD FASHIONED 14.
BULLIET RYE, SIMPLE SYRUP, BITTERS



IMPORT

CORONA
GUINNESS
HEINEKEN
KIRIN LIGHT
KIRIN ICHIBAN
TSINGTAO
SAPPORO

DOMESTIC

BELLS OBERON ALE

BLUE MOON

BLUE POINT TOASTED LAGER
BUD LIGHT

BUDWEISER

KEY WEST SUNSET ALE
LAGUNITAS IPA

MAGIC HAT #9

MICHELOB ULTRA

MILLER LITE

SAM ADAMS BOSTON LAGER
SIERRA NEVADA

SAKE

TY KU CUCUMBER JUNMAI
TY KU JUNMAI GINJO BLACK
TY KU COCONUT NIGORI
MOONSTONE ASIAN PEAR

NON ALCOHOLIC BEER
COORS N/A

BEER + SAKE |
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6.50
6.50
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1.
13.
1.
1.

BEER ON TAP

FT. MYERS BREWING
HIGH FIVE IPA
FORT MYERS, FL

8.

SAM ADAMS
SEASONAL
BOSTON, MA

8.

DIRTY DAVE IPA
NAPLES, FL
8.

STELLA ARTOIS
BELGIUM
8.

NAPLES BEACH
BREWERY CLASSIC ALE
NAPLES, FL
8.

YUENGLING LAGER
POTTSVILLE, PA
750

COPPERTAIL BREWING
FREE DIVE IPA
TAMPA, FL
8.

TAMPA BAY BREWING
REEF DONKEY APA
TAMPA, FL
8.




WHITE + ROSE

BLEND
FESS PARKER MARCELLA
CALIFORNIA

CHARDONNAY
JOEL GOTT UNOAKED
CALIFORNIA

CHARDONNAY
SONOMA CUTRER
CALIFORNIA

CHARDONNAY
CAKEBREAD
CALIFORNIA

GRUNER VELTLINER
DOMANE WACHAU
FEDERSPIEL TERRASSEN
AUSTRIA

PINOT GRIGIO
BARONE FINI
ITALY

ROSE
CAPE MENTELLE
NEW ZEALAND

SAUVIGNON BLANC
OYSTER BAY
NEW ZEALAND

VIOGNIER
WILD HORSE
CALIFORNIA

14. ] 55.

12. ] 47.

14. ] 55.

24.|95.

14. ] 55.

12.] 47.

14. ] 55.

13.151.

14. ] 55.

SPARKLING

MIONETTO
PROSECCO
ITALY
N.|54.

DOMAINE
CHANDON BRUT
CALIFORNIA
13. ] 64.

DOMAINE
CHANDON ROSE
CALIFORNIA
16.179.

»
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RED

BLEND 18.171.

STAGS LEAP “"HANDS OF TIME"
CALIFORNIA

CABERNET 12. | 47.

14 HANDS

WASHINGTON

CABERNET 17.1 67.

NEWTON

CALIFORNIA

CABERNET 25.199.
JORDAN

CALIFORNIA

MALBEC 14.| 55.
SUSANA BALBO

ARGENTINA

MERLOT 14.| 55.
NAPA CELLARS

CALIFORNIA

PINOT NOIR 13.151.

SEAGLASS

CALIFORNIA

PINOT NOIR 17.1 67.

MEIOMI

CALIFORNIA

SHIRAZ 15.159.

LAYER CAKE
SOUTH AUSTRALIA

CHAMPAGNE

VEUVE CLICQUOT
YELLOW LABEL
REIMS, FRANCE
22.1109.

VEUVE CLICQUOT
ROSE
REIMS, FRANCE
28.1139.

VEUVE CLICQUOT
LA GRANDE DAME

REIMS, FRANCE
229.

DOM PERIGNON
REIMS, FRANCE
259.

7




SHRIMP TEMPURA 18.

PONZU, HONEY SRIRACHA BANH MI SANDWICHES

SANDWICHES SERVED WITH TOGRASHI

STEAMED EDAMAME 8. FRIES TOPPED WITH THAI SLAW
SZECHUAN SEASONING & SRIRACHA AIOLI
BLISTERED SHISHITO 10. *KIM CH-ESE BURGER 18.
PEPPERS CARAMELIZED ONION, GRUYERE CHEESE
SEA SALT, LEMON

CHICKEN-KATSU 17.
CHICKEN LEMONGRASS 13.
DUMPLINGS
CHILE SEASAME SAUCE GLAZED SALMON 19.
CRISPY WINGS 15. PORK BELLY 7.
GARLIC HONEY GOCHUJANG
GLAZE PICKLED SLAW, BLACK CRISPY SWEET POTATO 16.
SESAME SEEDS
KOREAN BBQ BEEFTACOS 16,  YAKATORIPLATTER 19.
HOUSE KIMCHI SOY GINGER CHICKEN SKEWERS

GRILLED SHIITAKE MUSHROOM SKEWERS
WAKAME SALAD 8. KUSHIYAKI BEEF SKEWERS
SESAME, RICE VINEGAR SRIRACHA HOSIN & PONZU DIPPING SAUCES

BUILD YOUR OWN BOWL

BASE
CHOICE OF SUSHI RICE, MISO RAMEN NOODLES OR
MIXED GREENS WITH GINGER SOY VINAIGRETTE

*PROTEIN SKEWER 17.
SHRIMP TEMPURA ~ SOY GINGER CHICKEN
GRILLED SHITAKE MUSHROOM ~ KUSHIYAKI BEEF

ADD ON EXTRAS 3.
AVOCADO ~ SOUS VIDE EGG ~ RAMEN NOODLES ~ SUSHI RICE

EXTRA SKEWER 8. ~PORK BELLY OR CRISPY SWEET POTATO

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE
YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



*ROLLS

DAGWOOD 18.

SHRIMP TEMPURA, BLACKENED TUNA,
CUCUMBER, AVOCADO, HONEY
SRIRACHA, CHIPOTLE MAYOQ,
TEMPURA CRUNCH, SESAME SEED

THE GRANDE 17.

SMOKED SALMON, CREAM CHEESE,
CUCUMBER, RAW SALMON, AVOCADO,
EEL SAUCE, HONEY WASABI

BIG KAHUNA 18.
TUNA, AVOCADO, MANGO, CILANTRO,
TOASTED MACADAMIA, EEL SAUCE

NAPLES BLUE 16.
BLUE CRAB, CUCUMBER, AVOCADO,
SESAME

THE CATCH 18.

SHRIMP TEMPURA, SPICY TUNA,
AVOCADO, TEMPURA CRUNCH,
SPICY MAYO, EEL SAUCE

*SASHIMI

TUNA 21
AVOCADO, MACADAMIA, SCALLIONS,
GINGER PONZU

HAMACHI 22.
BLOOD ORANGE, JALAPENO, SCALLION,
CILANTRO, TRUFFLE, PONZU

ESCOLAR 19.
TOGARASHI|, GUACAMOLE, SCALLION,
GINGER PONZU

SWEET ENDINGS

MANTRA TART 14.
GREEN TEA, KEYLIME, FRESH CREAM

CHOCOLATE CAKE 14.
FLOURLESS, GREEN TEA ICE CREAM

SESAME MACAROON 13.
SESAME GANACHE FILLING

MT. FUJI SUNDAE 14.
GREEN TEA ICE CREAM, MANGO SORBET, WAFFLE FORTUNE
COOKIE, BOBO PEARLS, WHIPPED CREAM, CANDIED PECANS

GREENTEA 8.poT
SMOOTH & REVITALIZING TASTE THAT IS OVERFLOWING
WITH SWEET JUICINESS & ANTIOXIDANT RICHNESS




