
our mixologists 
are committed to 

crafting cocktails that 
display rich, vibrant

and unique flavor 
profiles using only the 
freshest local juices, 

fruits, herbs  
and purées. 

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.

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 purée,  
honey pepper syrup

OLD FASHIONED	 14.
bulliet rye, simple syrup, bitters

COCKTAILS



IMPORT

CORONA  	 7.
GUINNESS  	 7.
HEINEKEN  	 7.
KIRIN LIGHT	 6.50
KIRIN ICHIBAN	 6.50
TSINGTAO	 6.50	
SAPPORO	 7.

DOMESTIC

BELLS OBERON ALE   	 7.
BLUE MOON  	 7.
BLUE POINT TOASTED LAGER	 7.
BUD LIGHT  	 6.
BUDWEISER   	 6.
KEY WEST SUNSET ALE  	 7.
LAGUNITAS IPA	 7.
MAGIC HAT #9 	 7.
MICHELOB ULTRA  	 6.50
MILLER LITE 	 6.
SAM ADAMS BOSTON LAGER	 7.
SIERRA NEVADA  	 7.

SAKE

TY KU CUCUMBER JUNMAI 	 11.
TY KU JUNMAI GINJO BLACK 	 13.
TY KU COCONUT NIGORI 	 11.
MOONSTONE ASIAN PEAR 	 11.

NON ALCOHOLIC BEER

COORS N/A 	 6.

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

7.50

COPPERTAIL BREWING
FREE DIVE IPA

tampa, fl
8.

TAMPA BAY BREWING 
REEF DONKEY APA

tampa, fl
8.

B E E R  +  S A K E



WHITE + ROSE

BLEND	 14. | 55.
FESS PARKER MARCELLA 
california		

CHARDONNAY	 12. | 47.
JOEL GOTT UNOAKED
california
		
CHARDONNAY	 14. | 55.
SONOMA CUTRER 
california			

CHARDONNAY	 24. | 95.
CAKEBREAD 
california			

GRÜNER VELTLINER 	 14. | 55.
DOMÄNE WACHAU 
FEDERSPIEL TERRASSEN
austria

PINOT GRIGIO	 12. | 47.
BARONE FINI
italy				 
		
ROSÉ	 14. | 55.
CAPE MENTELLE
new zealand			

SAUVIGNON BLANC	 13. | 51.
OYSTER BAY 
new zealand

VIOGNIER	 14. | 55.
WILD HORSE
california

SPARKLING

MIONETTO 
PROSECCO 

italy

11. | 54.

DOMAINE 
CHANDON BRUT 

california

13. | 64.

DOMAINE 
CHANDON ROSÉ 

california

16. | 79.

W I N E



RED

BLEND	 18. | 71.
STAGS LEAP “HANDS OF TIME” 
california

CABERNET	 12. | 47.
14 HANDS 
washington			

CABERNET	 17. | 67.
NEWTON 
california			

CABERNET	 25. | 99.
JORDAN 
california			
	
MALBEC	 14. | 55.
SUSANA BALBO 
argentina		  	

MERLOT	 14. | 55.
NAPA CELLARS 
california			

PINOT NOIR	 13. | 51.
SEAGLASS
california

PINOT NOIR	 17. | 67.
MEIOMI 
california

			
SHIRAZ	 15. | 59.
LAYER CAKE 
south australia

CHAMPAGNE 

VEUVE CLICQUOT 
YELLOW LABEL 

reims, france

22. | 109.

VEUVE CLICQUOT  
ROSÉ

reims, france

28. | 139.

VEUVE CLICQUOT  
LA GRANDE DAME 

reims, france

229.

DOM PERIGNON 
reims, france

259.

W I N E



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 SHIITAKE MUSHROOM  ~ KUSHIYAKI BEEF

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

EXTRA SKEWER   8. ~ PORK BELLY OR CRISPY SWEET POTATO

SHRIMP TEMPURA	 18.
ponzu, honey sriracha

STEAMED EDAMAME	  8.
szechuan seasoning

BLISTERED SHISHITO	 10.
PEPPERS	
sea salt, lemon

CHICKEN LEMONGRASS	 13.
DUMPLINGS
chile seasame sauce

CRISPY WINGS	 15.
garlic honey gochujang  
glaze pickled slaw, black 
sesame seeds

KOREAN BBQ BEEF TACOS	 16.
house kimchi

WAKAME SALAD	  8.
sesame, rice vinegar

BANH MI SANDWICHES
sandwiches served with tograshi 
fries topped with thai slaw 
& sriracha aioli

*KIM CH-ESE BURGER	 18.
caramelized onion, gruyere cheese

CHICKEN-KATSU 	 17.

GLAZED SALMON	 19. 

PORK BELLY	 17.

CRISPY SWEET POTATO	 16.

YAKATORI PLATTER	 19.
soy ginger chicken skewers

grilled shiitake mushroom skewers

kushiyaki beef skewers 
sriracha hosin & ponzu dipping sauces

*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.

F O O D



*ROLLS

DAGWOOD   18.
SHRIMP TEMPURA, BLACKENED TUNA, 
CUCUMBER, AVOCADO, HONEY 
SRIRACHA, CHIPOTLE MAYO, 
TEMPURA CRUNCH, SESAME SEED

THE GRANDÉ   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, JALAPEÑO, 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

GREEN TEA   8. POT
 SMOOTH & REVITALIZING TASTE THAT IS OVERFLOWING  

WITH SWEET JUICINESS & ANTIOXIDANT RICHNESS

F O O D


