
THE FUTURE OF RONIN
passionfruit infused sake ono,

dolin blanc, japanese dry 

bermutto, orange bitters

“passionfruit sake martini”

GODZILLA WATER
vida mezcal, charred shishito 

pepper, luxardo bitter bianco, 

dolin dry

“mezcal shishito negroni”

ORIGINAL 

PINK PUPPY 
grey goose vodka, lychee, 

yuzu, peychaud’s bitters

“lychee martini”

THE WYNWOOD MULE
haku vodka, ginger, 

smoked pineapple

“pineapple mule”

SHE-SO SPICY
olmeca altos blanco, cucumber, 

mint, shiso, yuzu, thai chili

“spicy shiso sour”

ROSHI’S ISLAND
bacardi superior rum, water-

melon, thai basil, coconut, lime, 

soda

“thai basil watermelon mojito”

SEASONAL 

COCKTAILS

“espresso martini”

SIGNATURE 

ALWAYS MONEY IN 
THE BANANA STAND
banana infused el dorado 15 

rum, chocolate bitters, fresh 

coconut water ice

“banana old fashioned”

GOOD MORNING, VIETNAM!
818 blanco tequila, vietnamese 

cold brew, galliano espresso, 

antica formula, vanilla, chicory

SAKE BOMBS 
ASAHI LAGER SERVED 
WITH SAKE INFUSIONS

pineapple yuzu

mango

ZODIAK KILLER
olmeca altos plata tequila, creme 

de banana, coconut, guava juice, 

fresh pressed pineapple

110 *for 4-6ppl

“tropical punch”

SMELT OF ELDERBERRIES
honey & rosemary botanist gin, 
elderflower, dolin blanc,

dolin rouge, lemon essence

“elderflower perfect martini”

YAKI IMO TINI
miso butter washed hakutake 

shiro shochu, japanese sweet 

potato, okinawa black sugar, 

parmesan cheese oat milk foam

“the japanese sweet potato”

ON THE WAGON 

SAKURA SEASON
haku vodka, veuve clicquot, 

cherry blossom, lavender, lemon, 

lemon jelly

“cherry blossom spritz”

THAI TONIC  

kaffir lime, lemongrass, 

fever-tree tonic

“sparkling limeade”

SHAKE A MILK MATCHA

coconut, pineapple, almond, 

matcha

“matcha pina colada”

* Consuming raw or undercooked
meats, poultry, seafood, shellfish, or
eggs may increase your risk of food
borne illness.


