
specialty cocktails 17. 

 
morimo-tini 

ocean vodka, morimoto junmai sake 

 

katana’s revival 

hendrick’s gin, cointreau, yuzu juice, absinthe, 

sudachi 

 

coconut makani 

rumhaven coconut, pineapple juice, sailor jerry, 

lime juice 

 

molokini mule 

ocean vodka, yuzu, shochu, ginger beer 

 

pele’s kiss 

casamigos blanco tequila, cointreau, yuzu, 

hawaiian chile extract, pomegranate 

 

wailea swizzle 

zaya aged rum, pineapple juice, luxardo 

 

hawaiian 75 

sipsmith gin, lilikoi, cava 

 

sibiscus hazerac 

templeton rye, hibiscus bitters, hibiscus syrup, 

absinthe 

 

 

white lily – shirayuri 

shochu, calpico, yuzu 

 

casual encounter 

rain cucumber vodka, domaine di canton ginger, 

lemon 

 

infinite toki 

toki Japanese whisky, orgeat, bitters, A5 

wagyu 

 

the last bushido 

kikori Japanese whisky, chartreuse, luxardo 

 

paniolo 

e.h. taylor small batch bourbon, lilikoi, hawaiian 

chile extract, bacon 

 

sunset yuzu drop 

rain vodka, yuzu, pomegranate 

 

the smoked hat  20. 

kikori Japanese whisky, vermouth, bitters 

 

smoked old fashion  20. 

buffalo trace bourbon, kara kara, luxardo, 

carpano, bitters 

 

 

  



morimoto sake moriawase 
a flight of morimoto’s premium sakes offering you a taste like no other with his junmai, 5 year,  

10 year, and 30 year aged sakes, a rare opportunity to try limited production aged sakes. 

flight of sakes   60. 
 

morimoto premium sake  
balanced selection of four of morimoto’s sakes. his junmai, junmai ginjo, junmai daiginjo and 5 year 

aged sake. a study in the evolution of sake, following the expanded milling of the rice and how it 

changes with age. 

flight of sakes   35. 
 

premium sake 
morimoto junmai 

subtle aromas of honeyed walnuts with a soft sweet finish 

10 oz. carafe   26.   720ml   60.  1.8 liter   120. 

 

morimoto ginjo 

caramelized pear aromas with a ripe stone fruit finish 

10 oz. carafe   33.  720ml   90.  1.8 liter   175. 

 

morimoto daiginjo 

melon and honeysuckle fragrance with a rich texture 

10 oz. carafe   44.  720ml   135.  1.8 liter   240. 

 

aged sake 
morimoto ‘5 year’  

toasty honey-graham aromas with a sweet chili pepper finish 

2 oz. glass   25. bottle (300 ml)   130. 

 

morimoto ’10 year’ 

fragrant chestnut and highland malt aromas with a walnut cream finish  

2 oz. glass   60. bottle (300 ml)   220. 

 

morimoto ‘1972’ 

spiced pumpkin and citrus oil aromas with a lingering tropical fruit finish 

2 oz. glass   85. bottle (300 ml)   400. 

  



sake selections 
 

beyond his own label, chef morimoto has set out to offer some of the world’s most exquisite and 

interesting sakes. a diverse range of styles and flavors have been selected to compliment the cuisine 

of morimoto. 
 

j=junmai          g=ginjo          d=daiginjo          t=tokubetsu          h=honjozo          n=nigori 

 

 

 
junmai / honjozo sake 

(listed from northern to southern) 

 

30% or more of the outside rice is milled away before brewing. these sakes stand at the gateway to 

premium sake. straightforward reflections of japan’s rice water and sake tradition. 

 

hideyoshi namacho, akita (300 ml)    jh 35. 

vibrant, toasted nut, fresh bread, lychee 

 

daishichi shizenshu kimoto, fukushima (720 ml)      j 90. 

rich, full-bodied umami, smooth finish 

 

tentaka kuni / hawk in the heaven, tochigi (300 ml)      tj 40. 

earthy, mushroom, bamboo shoot, neither sweet nor dry  

 

takatenjin / sword of the sun, shizuoka (720ml)      th 85. 

complex, pear, melon, banana, hint of sweetness  

 

tozai / living jewel, kyoto (300 ml)        j  32. 

ricey, nutty, dry 

 

seikyo takehara / mirror of truth, hiroshima (720 ml)     j 55. 

mild and mellow, fuji apple, clove honey 

  



 

junmai ginjo / ginjo sake 
(listed from northern to southern) 

 

40% or more of the outside rice is milled away before brewing. these sakes not only reflect the rice 

and water but also true artisanal spirit of the master brewer. these sakes offer a complexity and aroma 

parallel to that of many fine wines. 

 

watari bune 55, ibaraki (720 ml)        jg   90. 

complex, funky, pineapple, honeydew, hint of sweetness 

 

mizbasho, gunma (300 ml)         g   36. 

silky, fruity, water chestnut, anise 

 

wakatake onikoroshi / demon slayer, shizuoka (300 ml)     jg    44. 

lively, cherry and cocoa, medium dry 

 

chiyomusubi ryo, tottori (180 ml)        jg   26. 

sprightly, fresh, clean, very dry 

 

rihaku / wandering poet, shimane (720 ml)       jg 105. 

austere, cashew and honey, medium dry 

 

fukucho / moon on the water, hiroshima (300 ml)      jg   55. 

fluffy, blueberry and fennel, medium dry  

 

narutotai / drunken snapper, nama genshu, tokushima (720 ml)    g   95. 

masculine, strong, rich, layered, a hint of sweetness 

 

  



 

junmai daiginjo / daiginjo sake 
(listed from northern to southern) 

 

50% or more of the outside rice is milled away before brewing. These sakes are the pinnacle of the 
master brewer’s skills. These sakes are soft, balanced, and sexy. 

 

gingashizuku / divine droplets, hokkaido (300 ml)      jd   90. 

velvety, cantaloupe and vanilla, a hint of sweetness 

 

otokoyama / man’s mountain, hokkaido (720 ml)      d 305. 

silky, mineral, jasmine, white plum dry 

 

chokaisan / outer mountain ring, akita (720 ml)      jd 160. 

unfolding, floral, herb spice with apple pear underpinnings, neither sweet nor dry 

 

taiheizan tenko / heavenly grace, akita (720 ml)      jd 250. 

rich, velvety, honeydew, hint of sweetness 

 

yuki no bosha / cabin in the snow, akita (720 ml)      jd 185. 

elegant, soft edges, autumn fruits, fresh cream, medium dry 

 

born, muroka nama genshu, fukui (720 ml)       jd   98. 

fresh, tropical fruit, medium acidity, medium dry 

 

konteki / pearls of simplicity, kyoto (300 ml)       jd   60. 

subtle, green banana and honey, medium dry 

 

dassai 50 / otter fest, yamaguchi (300ml)       jd   45. 

lush, green apple, medium dry 

 

dassai 23 / otter fest, yamaguchi (720ml)       jd 180. 
melons, peaches, clean dry finish 

  



 
specialty sakes 

(listed from northern to southern) 
a little something beyond the traditional, often sweet and always fun. 

 

murai / emerald (cloudy), aomori (720 ml)       ng 75. 
light, cucumber and watermelon, medium dry 
 

shimizu no mai (cloudy), akita (300 ml)        n 38. 
slightly creamy, praline and melon, hint of sweetness 
 

dewatsuru / sakura emaki (rosé), akita (360 ml)       jd 46. 
crisp, cherry and plum blossom, balanced 
 

hideyoshi / lachamte (sparkling), akita (280 ml)        40. 
zesty, white peach and honeysuckle, medium dry 
 

himezen / princess taste, miyagi (720 ml)        75. 
light and sweet, like lemon custard 
 

tozai / snow maiden (cloudy), kyoto (300 ml)       n 30. 
heavy clouds, almonds and citrus, dry  
 

rihaku / dreamy clouds (cloudy), shimane (300 ml)      njg 40. 
nutty, ripe fruits and toffee, semi-dry 
 

hana hou hou shu / flower sparkle (sparkling), okayama (300 ml)      42. 
pink sparkling, hibiscus and rosehips, sweet  
 

dassai 50 sparkling (cloudy), yamaguchi (360ml)       njd 42. 
bouyant, full-bodied, semi-sweet 

 

shochu 
flight 36.    2 oz pour 

the distilled spirit of japan, similar to vodka or whiskey in the west but the starch (grain) is converted to sugar 
using a mold called koji, the same mold used in making sake, soy sauce and miso. koji is the one element that 
separates shochu from other spirits. 
 

kome – rice 
morimoto shochu (750 ml bottle) 
akin to sake but leaner, lighter and a bit more of a punch         14. / 140.  
 

imo – sweet potato 
satsuma shiranami / white wave 
classic, funky, rough edges          12. 
 

mugi – barley 
iichiko kuro bin / black bottle 
bold, complex, a distant cousin to whiskey        12. 
 

flavored shochu 
sudachi shochu – japanese green citrus 
a true citron shochu, bright and slightly sweet        12. 



 

 

 

spirits 

 
 

 

 

 

vodka 

belvedere  16. 

chopin   16. 

grey goose  15. 

hangar mandarin 14. 

ketel one  15. 

ocean   15. 

rain   14. 

rain cucumber  14. 

stoli elit  17. 

 

gin 

bombay sapphire 15. 

hendrick’s  14. 

nolet’s   14. 

sipsmith  15. 

tanqueray 10  15. 

 

 

 

 

 

rum 

bacardi  12. 

leblon cachaça 14. 

sailor jerry  14. 

trader vic’s dark 13. 

zaya   16. 

 

pisco 

barsol   13. 

 

tequila/mezcal 

casamigos blanco 15. 

cazadores reposado 15. 

don julio 70  23. 

don juilo 1942  41. 

patron silver  16. 

alipus mezcal  15. 

del maguey tobala 41. 

 

 

 

  



spirits 
 

 

bourbon 

westland american oak 15. 
buffalo trace   14. 

bib and tucker   16. 

bulleit    14. 

eagle rare   17. 

e.h. taylor small batch 15. 

jack daniels   14. 

maker’s mark   14. 

pappy van winkle’s  mp* 

stagg jr.   16. 

woodford reserve  15. 

 

rye 

crown royal   16. 

sazerak   14. 

templeton   15. 

high west rendezvous rye 14. 

 

scotch 

balvenie ‘doublewood’ 16. 

dalmore 15   23. 

glenfiddich 12   15. 

the glenlivet 12  15. 

glenmorangie signet  40. 

laphroaig 10   17. 

the macallan 12  16. 

the macallan 18  41. 

the macallan ‘rare cask’ 40. 

oban 14   23. 

 

 

 

 

* 1 oz pour 

 

blended scotch  

dewars “white”  14. 

johnnie black   15. 

johnnie blue   41. 

 

japanese whisky 

akashi    15. 

akashi sherry cask  40. 

hakushu 12   16. 

hibiki 12   15.* 

hibiki 17   32.* 

hibiki harmony  15.* 

iwai    16. 

kavalan   24. 

kikori    15. 

nikka    16. 

nikka coffee grain  21. 

ohishi    15. 

ohishi sherry cask  15. 

toki    16. 

yamazaki 12   20.* 

yamazaki 18   mp* 

 

irish whiskey 

jameson   13. 

 

cognac/brandy 

b&b     15. 

hennessey vs   15. 

hennessey vsop  45. 

martell cordon bleu  61. 

remy martin vsop  19. 

remy 1738   15. 
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