
Japanese Izakaya Restaurant

Old School Japanese Bar
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Highballs
Suntory Toki Whisky, club soda, and choice of flavor. 
Served tall with hand cut spear ice.

Classic

Ume Plum

Yuzu

Oldies’ Classics
Izakaya Penicillin
Japanese Whisky, Lemon, Ginger Liqueur, Honey, 
Islay Scotch Spritz

Awayuki Martini
Awayuki Strawberry Gin, Dry Bermutto, Elderflower, 
Shiso, Lime Bitters

Shiso Gimlet
Japanese Gin, House Lime Cordial, Lime, Shiso

Sunset Horchata (Vegan)
Shochu, Rum, House-Made Spiced Soy & Rice Milk, 
Shio Koji

East Village Manhattan
Japanese Whisky, Rye Whisky, Sweet Vermouth, 
Cointreau, Angostura Bitters

Yuzu-Miso Tom Collin
Shochu, Japanese Gin, Lemon, Yuzu-Miso Blend

Okaeri Old Fashioned
Japanese Whisky, Caribbean Rum, 
House-made Okaeri Syrup, Chocolate Bitters, 
Walnut Bitters
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Ginza-Style Cocktails
Yuzu Mojito
Okinawan Rum, Yuzu Liqueur, Lime, Mint, Soda Water

Shiroi Negroni
Etsu Gin Orange, Lillet Blanc, Cocchi Americano, 
Yuzu Juice, Orange Bitters

Georgia Gold Rush
Japanese Whisky, Rye Whisky, Oolong Tea, Peach Liqueur, 
Honey, Lemon, Peychaud’s Bitters

Fresh Fruit Cocktails
(Oldies Bar Only) 

The White Peach
Pickled White Peach, Kato Sake Works Nigori, 
Japanese Gin, Sansho Honey

The Mango
Fresh Mango, House-Infused Coconut-Milk Shochu, 
Japanese Vodka, Yuzu Sake, Demerar Sugar, Shio Koji

The Strawberry
Fresh Strawberries, Strawberry-Rhubarb cordial, 
Makers Mark, Aperol, Umeshu, Amaro Nonino, Lemon

The Tomato
Fresh Tomatoes, Sweet Potato Shochu, Dashi Shoyu, 
Lemon, Honey Syrup

Chu-Hi
Takara Shochu, Club Soda, and Freshly-Squeezed Juice
--- A Refreshing Izakaya Favorite!
 

Lime 

Grapefruit

Cranberry (Seasonal)

Orange (Seasonal)

Cranberry-Orange (Seasonal)
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House Sake (US Craft)
House Sake 
Dry, Crisp & Smooth
Type: Junmai

House Premium Sake - Organic 
Fruity & Refreshing
Type: Organic Junmai Ginjo

House Premium Sake - Undiluted
Rich, Velvety Dense & Aromatic 
Type: Junmai Ginjo Genshu

Tasting Flight

Sparkling Sake
Smoothsail Cucumber Mint
Can (295 ml) Only
Refreshing, Gluten-Freee  

Takara Mio
BTL (300 ml) Only
Sweet and Delicately Fruity   

Kuraichi’s Pick
Seasonal sake recommendation from Japan Village’s 
own liquor and spirits store, Kuraichi.  

Masumi Hiyaoroshi 
Type: Yamahai Junmai Ginjo
Region: Nagano, Japan

Hiyaoroshi is a fresh and aged sake made in March, stored until autumn, 
and awakened with mild fruit aromas. It’s a well-matured Junmai Ginjo with 
a balanced acidity, sweetness, and savory finish. 
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Chilled (4 oz glass)
Chilled (11 oz Carafe)
Hot (11 oz Carafe)
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(3 oz)Available in (11 oz) (BTL)
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New York Local Sake

Brooklyn Kura #14
Soft, Fruity, Fresh
Type: Junmai Ginjo Nama
Region: Industry City, Brooklyn 

Kato Sake Works Junmai
Semi-Sweet & Aromatic
Type: Junmai
Region: Bushwick, Brooklyn 

Dassai Blue
Clean Aroma & Wonderful Under Tone of Fruitiness
Type: Junmai Daiginjo
Region: Hudson Vally, NY

TASTING FLIGHT

Kato Sake Works Nigori
Light, Dry & Milky Smooth
Type: Nigori
Region: Bushwick, Brooklyn
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Sweet & Flavored Sake
(Japan Import)

Saika Yuzu Sake 
Citrusy Sweet with Blanced Sourness and Bitterness 
Region: Wakayama, Japan 

Heiwa Tsuru-Ume Plum
Super Rich, Deep & sweet
Region: Wakayama, Japan 

Shochu & Awamori

Barley Shochu (Mugi):
Iichiko Silhouette
Dry & Smooth

Sweet Potato Shochu (Imo):
Aka Kirishima
Floral & Sweet Fregrance

Rice Shochu (Kome):
Hakutake Shiro 
Soft & Refreshing Dry

Brown Sugar Shochu (Amami):
Jougo
Clean & Fruity Aroma 

Awamori
Kumejima Kumesen
Rich & Savory 

Tasting Flight
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Japanese Spirits
Priced by 2 oz pour

Whisky 

Akashi Blended 

Fukano 14

Fukano 16 Sherry

Hakushu 12

Hakashu 12-100th

Hakushu 18 

Hibiki 21

Ichiro Malt + Grain

Iwai 45

Iwai Blue Label

Iwai Tradition

Kaiyo Mizunara

Kaiyo “The Sheri”

Gin

135 East Hyogo 

Awayuki Strawberry

Etsu Orange

Ki No Bi

Ki No Tea

Suntory Roku 

The Hakuto

Masahiro Okinawa

Tenjaku

Kikori 

Nikka Coffey Grain  

Nikka Taketsuru 17 

Nikka Taketsuru 21

Suntory Toki 

Tenjaku Pure Malt  

Yamazaki 12

Yamazaki 12 - 100th 

Yamazaki 18

Yame 10 Year

Yanagita Mizunara

Yokka Koji Awamori
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Vodka

Suntory Haku 

Kissui

Nikka Coffey

Rum

Cor Cor 

Kiyomi

Minoki Mizunara 

Teeda 
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Draft Beer 

Sapporo   

Suntory Premium Malt’s

Other Beers 
Baeren Schwarz
Smooth Texture and Crisp Finish Dark Beer 

Kirin Ichiban
Clean and Dry Pilsner

Kirin Light
Like Kirin Ichiban but Lighter

Kagua Saison
Balanced Farmhouse Ale with Notes of Yuzu

Wine 
Available by the glass. 
Speak with server for details. 

Red 

White

Non-Alcholic
Sodas
Cola / Sprite / Ginger Ale / Sparkling Seltzer

Moshi Sodas
Yuzu Original / Yuzu Unsweetened / Yuzu & White Peach 
Oolong Tea Passion Fruit

Iced Oolong Tea  

Hot Genmaicha Green Tea 
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(Pitcher)


