
FF CRAFTED 
seasonally and thoughtfully made 

PINK PICKUP 13 little sweet, little bitter, all good 
Gin, Campari, Sfumato Rabarbaro Amaro, Rhubarb Ginger Simple, 
Grapefruit, Peychauds 
AVAILABLE ALCOHOL FREE 9 

DIRTY, FLIRTY, THRIVING 14 silky mouthfeel take on a dirty martini 
Thai Basil Infused Tito’s Vodka, Dolin Dry, Iichiko Shochu, 
Castelvetrano Olive Juice/Olives 

CRUEL SUMMER 12 a springy spritz, lower abv, citrusy, drinkable 
Ramazotti Rosato, Apricot Liqueur, Apricot, Mandarin, Orange, 
Cardamom, Regans, Soda 

SPICE UP YOUR LIFE 14 sneaky spice that hits the back of your throat 
Sichuan Pepper Infused Lunazul Tequila, Ancho Reyes Chile 
Liqueur, Mango, Yuzu, Agave, Mangonero Bitters 

CORDIALLY YOURS 12 heavy on the ginger, balanced with some lemony brightness 
Jasmine Tea Infused Vodka, Elderflower Liqueur, Lemongrass/
Ginger/Lemon Cordial, Lemon Bitters, Ginger Beer 
AVAILABLE ALCOHOL FREE 9 

FF CLASSICS  
our take on ones you know and love 

JAPANESE OLD FASHIONED 14 it’s a really solid old fashioned 
Suntory Toki Japanese Whisky, Overholt Rye Whiskey, Kokuto Black 

Sugar Simple, Angostura 

SHIROI NEGRONI 13 cocchi = apertif, sake = fortified wine , sounds like a negroni to us!  
Roku Gin, Cocchi Americano, Gekkeikan Junmai Sake 

PLUM WINE SPRITZ 12 Easy drinking intro to Japanese plum wine  
Kinsen Plum Wine, Vodka, Pomegranate, Peychauds, Soda 

AVAILABLE ALCOHOL FREE 

TOKYO SOUR 14 a Boston sour with a smoky, peaty Japanese twist  
Tenjaku Japanese Whisky, Yuzu Sour, Egg White 

AVAILABLE ALCOHOL FREE 

LEMONGRASS MARTINI 13 if you like gin martinis with a twist, try this  
Virago Oolong Tea Gin, Ozeki Dry Sake, Lemongrass Bitters 

CĂ PHÊ MARTINI 12 “espresso martini” with that thick thick foam  
Tito’s Vodka, Kahlua, Vietnamese Coffee, Egg White, Black Sesame 

MOCKTAILS 

ALCOHOL FREE PINK PICKUP 9 
N/A Campari, Rhubarb and Ginger Simple, Grapefruit, Soda 

ALCOHOL FREE CORDIALLY YOURS 9 
Chilled Jasmine Tea, Elderflower, Lemongrass, Ginger, Lemon,  
Ginger Beer 

ALCOHOL FREE PLUM WINE SPRITZ 10 
Choya N/A Plum Wine, Pomegranate, Lemon, N/A Bitters, Soda 

ALCOHOL FREE TOKYO SOUR 12 
N/A Bourbon, Yuzu Sour, Egg White 

ALCOHOL FREE CĂ PHÊ MARTINI 10 
Becket’s 27 NA Amaretto, NA Coffee Liqueur, Vietnamese Coffee,  
Egg White  

YUZU ELDERFLOWER SPRITZ 7 
Yuzu Sour, Elderflower Cordial, Soda 

N/A BEERS AND SUCH 
Quantities are limited based on store availability  

Kirin Ichi 0.0% Beer 9 
Asahi Dry 0.0% Beer 9 

Suntory Sparkling 0.0% Canned Plum Wine 9 
Martinelli’s Sparkling Cider Personal Bottle 7 
Original Sin White Widow Non-Alcoholic Cider 9 

Stappi Italian Bitter Soda 9 
  

BASIC BEVS 

Fountain Drink 2 Coke, Diet Coke, Ginger-ale, Sprite 

Iced Tea 2 Sweet or unsweet? 

Hot Tea Glass 3 unlimited hot water refills! 

Hot Tea Pot 6 unlimited hot water refills!  

Lemonade 3 House-made, no refills 

Juice 4 Orange, cranberry 
San Pellegrino Bottle 3 
Ginger Beer 3 
Vietnamese Coffee 6 Hot dark roast pour-over coffee with sweetened condensed milk 



CANS/BOTTLES 

Hitachino Nest Yuzu Lager, JP 12 
Lucky Buddha Lager, CN 8 

Master Gao Jasmine Tea Lager, CN 11 
Hitachino Nest White Ale, JP 13 

Asahi Dry, JP 7 
JPOP White Peach Chu-Hi, JP 8 

Allagash White, USA 8 
Original Sin Black Widow Cider, USA 8 

Flying Embers Ginger Yuzu Mule Hard Kombucha, USA 9 

WINE 

Kinsen Plum Wine, JP 11/38 
Sweet, richly aromatic with violet candy, plum and maraschino cherry notes 

Oxford Landing Pinot Grigio, AU 9/32 
Light, dry, lemon pith, apple skin, grapefruit, poached pear 

Wither Hills Sauvignon Blanc, NZ 11/38 
Dry, citrus, stone fruit, lemongrass, passionfruit, sea salt, minerality 

Sean Minor Chardonnay, USA 12/45 
Medium body, apple, pear, tropical citrus with subtle notes of cardamom and vanilla spice 

Borsao Rose, SP 9/32 
Aroma of berries and sweets, young and fresh, well balanced acidity, rich in floral nuances 

Los Dos Red Blend, SP 8/28 
Black cherry, mulberry and cranberry, subtle smoky overtones. Hints of bramble and herb 

Tilia Cabernet Sauvignon, AR 10/36 
Wild berries and spices. Mouth-filling and lush, red fruit, cassis marmalade and pepper flavors 

Root 1 Pinot Noir, CL 10/36 
Medium-bodied, bright, strawberries, raspberries, soft spice, vanilla 

Bonanza Caymus Vineyards Cabernet Sauvignon, USA 14/52 
Dark fruits are overlaid with soft leather and cassis, hints of vanilla and blueberry playfully mingle, 
leading into a long, dry finish with tannins that are luxuriously fine. 

SAKE 
HOUSE OZEKI JUNMAI 
Carafes can be served chilled or hot 
Shot 2 / Glass 7 / Small Carafe 8 / Large Carafe 12  

Tanuki Cup Junmai $14 180ml cup 

Sho Chiku Bai “Silky Mild” Nigori $19 375ml bottle 

Hakutsuru Draft Junmai $18 300ml bottle 

Tozai “Snow Maiden” Nigori $30 300ml bottle 

Gekkeikan Junmai $35 750ml bottle 

Ozeki Dry Sake Honjozo $35 750ml bottle 

“Snow Beauty” Nigori $35 300ml bottle 

Hakushika Gold Label Junmai Ginjo $38 300ml bottle 

Goku Sennenju Junmai Daiginjo $60 300ml bottle 

“Fresh and Light” Namachozo Junmai $70 720ml bottle 

Tensei “Endless Summer” Tokubetsu Honjozo $80 720ml bottle 

JAPANESE WHISKY 
All pricing is for 2oz pours  

Served your choice of neat, on the rocks, or king cube 

Suntory Toki 13 
Tenjaku 14 

Mars Iwai 45  16 
Kikori Rice Whisky 16 

Matsui Blended “The Tottori” 18 
Umiki 17 

KAIYō “The Signature” 22 
Matsui Pure Malt “The Kurayoshi” 24 

Hatozaki Small Batch 24 
KUJIRA Ryukyu Whisky 30 

Nikka Coffey Grain 30 
Ka Mi Ki 34 

KAIYō Cask 53%  32 
Nikka Taketsuru Pure Malt 32 

Hibiki Harmony 40 
Yamazaki 12 Year Single 60

For tasting notes and details on 
our Sake and Japanese Whisky 

collection, scan the QR!


