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Bottled Beers
Coors Light (120z) 3.50
Orion (21.40z) 10.00
Imported from Okinawa =

Asahi Super Dry (21.40z) 7.00

Coedo Shiro (110z) 6.98
;Hefeweizen
Bright hue, tinged w/soft, milky white
glow '

Coedo Kyara (110z) 6.98
;Indian Pale Lager

Fresh, clean bitterness Hints of grapes

& citrus

0 aG

Non-Alcoholic Beverages

Soda Items |

Bottled ed Item Refillable Fountain Soda 2.98 |
Fiji Water (1L) 4.50 (Pepsi, Diet, Sierra Mist,Ginger Ale)
San Pellegrino (500ml) 4.50 HotTea 2.00 |
{

Croatn MelonSods 260 Iced Green Tea (Non Refillable) 2.98 y.

Iced Qqolong Tea (Non Refillable) 2.98

Calpico Soda (Non Refillable) 2.98
Lychee Soda (Non Refillable) 2.98
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Apple Juice Box (Kid’s Size) 0.99




White Wine Gls Bt

Kendall Jackson Chardonnay 6.50 28
Kim Crawford Sauvignon Blanc (HalfBt) 19
J Lohr Riesling 650 28
Acrobat Winery Pinot Grigio 7.50 32
Sequoia Grove Chardonnay N/A 52
Santa Margherita Pinot Grigio N/A 57

Red Wine

Educated Guess Cabernet Sauvignon 850 34

Kendall Jackson Cabernet Sauvignon 850 34

Decoy (Duckhorn) Merlot 9.50 40
Line39 Pinot Noir 6.50 28
Kenwood “six Rigges” Pinot Noir N/A 47
Rombauer Merlot N/A 88
Clos Du Val “Estate Cabernet Sauvignon N/A 99
Taken Red Blend N/A 75
Plum Wine
Cho-ya Umeshu 5.50 27

Cho—ya Si ngle Year *Exclusive only for Hachi 9.50 45

Bubble

Moét & Chandon Rosé Impérial N/A 100
Ikezo Sparkling Jelly Sake Peach isom)) N/A 7

Unfiltered Sake

Cream Nigori Unfiltered Sake (300ml) 12
Dassai 50 Nigori Unfiltered Sake (300ml) 27

Hot Sake

House Hot Sake (802) 7

Otokoyama Junmai (8oz) 12.5




Premium Sake Selection

HASY

Otokoyama Junmai Yj|l| 8oz: 12.75 / 1.8L Blt: 88

Alc: 15% Hokkaido Prefecture
Dry, smooth, and rich. Underlying subtle aroma of grain with a hint of
fruity nose. Refreshing lightness with vivid acidity.

"~

i1 Gini -7 12.75

Alc: 15~16%  Shizuoka Prefecture
Extra Dry. Medium rich texture with good acid structure. Clean and
crystal clear finish.

Alc: 15% Kyoto Prefecture
Layered aromas of nuts and fruits. Smooth texture with a medium body and
clean umami flavor. Has the right balance of natural acidity and richness.

Kikusui Junmai Ginjo %i/K 19

Alc: 15% Nigata Prefecture

Light and comfortably dry premium Sake with the aroma of fresh
cantaloupe and banana followed by medium body bringing
refreshing Mandarin orange like overtones.

Onikoroshi Demon Slayer “Honjozo” ARt DL WAL 21

Ale: 16.5% Miyagi Prefecture

Extremely dry, stoney and mineral flavor. Great crisp mouthfeel like a
clean Pilsner, warmed up, it will give you a kick and the sweetness and
mellowness you can find after it cools down.




Kubota Senjyu Ginjo /il T4 58
Alc: 15% Nigata Prefecture
Light and dry. "Perfect Ginjo for meals” Complements a variety of

dishes. The moderate aroma precedes a delicately flavored palate
followed by a pleasantly clean and crisp finish.

Dewazakura “Izumi Judan” Ginjo HiPP: 5 ¢ 61

Alc: 17~18% Yamagata Prefecture

Clean, crisp, and quite dry. It's floral with a berry aftertaste. Martini
lover’s sake.

cient K no style sake. Acidity and

Cmsp and flavorful w1t‘l’1 a kxck

Ale: 15% Kouchi Prefecture

Clean, Flavorful. The nose is a collection of rose, wood, and grape
scents. Great pair with fatty fish sashimi.

Kikusui Sakamai Junmai Daiginjo WiE[H%EKRA KRG 73
Alc: 15% Nigata Prefecture

Rich aroma and gentle crisp dryness. This is the only Sake in the world
made with the legendary Kikusui Sake rice. This rice, thought to be
extinct, is the father of the most popular brewing rice in Japan.

Kubota Manju Junmai Daiginjo {4 e 5 130

Alc: 15% Nigata Prefecture

Elegant and Clean. Silky smooth texture. Nose of Cedar trees and
fresh rainwater with hints of dried orange peel aroma.

Kikusui “Junmai Daiginjo Genshu” XDk "%j/K, 150

Alc: 17%  Niigata Prefecture * Exclusive only for Hachi

“High End Sake” very smooth, very lush very round and goes across the
palate-like liquid velvet. A fantastic “feeling” sake that speaks to wine
drinkers who like large reds and impactful whites.

Senshin Junmai Daiginjo DR K[ 175

Alc: 15% Niigata Prefecture
Light and Dry. The ‘Senshin is the one of the finest sakes from Asahi Shuzo. Senshin
has its rice polished to a fine 28% with an intricate process that lasts 72 hours. One.

can expect a nose of citrus and honeydew with a multi-layered, zesty and peppery
aftertaste.




Senshin i ik AKE
Junmai Daiginjyo 175/ Bottle

...The Highest Grade of Kubota Produce...
*Exclusive only for Hachi

Class: Junmai Daiginjyo
Rice: Takane Nishiki

Rice-Polishing Ratio: 28%
Alcohol :15%

Brewery Location: Niigata

Food Pairings: Sushi, White Fish,
Sashimi, Grilled Seafood

Tasting Notes: The ‘Senshin’
Junmai Daiginjyo is the one of the
finest sakes from Asahi Shuzo. The
Senshin has its rice polished to a
fine 28% with an intricate process
that lasts 72 hours. The sake is then
aged for more than a year. One can
expect a nose of citrus and
honeydew with a multi-layered,
zesty and peppery aftertaste.
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~ Shochu & Whiskey

Shochu BEE
Gls Bt

Wheat %
Ichiko 6.50 46
Hitotsubu No Mugi 8 66

Sweet Yam 3F

Satsuma Hozan 8 66
Kiccho Hozan 9 76
Beniikko N/A 85
Rice X

Shiro 6 42

Whiskey 7 T

Toki (Suntory)
Hibiki (Suntory)
Akashi

Ask us about keeping your bottle here!!



Hag &‘ﬂ.ﬁl Bar

Freezing
=Ty
Regular (160z): 6.95

MEGA (340z): 13 -
Lemon B=F >/

Grape Fruit ~ Z'L—F7)L—Y

Mango . Y2 O—
Seasonal (7.25/13.50)

72 h Refill (1time only per glass)

Regular (30z): 2.98
MEGA (60z): 5

Classte
G IS
Single: 4.75
Double: 6.50

Oolong Hai
5. o Few i &

Matcha Hai
E/I\1

Calpico Hai/Sour
HIVERINA /T —

Lychee Hai/Sour
o i o V2 e B e

Fresh Lemon Hai/Sour

HLEVINA/TT—

I\ R—)L

Regular (160z) Single: 5.95 Double: 8.95
MEGA (340z)Single: 11 Double: 16

Original #AYYF)L

Coke —7
GingerAle YJ>Iv—I—)L



