favorites

These cocktails are certified “ADACHI-FAMOUS”.

WHITE RABBIT 19

Our top seller. Haku Vodka, Roku Gin,
Elderflower Liqueur, Lemon, Mint

OLD WOODWARD COSMO 19
Ketel One Vodka, Pierre Ferrand Dry

Curacao, Elderflower Liqueur, Lime,

“Smooch” of Cranberry

POM POMGIRL 19

Belvedere Organic Infusions Pear and

Ginger Vodka, Pama Pomegranate Liqueur,
Pineapple, Lemon, Swedish Fish

RED EYE ESPRESSO 20

Vanilla infused Thatcher’s Organic Small
Batch Vodka, Kahlua Especial, Fresh

Espresso, “Smooch” of Baileys

ADACHI AND BEVERAGE DIRECTOR SEAN MAY PRESENT:

S

“First came the light. Then came the sound. Then came the worlds that could never slow down. Then

came the people with problems and hope that don’t mean a thing if they just knew the scope”.
-Marshall/Herman/Anastasio

This menu encourages you to celebrate the classics, then participate in their evolution as seasonal,

enhanced, or Japanese inspired variations on potations to enhance your evening. Kanpai!

ADACHI OLD FASHIONED 19

George Dickel Rye Whiskey, Amaro Averna,
Angostura Bitters

ROCKIN’RYE 20

Metallica’s BLACKENED Whiskey, Faygo
Rock N’ Rye Decoction, Orange Bitters

YAKI IMO MAN 20

Returning for the winter season. Baked
Sweet Potato Infused Toki Japanese Whisky,

Genmaicha, Allspice Dram

LASTWORD 22
Aviation Gin, Green Chartreuse, Luxardo
Maraschino, Lime “A Detroit Classic”.

ANOTHER WORD 22
Watershed Strawberry Gin, Yellow

Chartreuse, Luxardo Maraschino, Lemon

FINAL HURRAH 22

Empress Indigo Gin, Velvet Falernum, Green
Chartreuse, Grapefruit

MANHATTAN 19

Bulleit Rye OR Bourbon, Carpano Antica,
Angostura Bitters

APPLE MOUNTAIN
MANHATTAN 20

George Dickel Rye Whiskey, Apple Brandy,
Carpano Antica, Black Walnut Bitters

SHINJIRO’S MANHATTAN 45

Yamazaki 12yr Japanese Whisky, Lustau Pedro
Jimenez Sherry, Umeshu, Angostura Bitters

NEGRONI 18
Aviation Gin, Campari, Carpano Antica

NECTAR’S NEGRONI 19

Tangueray Sevilla Orange Gin, Masala Chai
Infused Aperol, Cocchi Americano, Orange
Bitters

GOHAN NEGRONI 20
Roku Gin, Cocchi Rosa, Campari, (Stirred

with sushi rice)

SIDECAR 18

Hennessy VS, Pierre Ferrand Dry Curacao,
Lemon (Sugar Rim)

VILLON-OUS SIDECAR 19
Watershed Apple Brandy, Villon (VSOP

Cognac Liqueur), Honey, Lemon,

(Cinnamon-Sugar Rim)

SHIGERU SIDECAR 28
Hennessy VSOP, Choya Yuzu Liqueur, Pierre
Ferrand Yuzu Dry Curacao (Citric Sugar Rim)

BUCK 16

Ketel One Vodka, Lime, Ginger Beer (Tequila
or Bourbon substitution available upon
request)

UNCLE BUCK 18

Crown Royal Apple Whiskey, Maple Syrup,
Lemon, Ginger Beer (For John Candy)

NOMIKAI MULE 18

Kase Shochu, Soho Lychee Liqueur, Yuzu,
Lychee, Blood Orange Ginger Beer

These cocktails come in its own “special glass”, so they HAVE to be “featured”.

THE SUNTORY MAIN ISLAND
ICED TEA 22
Roku Gin, Haku Vodka, Toki Whisky, Green

Tea, Peach, Lemon

THE KIKORI KITTY KAT
STRAWBERRY SAKE SIPPER 22
Kikori Japanese Whisky, Snow Maiden Nigori
Sake, Strawberry, Mint, Lemon

Because sometimes you want to LOOK like you are having a cocktail. (Kid friendly too.)

FEAUX-JITOS 10
A mojito minus the rum.

Classic lime or strawberry.

CUCUMBER COLLINS 10

Fresh, fizzy, citrus, and cucumber.

LYCHEE LIKEY 10
Lychee, Lime, Soda, Love.
Regular, Pineapple, or Strawberry.

BARTENDER’S CHOICE 10
Let our bar team flex their N/A drink game.

This menu was created with flavor profiles for your ultimate enjoyment. We respectfully request no substitutions

or modifications.




PINOT GRIGIO, CASTELFEDER, Alto Adige, IT 2022 GL 16 | BT 60
SANCERRE ROSE, LA GRENNE, Loire Valley, FR 2022 GL16 | BT 60

SAUVIGNON BLANC, 3 BROOMS, Marlborough, NZ 2023 GL16 | BT 60
SANCERRE, DOMAINE RIFFAULT, Loire Valley, FR 2023 GL24 | BT 92
CHARDONNAY, CAVE DE LUGNY, Gamay, FR 2022 GL16 BT 60
CHARDONNAY, DUTTON RANCH “THE CALLING”, RRV, CA 2022 GL 22 |BT 84

WHITE PINOT NOIR, WILLAMETTE VALLEY VINEYARDS, Willamette, OR 2022
GL22|BT 84

ITALIAN

ROSE, “MEA ROSA” Liguria, IT 2020 BT 42

PINOT GRIGIO, “RECHSTEINER” Veneto, IT 2021 BT 52
PINOT GRIGIO, “ITALO CESCON?, Veneto, IT 2022 BT 52
WHITE BLEND, TERRA COSTA NTINO Sicily, IT 2021 BT 60

FRENCH

MUSCADET, LA PEPIERE Loire, FR 2018 BT 44

MUSCADET, DOMAINE BRETONNIERE Loire, FR 2018 BT 44
BORDEAUX BLANC, MAISON CHICHEL, Bordeaux, FR 2022 BT 46
WHITE BLEND, PARDEVALLAS Leon, FR 2021 BT 48

ROSE, ROSE INFINIE, Provence, FR 2022 BT 52

SAUVIGNON, “DOMAINE A DEUX” Touraine, FR 2022 BT 60
WHITE BLEND, “GYOTAKU?” Alsace, FR 2021 BT 84

ROSE, “LAMPE DE MEDUSE” ROSELINE, Provence, FR 2023 BT 84

CHARDONNAY

BACCHUS Sonoma, CA 2022 BT 44

PATZ & HALL Sonoma, CA 2019 BT 52

CHARDONNAY, “RAMEY”, Russian River Valley, CA 2022 BT 84
CHARDONNAY, “JORDAN?”, Russian River Valley, CA 2022 BT 92
DARIOUSH Napa, CA 2019 BT 120

CONVENE, Russian River, CA 2021 BT 140

SAUVIGNON BLANC
MAGNETIC Marlborough, NZ 2022 BT 56
SAUVIGNON BLANC, “TOHU” Marlborough, NZ 2022 BT 56

OTHER WHITES

VINHO VERDE, LAGO PT 2020 BT 42

REISLING, CARL REH, Mosel, DE BT 44

REISLING, KERNER “LEFT FOOT CHARLEY”, Traverse City, M| BT 52
FUME BLANC, GRGICH HILLS Napa, CA 2018 BT 56

REISLING, NIK WEIS “ST. URBANS-HOF”, Mosel, DE 2018 BT 56
VIOGNIER, CRISTOM ESTATE Williamette, OR 2019 BT 70

PROSECCO, MILENNIO, Travino, IT 2022 GL12 | BT 44

MOSCATO D’ASTI, RUFFINO, Veneto, IT 2022 GL14 | BT 52
SPARKLING ROSE, FRITZ MUELLER, Rheinhessen, DE 2021 GL16 | BT 52
CHAMPAGNE IMPERIAL BRUT, MOET. FR SPLIT 20

BLANC DE BLANCS, “GRUET SAUVAGE” NM BT 76

ROSE IMPERIAL BRUT, “MOET & CHANDON?” FR BT 125

CHAMPAGNE, NV, “VEUVE CLIQUOT” FR BT 125

CHAMPAGNE, J. LASALLE BRUT 1er CRU “CUVEE SPECIALE” FR 2005 BT 275
CHAMPAGNE, “DOM PERIGNON?” FR 2012 BT 375

CHAMPAGNE, NV, “KRUG GRAND CUVEE 169” FR BT 475

CHAMPAGNE, TATTINGER, GRANDS CRUS ROSE “COMTES DE CHAMPAGNE”
FR 2007 BT 600

CHAMPAGNE, NV, “ACE OF SPADES” FR BT 650
CHAMPAGNE, “KRUG” FR 2004 BT 800




PINOT NOIR, CALERA, Central Coast, CA 2022 GL16 | BT 60

PINOT NOIR, WILLAMETTE VALLEY VINEYARDS, Willamette, OR 2022 GL 18| BT 68
BEAUJOLAIS, JEAN PAUL BRUN “L’ACIEN”, Gamay, FR 2022 GL 18| BT 68
CABERNET, NAVIGATOR, Napa, CA 2022 GL 22| BT 84

CABERNET, QUILT, Napa, CA 2022 GL 24| BT 92

BLEND, ORIN SWIFT “ABSTRACT”, CA 2022 GL 26 | BT 100

ITALIAN

CHIANTI, “MONTEPESCINI” Tuscany, IT BT 44

CUVEE ROSSO, “CASTELFEDER” Veneto, IT 2022 BT 52
APPASSIMENTO ROSSO, “MARCO POLO” Veneto, IT 2019 BT 60
CABERNET PRIMITIVO, “CONTE de CAMPIANO” Puglia, IT BT 65
BARBARESCO, “PRUNOTTO” Piemonte, IT 2018 BT 100
BRUNELLO, “CANALICCHIO di SOPRA” Tuscany, IT 2016 BT 285
BRUNELLO, “CONTI COSTANTI” Tuscany, IT 2016 BT 325

FRENCH

MALBEC, “COMBEL LA-SERRE” Cahors, FR 2020 BT 60
BLEND, “LES PAILIERES RACINES” Rhone, FR 2020 BT 98
BLEND, “SEMPRE CONTENTU?” Corsica, FR 2020 BT 100
BEAUJOLAIS, “MORGON” Rhone, FR 2018 BT 180
MALBEC, MERCUIS “ICONE WOW?” Cahors, FR 2014 BT 255

MERLOT

DUCKHORN Napa, CA 2021 BT70

MEEKER “HANDPRINT” Sonoma, CA BT 138

PRIDE MOUNTAIN VINEYARDS, ESTATE Napa, CA 2018 BT 148

PINOT NOIR

PINOT NOIR, “LAPIS LUNA” North Coast, CA 2020 BT 52
TERREBONE, ESTATE Williamette, OR 2020 BT 56

TORI MOR Williamette, OR 2021 BT 60

FLOWERS, Sonoma, CA 2021 BT 95

ELK COVE, “LA BOHEME” ESTATE Williamette, OR 2019 BT 115
CONVENE, Russian River, CA 2019 BT 130

KOSTA BROWNE, “GAP’S CROWN?” Sonoma, CA 2019 BT 312

CABERNET SAUVIGNON

BACCHUS Sonoma, CA 2022 BT 44

BUCK SUMMIT Lodi, CA 2020 BT 46

FAUST Napa, CA 2019 BT 92

JOSEPH PHELPS Napa, CA 2018 BT 170

STAGS LEAP “ARTEMIS” Napa, CA 2020 BT 185
CASTIEL ESTATE Howell Mountain, CA 2018 BT 315
SIMON FAMILY ESTATE Napa, CA 2019 BT 325
VINE HILL RANCH Napa, CA 2018 BT 570

OTHER REDS

BLAUFRANKISCH, SHADY LANE CELLARS Leelanau, M| 2017 BT 50
SYRAH, GUARDIAN “NEWSPRINT” Columbia Valley, WA 2017 BT 55
ZINFANDEL, “COPACETIC” Lodi, CA 2022 BT 60

MALBEC, TRIVENTO “GOLDEN RESERVE” Mendoza, AR 2020 BT 65
PORRERA, “BLACK SLATE” Catalunya, ES 2017 BT72

CLARET, “RAMEY” Napa Valley, CA 2018 BT 90

RED BLEND, CHATEAU MUSAR “GASTON” LBN 2015 BT 95
ZINFANDEL, CONVENE Limerick Lane, CA 2019 BT 175
GRENACHE, BOOKER “RIPPER” Paso Robles, CA 2016 BT 200

RED BLEND, REALM “THE BARD” Napa, CA 2019 BT 320




Welcome to your own personal SAKE JOURNEY at ADACHI

DAIGINJO

The height of the brewmaster’s ability.
Always served chilled.

CHRYSANTHEMUM MEADOW
(TEDORIGAWA)

15.5% Calm and even. Honey, herbs, and
whipped cream notes with fruity impact.
GL 28| CF 56| BT 108

OTTER FESTIVAL (DASSAI 39)
16% Round and soft. Super refined with a long

finish of honeydew and strawberry.
GL30|CF60|BT116

HIRO GOLD

15% Gentle and fruity sweet flavor with an
elegant aftertaste of banana and cantaloupe.
GL36|CF72|BT140

THE GATE (DAISHICHD

15% Velvety with a palate of bananas, mango,
apricot, and rice pudding.

GL 36| CF72|BT140

OTHER SELECTIONS

Some bottles have their own styles and tastes.

DRAGON GOD (RYUJIN)

17% “Kakushi” meaning “secret” style Ginjo. Big.
Fruity. Balanced.
GL18|CF 36|BT 68

SUEHIRO DENSHO YAMAHAI

15.5% Best served warm. Smooth and velvety.
Notes of rice, bread, cocoa, and tangy citrus.
GL18|CF36|BT 68

RED MAPLE 2-YR (KAMOIZUMI)

18.5% Reminiscent of port or sherry. Rich and
flavorful. Served warm or cold.
GL18|CF36|BT 68

AWASHIZUKU
(SPARKLING SAKE)

12% A balance of sweetness, acidity, and malty
umami. Made by HITACHINO NEST in Kiuchi.
300ML BT 20

AWA YUKI (SPARKLING SAKE)

5.5% Juicy on the palate with white grape,
dragon fruit, and rice.
300ML BT 20

MOON PRINCESS (KAGUYAHIMA)

14.5% Well balanced, with a touch of sweetness.
Pair with our hamachi sashimi.
GL 18 |500ML BT 52

JUNMAI

Full bodied style made from rice that has been
polished at least 30%.

HAPPY BRIDE (KAMOIZUMI)

8% Reminiscent of Reisling, with tangerine,
plum, honey, and pear notes.
GL18|CF 36 |BT 48

MIRROR OF TRUTH (MASUMI)
15% Elegant, with balanced acidity that pairs
with anything.

GL22|CF44|BT84

JUNMAI GINJO

Light and fragrant, made from rice that has been
polished at least 40%.

SUPERIOR (HAKUTSURU)
14.5% Silky. Pear/melon notes. Great for first

timers.
GL16|CF 32|BT 60

CHRYSANTHEMUM WATER

(KIKUSUD
15% Light. Comfortably dry. Orange overtones.
GL22|CF44|BT 84

WANDERING POET (RIHAKU)

15.2% Medium bodied. Lingering finish. Juicy.
Herbaceous.

GL22|CF 44 |BT 84

HIRO BLUE
15% Medium bodied. Delicate vanilla and spicy

pear.
GL22|CF44|BT84

NIGORI

“Cloudy Sake”. Coarsely pressed with a wide

range of texture and sweetness.

SNOW MAIDEN (TOZAID
14.9% Full bodied and creamy. Honeydew and

pumpkin notes.
GL16|CF 32|BT 60

SUMMER SNOW (KAMOIZUMI)

18.1% Creamy coconut and tropical notes you
can also enjoy warm.
GL16|CF 32|BT 44

DREAMY CLOUDS (RIHAKU)
15.6% Subtle and creamy. Dry and sweet. Earthy

notes with ripe fruit and toffee.
GL18|CF36|BT 68

Curated for ADACHI to help you on your SAKE JOURNEY.

NAGANO

MOUNTAIN HIKE

Featuring Kurosawa Sake made for over 160
years in the mountains of Nagano

GLASS FLIGHT 45

300ML BTL FLIGHT 95

KUROSAWA NIGORI

8% Fruity nose. Creamy umami flavor.
Premium sweetness.
GL12|300ML BT 24

KUROSAWA KIMOTO (JUNMAD
15% Earthy. Nutty. Sharp acidity. Dynamic
food sake.

GL18|300ML BT 36

KUROSAWA GINREI JUNMA
DAIGINJO)

16% Crisp. Dry. Asian pear notes. Great aroma.
GL 22| 300ML BT 44

WHITE CRANE DANCE

Featuring Hakutsuru Sake made in Nada, Japan
since 1743.

GLASS FLIGHT 45

300ML BTL FLIGHT 95

HAKUTSURU DRAFT JUNMAD

14% Fruity yet dry with notes of nut, cream, and
melon. Makes for a PERFECT personal HOT
sake bottle service.

GL12|300ML BT 24

SAYURI (NIGORD

12.5% Soft. Floral. Creamy. Lush. Hints of cherry
blossomn and white grape.

GL16|BT 32

SHO UNE (JUNMAI DAIGINJO)

15.5% Full bodied. Deeply complex. Soft pear
tonality.

GL24|BT 48



