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HOUSE SAKE (807)

$18

Geikkekan (Hot/Cold)
AER

Ume Japanese Green Plum (Cold)
#EAOTHE

TanTaka Tan (Cold)
aER

SAKRE COLD BOTTLES

Ume Japanese Green Plum (300ml) - $26
& BRoO¥HE

Horin Gekkeikan (300ml) - $40
B ARFER

Horin Gekkeikan (720ml) - $100
B AAER

Dassai 5 Junmai Daiginjo (300ml) - $40
BES R KO

Sayuri Nigori (300ml) - $26

THY RTVE

Imayo Tsukasa Junmai Daiginjo (720ml) - $129

AR E] R RSB

Gekkeikan Daiginjo Yamada Nishiki (720ml) - $129

A KRB LB 45




KRASAT SIGNATURE COCRTAILS

$15

Kasai | Havana Club 7, peach schnapps, lychee, rose syrup, lime juice

Sensei | Hendrick's gin, Lillet Blanc, lime juice, cardamom syrup, green tea
Peach Blossom | Peach soju, mango Ciroc, lime juice, mint syrup

Samurai | Mezcal, mint cordial, lime juice, pineapple juice, angostura bitters
Empire | Empress gin, yuzu wine, strawberry, mint syrup, ginger ale

Kudasai | Altos tequila, Cointreau, lime juice, rosemary syrup, angostura bitters
District Mule | Absolut Peach vodka, yuzu wine, lime juice, ginger beer

Raspberry Cobbler | Chambord, vanilla vodka, pineapple juice, cinnamon sugar rim

ELEVATED CREATIONS

$16

Ume Sunset | Altos tequila, plum jam, lime juice, mint syrup, champagne
Sakura | Absolut Peach vodka, sake, lychee, rose umeshu wine, apple juice
Tokyo Mix | Toki whiskey, sake, lime juice, angostura bitters

Dark Knight | Toki whiskey, strawberry, cherry syrup, Averna, orange zest, maraschino

MASTERFULLY CRAFTED

$18

Geisha | Hendrick's gin, plum jam, lime juice, topped with champagne




WHITE WINE

House White Wine
Le Villageois (France)

Grey Monk Pinot Gris

Sauvignon Blanc

Kim Crawford (Marlborough)
Oyster Bay (New Zealand)
Mission Hill (Okanagan Valley)

Ehrenfelser

Summerhill (Okanagan Valley)

Pinot Gris

Summerhill (Okanagan Valley)

Chardonnay
Quails' Gate

Cakebread Cellars

60Z

$8
$10

90Z

$n
$13

1/2L

$18

n/a

1L

$36
$45/bottle

$50
$45
$45

$45

$45

$45
$120




RED WINE 60Z 90z 1/2L 1L

House Red Wine
Le Villageois (France) $8 $1 $18 $36
Cabernet Sauvignon (Blake Blvd) $12 $16 $30 $60

Cabernet Franc
Black Sage (Okanagan Valley) $60

Summerhill (Okanagan Valley) $60

Cabernet Sauvignon

Mission Hill (Okanagan Valley) $70
Beringer Knights Valley $140
The Prisoner $140
Merlot

Quails' Gate (Okanagan Valley) $45

Pinot Noir

Summerhill (Okanagan Valley) $45
Compendium
Mission Hill (Okanagan Valley) $220

SPARRLING WINE

Summerhill Cipes Brut $60
Moet & Chandon Brut Imperial $129




LIOUOR

Gin
Bombay | Empress | Hendrick's

Vodka
Grey Goose [ Ciroc | Haku

Rum
Spiced Rum | White Bacardi
El Dorado 21

Tequila
Altos Plata

Patron Reposado [ Don Julio Reposado

Whiskey

Crown Royal

Suntory Toki

Hennessy VSOP | Johnnie Walker

Suntory Hibiki | Macallan 12 | Dalmore 12 | Nikka Coffey | Matsui

Hennessy XO

Party Special
Sake Bomb (40z) - A sake shot with Sapporo

10Z

$9

$10

$10
$20

$10
$20

$7
$10
$15

$20
$30

$9




BEER & CIDER

Bottled Beer
Stella Artois (330ml) | Lucky Buddha (330ml) | Corona (330ml)

Bottled Cider
Strongbow Cider (330ml)

Draft Beer
Sapporo (160z) | Asahi (140z)

NON-ALCOHOLIC DRINRS

Asahi (330ml)
Tonic Water

San Pellegrino Sparkling (330ml)

Soft Drinks
Coke | Diet Coke | Gingerale | Iced Tea | Lemonade | Rootbeer | Sprite

Virgin Mocktails
Shirley Temple | Raspberry Blue | Kasai Caesar [ Virgin Empire

House Tea
Green Tea [ Jasmine Tea | Artichoke (Decaffeinated)

Ginger Tea | Chrysanthemum Tea

Juices

Apple | Mango | Cranberry | Orange | Clamato [ Pineapple

$9

$8

$9

$5.5
$4.5
$6.75

$4.5

$6

$3/person

$4.5




OPEN HOURS

SUNDAY - THURSDAY: 11 AM - 9PM

FRIDAY - SATURDAY: 11AM - 10PM

KASAI TEPPANYAKI STEAK & SUSHI HOUSE

1717 HARVEY AVE, KELOWNA




