
Must be 21+. Please drink responsibly.

W I N E 
R E D

A to Z, Pinot Noir	 12	 18	 60 
Red berries, cherry, and blackberry with 
earthy mushroom, spice, and floral undertones.

Argyle, Pinot Noir	 15	 21	 70 
Cherry, raspberry, and strawberry with notes 
of rose petal, black tea, and spice.

Justin, Cabernet Sauvignon	 16	 22	 75 
Ripe plum, black cherry, vanilla, toasted oak, 
and spice with a long, complex finish.

Maryhill ilani, Red Blend	 10	 14	 49 
Blueberry, cherry, vanilla, and bittersweet 
chocolate with a smooth finish.

W H I T E

Hakutsuru, Ume Plum	 16	 22	 75 
Semi-sweet profile balanced with a vibrant,  
juicy fruitiness and a crispy, tangy finish.

Santa Margherita, Pinot Grigio	 16	 22	 75 
Bright and bone-dry with crisp apple, pear, 
citrus, and delicate floral notes.

Rodney Strong, Chardonnay	 11	 15	 50  
Golden apple, Meyer lemon, baked pear, and 
subtle oak with creamy vanilla and toasted brioche.

Maryhill ilani, Chardonnay	 10	 14	  45  
Honeydew melon, peach, and caramel 
with creamy honey and fig notes.

Chateau Ste. Michelle, Rosé	 10	 14	 45 
Watermelon, wild strawberry, and citrus zest 
with a crisp, refreshing finish.

S P A R K L I N G  &
C H A M P A G N E

Stemmari Moscato	 10	 	 45 
Semi-sweet, lightly sparkling with intense 
aromas of white flowers, citrus, peach, 
and apricot with a crisp, refreshing finish.

La Marca Prosecco	 13	 	 40 
Fresh citrus, green apple, and peach 
with a light, refreshing finish.

Veuve Clicquot 375ml	 	 95 
Pear, apple, brioche, and toasted almond with 
creamy texture and bright acidity.

5oz        8oz     Bottle

5oz        8oz     Bottle

Glass         Bottle



S A K E 
Shimizu No Mai “Pure”
(Junmai)        25
Pear, green apple, and subtle 
minerality with a smooth, 
clean finish.

Shimizu No Mai “Pure Dawn”
(Junmai Ginjo)           30
Light floral aromas 
with pear and Fuji apple; 
soft-sweet to dry.

Shimizu No Mai “Pure Dusk”
(Junmai Daiginjo)      35
Bright pear and green apple 
with a dry, elegant finish.

Shimizu No Mai “Pure Snow”
(Nigori)       25
Unfiltered, creamy with 
melon, coconut, banana & 
sweet rice notes.

Junmai Gekkeikan
5oz  9            8oz   11 
Served hot, light-bodied, dry 
sake,herbaceous aromas of 
green apple, grapefruit,  
and light cream.

Sake Flight                25  
Sample a variety of three 
premium sakes.

Pineapple Paradise        10 
Pineapple juice, orange juice, 
coconut cream, club soda

Dragonberry Twist            10
Dragon fruit, raspberry, lime, 
club soda

Golden Thai Tea                                 8
Ceylon black tea, sweetened 
condensed milk, evaporated 
milk

Lychee Fusion              10
Lychee, pineapple juice, lime 
juice, club soda

Bamboo Slingshot        10
Chilled coffee, sweetened 
condensed milk

Fresh Fruit Juice              10
Mango, Guava 
or Guabanana

M O C K TA I L S

Must be 21+ to purchase alcohol.

C O C K TA I L S
Black Pearl                16 
Vodka, raspberry liquor, 
blackcurrant liqueur, 
pineapple, lemon
Tropic Thunder             15
Coconut and aged rums, 
grenadine, pineapple, 
mango, lime
Dragon’s Breath           18
Plata tequila, dragon fruit, 
chili liqueur, lime, 
habanero bitters
Fortune-Tini  15
Vodka, coffee liqueur, cold 
brew, chili liqueur, cream, 
served with a chocolate 
fortune cookie

Dark Samurai             24
Dark rye, beet and orange 
liqueur, allspice dram, 
smoke, bitters
Lotus Blossom            16
Pear vodka, lychee, sake, 
lime, edible orchid.
Praying Mantis              15 
Gin, herbal liqueur, jalapeño, 
lime 
Jade Oasis                  15 
Coconut & aged rum, melon 
liquor, blue curacao, 
pineapple, lime



Must be 21+ to purchase alcohol.

B E E R
&  S E LT Z E R

Sapporo 8
Crisp Japanese lager.

Minus196 Vodka Seltzer         8
Japanese seltzer, rotating 
flavor selections.

Scuttlebutt Sanji Lager      8
Citrus-forward 
Japanese-style lager.

Silver City Ride The Spiral       9
Double IPA                        
Citrus, pineapple, orange, 
intense hops.

Mac & Jack’s                 8
African Amber               
Malty, smooth, and balanced.

Deschutes Mirror Pond         8
Pale Ale                        
Citrus, floral hops.

Kirin Ichiban               8
Smooth, clean, and dry.

Corona 8
Balanced with light hop 
bitterness.
Huckleberry Cosmic
Crisp Cider                         9 
Tart, fruity, berry, crisp apple

Silver City Tropic Haze IPA    9
Citrus, pineapple, mango, 
smooth bitterness.

Heineken/Heineken Zero    8 
Clean and approachable.

Widmer Hefeweizen         8
Citrus, banana, and clove.

Coors Light                 7
Light and refreshing.

D E S S E R T 
Strawberry Shortcake 14 

White sponge, vanilla bean cream, macerated strawberries, 
yuzu gel, Thai basil syrup, coconut

Mango Cheesecake 14  
NY style cheesecake, coconut cream, macadamia nut crumble

Café au Chocolate 18 
Cappuccino brownie, espresso mousse, dark chocolate glaze

Mochi (6pc) 13 
Rotating flavors, ask your server for today’s selections

Hibiki Japanese Harmony  20
Floral, honeyed, and silky with 
peach, orange peel, 
and gentle spice.

Hakushu 12 Year              35
Fresh and lightly smoky with 
citrus, malt, and herbal notes.

Yamazaki 12 Year            39
Peach, pineapple, vanilla, and 
Japanese oak with a long, 
spiced finish.

Yamazaki 18 Year           140
Dark fruit, chocolate, and 
Mizunara oak with a rich, 
luxurious finish.

Hibiki 21 Year             148
Cooked fruit, honeycomb, 
sandalwood, and incense 
with remarkable depth.

Whiskey Flight              108  
Select three Japanese 
whiskies.

J A P A N E S E
W H I S K E Y



H O U R S  O F 
O P E R AT I O N

P R I VAT E
D I N I N G  R O O M

Sunday 
11:00am — 2:00am

Monday — Thursday 
4:00pm — 2:00am

Friday 
4:00pm — 4:00am

Saturday 
11:00am — 4:00am

Available for parties. Corporate events & 
special occasions.

Whether you’re planning an intimate celebration, 
corporate gathering, holiday party, or special 

occasion, our private dining room offers a unique 
and sophisticated setting for you and your guests.

Let our team help create a memorable experience 
featuring exceptional cuisine and warm hospitality.

For private dining inquiries, availability and 
additional information. please contact:

LHManagement@ilaniresort.com


