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SPECIALTY
COCKTAILS

) CITRUS FORWARD & REFRESHING »

GOLDEN GAI CURE 22

TOKI WHISKY, LEMON, HONEY,
GINGER, PEATED JAPANESE WHISKY

TLM 22

HAKU VODKA, KOBE SAKE, LEMON,
LYCHEE JUICE, WAKAMOMO
PEACH

ZEN GARDEN 22

DON FULANO BLANCO TEQUILA,
YUZU, LIME, AGAVE, ORANGE,
WASABI SALT RIM

WAKUDA TIKI 22
PLANTERAY DARK RUM, FALERNUM,
YUZU, ORGEAT, PINEAPPLE, ANGOSTURA
BITTERS

SAMURAI SPARK
HIGHBALL 22

TOKI WHISKY, CRUNCHY
WATER

SLEEPY KAIJU 22

VIDA MEZCAL, MIDORI, YUZU, LIME,
AGAVE, CUCUMBER, SHISO




MATCHA MADE IN
HEAVEN®* 22

ROKU GIN, GENEPY, YUZU, LEMON,
COCONUT CREAM, EGG WHITE, MATCHA
POWDER

» BOOZY & DIRECT »

ANCIENT LORE 22

TOKI WHISKY, DOM BENEDICTINE,
ABSINTHE, ANGOSTURA BITTERS

NEON NIGHTS 22

EMPRESS GIN, COCCHI ROSA,
SALERS APERTIVO

SMOKE IN SHINJUKU 22

IWAI WHISKY, LICOR 43, ALLSPICE DRAM,
PEATED JAPANESE WHISKY

y NON-ALCOHOLIC »

TROPICAL COOLER 16

LIME, GRENADINE, COCONUT,
PINEAPPLE JUICE, ORANGE JUICE

GINGER BL OOM 16
LEMON, HONEY, GINGER
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BEVERAGES MENU

*  BY THE GLASS

y

RED

Kanpai, Cabernet Sauvignon, Napa Valley 2020
Leydet-Valentin, Bordeaux Blend, St Emilion 2020
Overture, Opus One, Napa Valley 2021

Frederic Magnien, Petite Chapelle,
Gevery-Chambertin Premier Cru 2022

WHITE
Dry Creek, Chardonnay, Sonoma 2022

Aperture, Sauvignon Blanc, Sonoma 2022

Domaine Du Roc Des Boutires, Pouilly-Fuisse Aux
Bouthieres 2022

La Chablisienne Chateau Grenouilles Grand Cru,
Chablis 2021

SAKE

Wakuda Private Label, Junmai Daiginjo, Toyama

CHAMPAGNE

Perrier Jouet Grand Brut NV
Aubry Champagne Brut NV
Ruinart Blanc de Blanc Brut NV

Perrier Jouet Blason Rose Shape NV

@GOLDENGAILV
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» BY THE BOTTLE =

RED

Kanpai, Cabernet Sauvignon, Napa Valley 2020
Leydet-Valentin, Bordeaux Blend, St Emilion 2020
Merry Edwards, Pinot Noir, Russian River Valley 2021
Nickel & Nickel, Cabernet Sauvignon, Napa Valley 2017
Overture, Opus One, Napa Valley 2021

Fredric Magnien Petite Chapelle, Gevrey-Chambertin
Premier Cru 2022

Opus One, Cabernet Sauvignon, Napa Valley 2017

WHITE
Dry Creek, Chardonnay, Sonoma 2022

Aperture, Sauvignon Blanc, Sonoma 2022
Far Niente, Chardonnay, Napa Valley 2022
Summer Dreams, Sauvignon Blanc, Russian River Valley 2021

Domaine Du Roc Des Boutires, Pouilly-Fuisse Aux
Bouthieres 2022

La Chablisienne Chateau Grenouilles Grand Cru,Chablis 2021
Albert Bichot, Chardonnay, Grand Cru Clos de Vougeot 2020

SAKE

Wakuda Private Label, Junmai Daiginjo, Toyama
Sawahime, Daiginjo, Tochigo

Iwa 5, Assemblage 3, Junmai Daiginjo, Toyama

CHAMPAGNE

Aubry Brut, NV

Ruinart Blanc De Blanc Brut NV

A Margaine Blanc de Blanc Special Club Brut 2015
Goutorbe Special Club Brut 2012

Billecart-Salmon Blanc de Blanc Grand Cru Brut 2009
Henriot Cuvee des Enchanteleurs Brut 1998

Perrier Jouet Belle Epoque Brut 2014

Laurent Perrier Brut Grande Cuvee NV

Dom Perignon Brut 2013
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CHAMPAGNE ROSE

Geoffroy Brut Rose Saignee, NV 225
Perrier Jouet Blason Rose Shape NV 280
Henriot Brut Rose 2012 320
Mousse Fils Brut Rose Saignee Special Club 2019 470
Laurent Perrier Alexandra Grand Cuvee Brut Rose 2004 800
Perrier Jouet Belle Epoque Brut Rose, 2013 1,100
Dom Perignon Brut Rose 2009 1,425
Louis Roederer Cristal Brut Rose 2013 1,900

LARGE FORMAT
Kubota Manju, Junmai Daiginjo 1.8L

Billecart-Salmon Cuvee Louis Blanc de Blanc Brut 650
2012 1.5L 1,000
Perrier Jouet Belle Epoque Brut Rose 2012 1.5L
Opus One, Napa Valley 2014 1.5L 2,000
Krug Brut Grand Cuvee NV 3L 2,400
Krug Brut Rose NV 3L 5,000
9,000
BEERS
AsahiZero ABV 0.0%
Asahi Super Dry ABV 5% 8
Sapporo ABV 5% 10
Koshihikari Echigo ABV 5% 10
Hitachino White Ale ABV 5.5% 14
Hitachino Dai Dai ABV 6.2% 15
15

VODKA SELTZER

Suntory -196 Lemon Vodka Seltzer
16
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FROM THE KITCHEN ‘

Menu available beginning at 10pm

JIDORI CHICKEN NUGGETS 15
CHICKEN BREAST, YUZU RANCH DRESSING, MICRO SHISO \
JIDORI CHICKEN SANDO 15

SHOKUPAN BREAD, JAPANESE MAYONNAISE,
TONKATSU SAUCE, SLAW

TEMPURA 19
SEASONAL VEGETABLES

» CRISPY RICE @

(4 pcs)
SPICY TUNA* 24
SOY CARAMEL
BEEF TARTAR* 26
WASABI ROOTS, SOY MARINATED EGG, CORNICHON
LOBSTER* 28
WASABI MAYO
TORO & CAVIAR* 50
WASABI SOY

» SLIDERS #»

JAPANESE WAGYU KATSU* 16
TONKATSU SAUCE, JAPANESE MAYO, LETTUCE
CRUNCHY FRIED FISH 14

CREAMY YUZU KOSHO, SLAW |

4 THE SUSHI BAR 4
Handroll (taco style)

GOLDEN GAI SECRET TREASURE* 25
TORO, UNI & CAVIAR
HOT AND JUICY* 15
POACHED LOBSTER, SPICY YUZU AIOLI, TOBIKO, CHIVES
SURF AND TURF* 20
WAGYU & SNOW CRAB, WASABI MAYO, CUCUMBER
JAPANESE WAGYU FOIE GRAS* 20

SPICY SOY MIRIN REDUCTION
*Consuming raw or undercooked meat, poultry, seafood, or eggs may increase your

risk of foodborne illness.





