MOODT
TONGUE

SUSHI

BEER SELECTION

RESERVE SELECTION

SHAVED BLACK TRUFFLE

RICE LAGER

5.0% ABV

Created with premium black Périgord

truffles sourced from Truffle Hill
in Manjimup, Western Australia,
exclusively to be served at Moody
Tongue Sushi in New York.

$35 per 5 oz

PRESSED ASIAN

PEAR SAISON

6.3% ABV

naju pear, cider, apple, vanilla
$24 per 5 oz

YUZU ALE

4.7% ABV
lemon-lime popsicle
$22 per 5 oz

CHERRY OUD BRUIN
9.5% ABV

tart balaton cherry,
pinot noir grape

$21 per 6 oz

RASPBERRY ROSE
6.5% ABV
raspberry sorbet
$18 per 5 oz

CASSIS
6.5% ABV
black currant cobbler

$18 per 5 oz

SOUR WATERMELON SAISON
6.3% ABV

watermelon jolly rancher,
pickled watermelon rind

$16 per 5 oz

SPRING SAISON

50% ABV

mandarin orange, papaya
$14 per 13.90z

TOASTED RICE LAGER
55% ABV

lightly toasted jasmine rice,
baked lychee

$7 per 6.7 oz / $10 per 16 oz

APERITIF PILSNER

5.0% ABV

french baguette

$7 per 6.7 oz / $10 per 16 oz

SUDACHI LAGER
5.0% ABV
Jjapanese lime

$17 per 6 oz

JUICED LYCHEE IPA

6.0% ABV

lychee, grapefruit zest

$7 per 6 oz / $12 per 13.9 oz

HAZY ORANGE
PINEAPPLE IPA

5.0% ABV

orange-pineapple sherbet
$8 per 6 oz / $16 per 13.9 oz

COLD KIWI IPA
55% ABV
lime, sauvignon blanc grape

$9 per 6 OZ / $18 per 13.9 oz

ORANGE BLOSSOM

BELGIAN BLONDE

5.4% ABV

honeysuckle, orange rock candy

$12 per 5 oz

BOURBON BARREL AGED
12 LAYER CAKE
IMPERIAL STOUT

13.9% ABV

bourbon-soaked german
chocolate cake, aged in
Kentucky Heaven Hill

bourbon barrels

$20 per 6 oz

YAMAZAKI 12 HIGHBALL —
$25

classic style four part sparkling
water, one part yamazaki 12

SPECIALTY COCKTAILS —
$20

GREEN TEA HIGHBALL
gray whale gin, green tea umeshu,
matcha, velvet falernum, lemon

APEROL PALOMA
grapefruit, lime,
reposado tequila, aperol

CUCUMBER COOLER
tequila blanco, pear, cucumber,
lemon, yuzu bitters

TOKYO TOMATO
haku vodka, flavor bomb cherry
tomato, tabasco, salt

SPICED PINEAPPLE DAIQUIRI
jamaican rum, lime, pineapple,
clove syrup

LYCHEE DAIQUIRI
rhum jm 100, lychee,
elderflower, lime

CLEMENTINE COOLER
haku vodka, clementine,
passionfruit

STRAWEBERRY SMASH
baby jane, strawberry, lemon, basil

LAVENDER LEMONADE
empress gin, yuzu, lemon,
rosemary honey

ESPRESSO MARTINI
reposado tequila, cold brew,
oat milk

MARTINI
choice of gin or vodka
blue cheese olives (+$2)

YUZU OLD FASHION
suntory toki, honey, yuzu

Zero Proof Cocktails Available Upon Request




