Sake (Everyday Drinking) it

Blue Hue H D Tsukinowa Honjozo 16
Yeti EL2 Yuki Otoko Honjozo 18
Tears of Dawn IR Konteki Daiginjo 20
One with Gold Label Joto Daiginjo 24
Drunken Whale P fid Suigei Tokubetsu Junmai 16
Moonring H O Tsukinowa Tokubetsu Junmai 18
Summer Breeze JB\F% Hoyo Junmai 16

Yeti =5 Yuki Otoko Honjozo 170
Drunken Whale P fid Suigei Tokubetsu Junmai 150
Moonring A& Tsukinowa Tokubetsu Junmai 170
One with Gold Label Joto Daiginjo 230
Tears of Dawn SR R Konteki Daiginjo 190

Summer Breeze JEF5 Hoyo Junmai 150



Sake (For Date Night) i

Wooden World NDJLE Tamakashiwa Honjozo 71
Flying Dragon BERLRE L L1 Kirinzan Classic Futu-Shu 70
Salt and Sage Hrt—y Rikyu Tokubestu Junmai 65
Snow Shadow Et-7 Yukikage Tokubetsu Junmai 79
Mirror of Truth BR Okuden Junmai 87
Plum i Kimoto Dewatsuru Junmai 70
The Rain [RRREE] Ame Shizen Shu Omachi Junmai Ginjo 125
The Sun 2] Hizake Shizen Shu Junmai Daiginjo 125
The Earth +7H Tsuchi Shizen Shu Nojoho Junmai Ginjo 125
Crimson Kimoto RAEAL Yamana Junmai 84
Everlasting oD Koshitsukano Junmai 96
Sleeping Dragon W RE Suiryu Junmai Daiginjo 180
Blue River R FEMG B Koshi no Kanbai Sai Junmai Ginjo 101
Devil of the Mountain Tetori  FEUI| (L& Tedorigawa Yamahai Daiginjo 120




Cocktails

3 Point Shake =%ty =—~

| Learned the Hardway
Reposado tequila, Orange Curagao, Liquid Alchemist Passionfruit,
Lime, Habanero Tincture

Rattle My Bones
Granja Mezcal, pinch of wasabi, lemon citrus, ginger & honey

Toast to the Party Girl
Rishi Scarlet tea infused Oka Vodka, Japanese yuzu, lemon,
Mizu lemongrass Shochu, cava float

Never Letting Go
Honjozo Sake, Caribbean white rum, mango juice, lime,
Togorashi simple syrup, sesame oil, topped with Plum Wine

Ride or Die
Honjozo Sake, Caribbean white rum, Aperol, coconut, pineapple, lemon

Raspberry Beret
Tito’s Vodka, Oka yuzu liqueur, raspberry, lemon, simple syrup

Cuzllove You
Awayuki Strawberry Gin, Japanese yuzu, lemon,
Cherry Bark Vanilla Bitters, simple syrup

Kaikan Stir sisiatizs7

Whisky Drunk & Bulletproof
Akashi White Oak, Cynar, Cocchi di Torino, Ango Bitters

Beyond Here Lies Nothing
Iwai 45, Japanese Umami Bitters, Akashi Ume, American Bourbon

Perfectly Lethal

Roku Gin, La Fuerza Rose Vermouth, Campari, Jamaican Bitters
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Our Cocktail Philosophy

At Billy Sushi, we believe that every great restaurant and bar

on the planet has the responsibility to develop an equally great

cocktail menu - one that is dripping with creativity and flavor - one
that inspires every individual guest to be the person they desire

to be and brings out their own sense of creativity and adventure.

The same way the words and the melody of a song can
express something unique to each of us yet somehow also
connects and ties us together. There is something about the
magic of a song and the story that it tells. Our goal is that our

custom-crafted cocktails contain that same magical recipe.

Billy Sushi is proud of our Minnesota musicians and
the legacy they’ve created. That pride and admiration is
what inspired us to name our cocktails after the songs

and lyrics crafted by our state’s talented musicians.

Kampai

Hard Shake —ry> =12

Ain’'t We Rich

A5 Wagyu Tallow washed Whiskey, Dry Curacao, lemon

Son of a Gun
Ichiro Malt & Grain, Sage & Orange Demerara, Ango Bitters

Just for Fun
Vuelo Del Aviador Reposado, Fairtrade Kumquat Liqueur,
Japanese yuzu, lemon

Wild and Loose
Sainte Louise Brandy, Mr. Black espresso liqueur,
Scarlet Radice Amaro, cold brew
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Japanese Whiskey vy s=—2 w1z2%—

Iwai 45 &4 45
Great for cocktails

Iwai (Tradition) &3FF5 574> a>
Hint of peat

Akashi (white 0ak) &4 r+—2 o4 2F—H 5L

Sweet and smooth, bright plum

Akashi (Ume) &7 Li
Sweet and smooth, bright plum

Toki (suntory) #> by — wf2%—2

Light citrus and vanilla notes

Nikka Coffey = #7=21—>
Bourbon-like finish, vibrant and bright

Nikka From the Barrel =vn> 1 25—
Delicate notes, subtle spice, smooth finish

Nikka Yoichi 7o -4 s11

Full-bodied with mellow peat

Yamazaki (12 years) 1124

Smooth and soft, spice and citrus

Elevate your dining experience by pairing your meal with a hand-selected Japanese whisky.
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Kikori =zv

Delicate notes, subtle spice, smooth finish

Ichiro (Malt and Grain) 452 —2EL}+
Barley malt and toffee, fresh and delicate

Hibiki (Harmony) #> b)) — 2 Dy 82— X N—F=—

Warming, buttery, caramel-like

AO World Blend 4>+ —v—i1kuq2%—3
Pineapple sweetness and woody aroma

Tsunuki (Peated) > > 2L E L 13 E PEATED

Prominent peat and sandalwood

Tsunuki the First Ar1 THE FIRST

Citrus notes and vanilla, gentle spices

Cosmo “Maltage” (Mars) ~12E1 57— JE

Fresh plum, cherry, toasted oak

Lucky Cat (Hana, Choco, Luna) w3 —Fvwk
Richly fruity and punchy

Captains list available
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Rosé/Sparkling Wine o+xv1x) z<—2yyz

Don Arturo (cava)
Spain

Stoller, Family Estate (pinot noir rosé)
Willamette Valley, Oregon

Rivarose Brut Prestige (Grenache, Syrah)
Mediterranee, France

Avinyo Petillant Blanc (white blend)
Penedes, Spain

Wine (white) gv1>

Mister, Te Awanga Estate (sauvignon blanc)

Hawk’s Bay, New Zealand

Fonte, Aveleda (vinho verde)
Portugal

Bianchi (chardonnay)
Bianchi Vineyards, Washington

Vina Almeira (albarino)
Galicia, Spain

Wine (red) #=v 1>

Doifa Paula Altitude Series (red blend)
Mendozaq, Argentina

Pike Road (pino noir)
Willamette Valley

11|45

12] 50

12] 48

14|58

13| 54

11] 46

14| 58

15 | 62

16 | 66

15 | 62

We have the bubbles for all occasions:
Dom Perignon
Cristal

Duval-Leroy (Brut Reserve)

Uni (chardonnay and roussane blend) 17172
Stolpman Vineyards, Ballard Canyon

Terlato (pino grigio) 18|75
Friuli-Venezia Giulia

Rombauer (chardonnay) 21| 42
Napa, California

Dom St Pierre Sancerre (sauvignon blanc) 20|84
Loire Valley, France

Hahn (cabernet sauvignon) 10| 42
Monterey, California

Northstar (cabernet sauvignon) 100
Columbia Valley, Washington



Draft Cold Beer 7= vEr—1

Sapporo (draft) 8 Kuri Kuro (dark chestnut ale)
v U.S.A SRR

Asahi (can) 8 Local Rotating Tap

7 el e —n

Soft Drinks v7rry> 2

Green Tedq (hottea) 5 Coke/Sprite/Diet Coke

BA Y — X4
San Pellegrino 10  Voss 800mi
FUR L AN 7t A

Zero ABV 7L a—)LEH +o

Bla Sparkling Tea
77— R T —

Mionetto Sparkling White Wine, Alcohol Removed
IFFYE Z—=T T E Re F I S JARES)
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Mocktails /> 7va— sk

Handle with Care
Raspberry puree, lemon juice, simple syrup, topped with club soda

Secret Smile
Blood orange, passionfruit, and pomegranate puree, lime juice, simple
syrup, topped with club soda

All the Way Rider

Yuzu and lemon juice, simple syrup, topped with ginger beer

94 East

Spiced orange and cherry shrub, club soda

Day Dreaming

Alcohol-Free Mionetto Aperitivo, Alcohol Removed Sparkling wine, club soda

Japanese NA Beer (Asahi 0.0)
HADNAY —L (7H¥E 0.0)
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