
AZN’s Signature Cocktails AZN’s Spicier Cocktails

18% Gratuity added to parties of 7 or more 

Strawberry Lemon Drop
One of our most popular cocktails, it is a sweet and sour 
treat made with Pinnacle Kiwi-Strawberry vodka, fresh 
strawberries and a taste of lemon......................................9

AZN Pear Martini
Grey Goose La Poire vodka, peach schnapps and apple 
Pucker combine to refresh your senses..............................9

Mai Tai
The traditional favorite, with light and dark rums, fresh 
squeezed tropical juices......................................................8

Mango Peach Sangria
A made to order sangria with fresh peach, mango, mint, 
triple sec and white wine....................................................9

Zen-gria
Traditional red wine sangria made with apples, oranges, 
lemons, limes and mint. Finished off with Triple Sec 
and a touch of OJ.................................................................8

The Passionate One
Pinnacle Vanilla vodka shaken with Ciao Bella passion 
fruit sorbet...........................................................................9

Hot Lips Chocolate Martini 
The Chocolate Martini like no other. Our Szechuan pepper 
and honey infused vodka mixed with Godiva Liqueur make 
for this decadent treat. Served in a chocolate lined martini 
glass with a chocolate covered chili pepper.........................9

Szechuan Pepper Yuzu Martini
Our own Szechuan pepper and honey infused vodka and 
Yuzu juice shaken and served up.......................................9

Mango Marga-Tini
Gran Centenero tequila, mango puree, Triple Sec and a 
splash of sour served up with a mint sugar rim................9

White Ginger Cosmo
Yazi Ginger vodka, Triple Sec, white cranberry juice and 
fresh lime.............................................................................9

Canton GINger Cooler
Canton Ginger liquor and gin shaken and served up with 
a hint of strawberries and lime...........................................8

Basil Mojito
Perfect drink to battle the Florida sun. Basil and lime 
mixed with rum, club soda and a splash of Yuzu juice.....8

Specialty Cocktails

Chilled Sake
Unfiltered Nigori Sho Chiku Bai.................... 375mL / 10
Zipang Sparkling............................................ 375mL / 12
Sho Chiku Bai Ginjo....................................... 375mL / 12
Otokoyama Junmai-Ginjo..................................... Jar / 10
Ty-Ku, Junmai-Ginjo............................................. Jar / 15
Mu Junmai Dai-Ginjo............................................ Jar / 20
Kuromatsu Hakushika, Junmai Dai-Ginjo..... 300mL / 25

Hot Sake
Sho Chiku Bai.......................................................... Jar / 5

Plum Wine
Takara Plum Wine.............................................. Glass / 5

Sparkling
Kenwood, Yulupa, Brut, California Split...................7.00
Piper Heidsieck, Brut, France Split..........................15.00

Interesting Whites
Beringer, White Zinfandel.........................................6.00
Pacific Rim Dry Riesling, Washington.......................7.00
Dolium Clasico, Rose de Malbec................................7.50
Chateau Terte de Launey, 
  Sauvignon Blanc/Semillion, Bordeaux..................8.00
Pine Ridge, Chenin/Viognier, Napa...........................8.50
Helfrich, Gewurztraminer, Alsace..............................9.50
Markus Molitor, Reisling, Mosel..............................10.00
Conundrum, California............................................12.50

Pinot Grigio / Pinot Gris
Mezzacorona, Pinot Grigio, Italy...............................7.50
Bollini, Pinot Grigio, Italy..........................................9.00
Ponzi Pinot Gris, Oregon.........................................11.00

Sauvignon Blanc
Hess, Monterey..........................................................7.50
Sterling, Napa Valley.................................................9.00
Mohua, Marlborough, New Zealand.......................11.00

Chardonnay
Hess, Monterey..........................................................7.50
J Lohr, Paso Robles.....................................................9.00
DeLoach, Russian River...........................................10.00
Morgan “Metallico” Unoaked, Monterey................10.00
Sonoma Cutrer, Sonoma..........................................14.00

Pinot Noir
BV, Coastal..................................................................7.50
Mark West, California.................................................9.00
Next, (by King Estate), Oregon.................................10.00
Ponzi “Tavola,” Oregon............................................13.00

Merlot
Santa Ema Reserve, Chile..........................................7.50
Chalone, Monterey....................................................8.50
J Lohr, Paso Robles...................................................10.00

Cabernet Sauvignon
Kenwood, Sonoma.....................................................7.50
Grayson, Paso Robles.................................................9.00
Avalon, Napa............................................................11.00
BR Cohn, Silver Label...............................................13.00

Interesting Reds
Guenoc, Claret, Lake County.....................................8.50
Antis Malbec, Argentina............................................9.00
Peter Lehman Shiraz, Australia...............................10.00
Liberty School “Cuvee”, red blend, Central Coast...10.50
7 Deadly Zins, Zinfandel, Lodi................................11.00
Dolium Petit Reserva Malbec, Argentina................12.00

Wines by the Glass

Oriental

Wild Berry Mojito
The “House Specialty” with a fresh twist on the popular cocktail. Fresh 
berries, lime and mint leaves mixed with rum and club soda.............8


