
CASA KŌ                                                                                                                  $18
A modern tropical Colada ritual
Bacardi and fresh-pressed pineapple are gently folded into black 
sesame–infused coconut cream, brightened with a whisper of fresh 
recao. Silky, layered, and quietly exotic—both comforting and 
unexpected.

MUSASHI OLD FASHIONED                                                                           $21
A ceremonial expression of refinement
Japanese whisky meets a delicate house-made peppermint syrup, 
offering a cooling herbal nuance. Balanced with aromatic bitters and 
finished beneath a veil of wild berry smoke—deep, contemplative, and 
dramatic.

KŌHĪ PALMETTO                                                                                                 $17
Warm, grounded, and richly layered
Aged Bacardi 8 blends with sweet vermouth, honey-coffee syrup, and 
chocolate bitters for a smooth, roasted depth. Finished with a light 
coconut foam for a lingering, velvety finish.

LYCHEE & TEA                                                                                                      $20
Soft elegance with floral clarity
Grey Goose vodka and sake create a pure, seamless base, lifted by 
fragrant lychee, crisp dry vermouth, and a gentle touch of 
lemon—delicate, refreshing, and poised.

ESPUMA DE MARG                                                                                              $21
A luminous reinvention
Patrón Silver, silky agave, yuzu, and orange liqueur come together in 
perfect balance. Crowned with Caribbean tropical green-tea air and a 
touch of salt—bright, modern, and ethereal.

At Su Casa, each cocktail is crafted as a moment of quiet indulgence—where 
culture, creativity, and sensory balance meet. Inspired by the spirit of the 
Caribbean and the refinement of Asia, this collection reflects a philosophy of 
intention, harmony, and modern ritual.

Every ingredient is thoughtfully chosen, every technique executed with care. 
From layered infusions to delicate aromatics, each creation is designed to awaken 
the senses and invite discovery.
This is not simply a menu.

It is a curated experience—where every sip tells a story.

The Curated Collection | Signature Cocktails of Su Casa
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CANELLA PROSECCO, ITALY

DOMAINE CHANDON BRUT, CARNEROS, CA

LAURENT PERRIER, BRUT, FRANCE

VEUVE CLICQUOT BRUT, CHAMPAGNE

BILLECART SALMON BRUT, CHAMPAGNE

LAURENT PERRIER, CUVEE ROSE, FRANCE

BILLECART-SALMON ROSE, FRANCE

KRUG GRAND CUVEE, FRANCE
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FERRARI CARANO, FUME BLANC, SONOMA, SAUV BLANC

KING ESTATE, WILLAMETTE VALLEY OR, PINOT GRIS

POET'S LEAP, COLUMBIA VALLEY, WA, RIESLING

SILVERADO, NAPA VALLEY, SAUVIGNON BLANC

PRIDE MOUNTAIN, NAPA VALLEY, CHARDONNAY

MERRY EDWARDS, RUSSIAN RIVER, SONOMA, SAUV BLANC

CHAPPELLET, NAPA VALLEY, CHENIN BLANC

ALPHA OMEGA TWO SQUARED, NAPA VALLEY, CHARDONNAY

FAR NIENTE, NAPA VALLEY, CHARDONNAY
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142

TENSHEN, SANTA BARBARA, BLEND

ARTESA, CARNEROS NAPA VALLEY, CHARDONNAY

BODEGA NORTON "ALTURA", MENDOZA ARG, BLEND

CLOUDY BAY, MARLBOROUGH NZ, SAUVIGNON BLANC
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55
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135

230

20LA CHABLISIENNE, CHABLIS, CHARDONNAY

HUGEL & FILS, ALSACE, RIESLING

J. VILLEBOIS, SANCERRE, SAUVIGNON BLANC

BENJAMIN LEROUX, BURGUNDY, CHARDONNAY

DOMAINE VACHERON CHAMBRATES, SANCERRE, 
SAUVIGNON BLANC
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125

FILLABOA FINCA MONTE ALTO, RIAS BAIXAS, ALBARIÑO

O LUAR DO SIL, VALDEORRAS, GODELLO

MAR DE FRADES, RIAS BAIXAS, ALBARIÑO

BELONDRADE Y LURTON, VALLADOLID, VERDEJO

MAURO, CASTILLA Y LEON, GODELLO
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155

ARGIOLAS COSTAMOLINO, SARDEGNA, VERMENTINO

VETTE DI SAN LEONARDO, ALTO ADIGE, SAUVIGNON BLANC

SANTA MARGHERITA, ALTO-ADIGE, PINOT GRIGIO

CASTELLO DI AMA AL POGGIO, CHIANTI TUSCANY, CHARDONNAY

TERLANO "TERLANER CUVEE", ALTO-ADIGE, BLEND

GAJA ROSSJ-BASS, LANGHE PIEDMONT, CHARDONNAY,
SAUVIGNON BLANC
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IMPOSIBLE, MENDOZA, MALBEC

VIK LA PIU BELLE, CACHAPOAL, CHILE, BLEND

J. ALBERTO BODEGAS NOEMIA, MALBEC

DON MELCHOR, MAIPO VALLEY CHILE, BLEND
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         240

GIRARDIN, CUVEE ST VINCENT, BOURGOGNE, PINOT NOIR 

GEORGES DE VERNAY, TERRES D’ENCRE, ST. JOSEPH, SYRAH 

CHÂTEAU LASSEGUE GRAN CUVEE, SAINT EMILION, BLEND

BRECHET CHATEAU DE VAUDIEU CHATEAUNEUF-DU-PAPE, 
RHONE, BLEND 

LOUIS JADOT POMMARD, BOURGOGNE, PINOT NOIR 

CHÂTEAU MAROJALLIA, MARGAUX, BORDEAUX, BLEND
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VALENCISO, RESERVA, RIOJA, TEMPRANILLO

4 MONOS CIEN LANZAS, MADRID, GRENACHE

SELA BY RODA, RIOJA, TEMPRANILLO

DOMINIO DE VALDEPUSA, TOLEDO, PETIT VERDOT

ALTO DE LA CRUZ, GRENACHE

DOMINIO DE ATAUTA, COSECHA, RIBERA DEL DUERO,
TEMPRANILLO
VIÑA ARANA, GRAN RESERVA, RIOJA ALTA, TEMPRANILLO

CLOS D' AGON, CATALUÑA, BLEND

MAURO VS, CASTILLA Y LEON, TINTA DE TORO

ALION, RIBERA DEL DUERO, TEMPRANILLO

DOMINIO DE PINGUS, RIBERA DEL DUERO, TEMPRANILLO 
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ALVARO PALACIOS "CAMINS DEL PRIORAT",  PRIORATO,
GRENACHE

20

CASTELLO BANFI, CHIANTI CLASSICO RISERVA, SANGIOVESE

TIBERIO, ABRUZZO, MONTEPULCIANO

ISOLE E OLENA, CHIANTI CLASSICO, SANGIOVESE

SAN FELICE, VIGORELLO TOSCANA, BLEND

CAPARZO, BRUNELLO DI MONTALCINO, SANGIOVESE

MARCARINI BAROLO BRUNATE, PIEDMONT, NEBBIOLO
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MONTEVERRO ‘TERRA DI MONTEVERRO’ TOSCANA, BLEND267 325
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WILLAMETTE VALLEY WHOLE CLUSTER, OR PINOT NOIR

SIMI, CENTRAL COAST, CABERNET SAUVIGNON

BENTON LANE, WILLAMETTE VALLEY, OR PINOT NOIR

TEXTBOOK, PASO ROBLES, CABERNET SAUVIGNON

BELLE GLOS "CLARK & TELEPHONE", STA MARIA VALLEY P NOIR

KEN WRIGHT “GUADALUPE”, OR, PINOT NOIR

JORDAN, ALEXANDER VALLEY CA, CABERNET SAUVIGNON 

RAMEY, SONOMA COAST CA, SYRAH

SILVER OAK, ALEXANDER VALLEY, CABERNET SAUVIGNON  

FAR NIENTE, OAKVILLE CA, CABERNET SAUVIGNON   

QUINTESSA, NAPA VALLEY CA, BLEND

HEITZ CELLARS MARTHA’S VINEYARD, NAPA VALLEY, 
CABERNET SAUVIGNON  

OPUS ONE, NAPA VALLEY CA, BLEND
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SUISHIN, JUNMAI

HARUSHIKA, JUNMAI GINJO

WAKATAKE JUNMAI DAIGINJO

CHARTIER X TANAKA 1789, JUNMAI GINJO 

NANBU BIJIN, SOUTHERN BEAUTY, JUNMAI DAIGINJO

HITORIMUSUME NIGORI JUNMAI

HANAHATO KIJOSHU (8-YEAR AGED)

HAKKAISAN AWA, SPARKLING
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HIBIKI HARMONY

NIKKA YOICHI SINGLE MALT

YAMAZAKI (12-YEAR AGED) 
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