
DRINK MENU

TAKJU (12%-14%)

Our flagship product, coarsely filtered, rich, full bodied, with a hint of Korean melon.

$36$24----$12
CARAFE HALF BTL FULL BTLGLASS

JINJU (12%-14%)

Rice wine made with nuruk from the Jinju region of Korea, bold and earthy.

$40--------$14

SOOK (12%-14%)

Our flagship TAKJU infused with mugwort, aromatic, with hints of mint and juniper.

$36--------$12

SEATTLE SOOK (12%-14%)

Our flagship TAKJU infused with locally handpicked mugwort.

$40--------$14

MAKGEOLLI (10%-12%)

A young, low ABV rice wine, naturally fizzy and sweet with strong fruity notes.

$38----$38$14

YAKJU (14%-16%)

Golden clear rice wine, traditionally for royalty, complex, savory, and slightly earthy.

----$40----$18

TAKJU DRY (14%-16%)

Cloudy rice wine brewed for a drier finish. Crisp, tart, and semi-sweet. 

$36--------$12



COCKTAIL MENU

RAINY DAY NEGRONI                                        $16
London dry gin, Rainbrew Takju, sweet vermouth, Campari

Handcrafted cocktails featuring Rainbrew rice wine

FOG IN THE FOREST                                          $14
Blended rum, Rainbrew Takju, matcha green tea syrup, créme de menthe

SUNSHOWERS                                                     $14
Rainbrew Takju, blackberry syrup, habanero bitters, club soda, Prosecco

EASY BREEZY                                                                $14
Rainbrew Takju, vodka, Sprite, Peychaud’s bitters

SWEATER WEATHER                                           $17
Bourbon, Rainbrew Takju, cranberry-infused mezcal, maple syrup, cardamom bitters

BRIGHT AND STORMY                                       $16
Japanese whiskey, Rainbrew Takju, lime juice, ginger syrup



FLIGHTS

SEASONS OF SOOL                                           $20
A journey through the stages of Korean rice wine, highlighting its evolution.

Included: Makgeolli, Takju, Jinju, Yakju

Curated flights showcasing the varietals of Rainbrew rice wine

KINDRED KIN                                                       $20
Compare the subtle differences between two pairs of similar Takjus.

Included: Takju, Takju Dry, Sook, Seattle Sook



FOOD MENU
Accompaniments to highlight the traditional pairing of rice wine and food 

SOUP RAMEN
A Korean staple! Savory broth with perfectly cooked noodles.

SHIN RAMEN                                                                                               $7.00
An iconic Korean ramen known for its bold flavor and kick of spice.

MAINS

SAPPORO ICHIBAN RAMEN                                                                    $7.00
Thinner chewy noodles in a mild and flavorful broth.

JIN RAMEN                                                                                                  $7.00
A classic Korean ramen with a savory, mildly spicy broth.

DRY RAMEN
Perfectly chewy noodles, stir-fried with bold seasoning.

CHAPAGETTI                                                                                               $7.00
Stir fried noodles in a black bean sauce, savory and slightly sweet.

BULDAK CARBONARA                                                                              $7.00
Thick noodles in creamy carbonara sauce mixed with the popular Buldak spice.



FOOD MENU
Accompaniments to highlight the traditional pairing of rice wine and food 

MAINS

KIMCHI QUESADILLA                                                                              $12.00
A fusion of tangy kimchi and melted cheese, grilled inside a crispy tortilla.

TUNA RICE                                                                                                 $15.00
Rice mixed with various flavors of tuna, served with dried seaweed. Choose from:
◦ Regular Tuna - tuna mixed with mayo and diced pickled radish.
◦ Spicy Tuna - tuna mixed with gochujang (Korean chili paste).
◦ Kimchi Tuna - tuna mixed with gochujang and diced kimchi. 

KIMCHI SPAM MUSUBI                                                                            $12.00
Grilled Spam atop a bed of kimchi rice, served with dried seaweed. 

SAVORY PANCAKE                                                                                   $13.00
Pan-fried savory pancake with various toppings. Choose from:
◦ Kimchi & Seafood
◦ Seafood & Scallion 
◦ Veggie 

DESSERT
MAKGEOLLI FLOAT                                                                                $14.00
Rainbrew makgeolli poured over Sweet Alchemy’s sweet cream ice cream.



FOOD MENU
Accompaniments to highlight the traditional pairing of rice wine and food 

SIDES

CORN CHEESE                                                                                            $8.00
Corn in a seasoned mayo sauce, topped with melted cheese, torched until crispy.

KIMCHI                                                                                                         $2.00

RAMEN CONDIMENTS

GREEN ONION                                                                                           INCL.

EGG, SPAM, OR CHEESE                                                                          $1.00

JALAPENO                                                                                                 FREE

KIMCHI OR PICKLED RADISH                                                                  $1.50

CHIPS & DIP                                                                                                 $8.00
Tortilla chips with two rotating dips. 


