Experience the art of Japan with

our exquisite sake in 180ml carafe

-
for an unforgettable journey of ?’
taste with sushi. £
e
&
PRODUCT DESCRIPTION CARAFE PERBOTTLE PERBOTTLE
180ml 360ml 720ml
MIRAKU R $38 $70 $138
JUNMAI DAIGINJYO #ERA05EE
Aromas of peaches, pear, spice, and
straw mingle with pristine, sharp flavors,
a tight structure, savory depth, and a
complex, gently astringent finish.
SMV: +2
HITAKAMI CHOKARAKUCHI $38 $70 $]38
JUNMAISHU

JUNMAISHU #EK3E

QAo It is synonymous with “sake that goes
ii»-,‘g i well with sushi”.The Japan sake content
3 is super dry with a content of +10 or

higher, but it is not only spicy, but also
has a strong plump flavor derived from
Hitomebore. The crisp and sharp taste
enhances the flavor of fatty fish and
sashimi, and refreshes your mouth.

Origin: Miyagi =% SMV: +11



PRODUCT DESCRIPTION

PERBOTTLE

720ml

VEUVE CLIQUOT ENZRE1R

CHAMPAGNE

Veuve Clicquot Ponsardin is a Champagne house
founded in 1772 and based in Reims. It is one of the
largest Champagne houses. Madame Clicquot is
credited with major breakthroughs, creating the
first known vintage champagne in 1810.

Origin: Reims, France A&

IMAYOTSUKASA JUNMAI DAIGINJO
JUNMAI DAIGINJYO #EKAISEE

A gentle aroma of peaches, rose with hints of rainfall.
Supremely elegant and pure in its flavors, with a light
mouthfeel, and detailed structure throughout.

Origin: Niigata 1% SMV: +5

ISHIZUCHI JUNMAI DAIGINJO
JUNMAI DAIGINJYO #ERADSER

Well integrated aromas and flavors of fresh lemon,
apples & nettles. Light but flavorful, complex but
elegant. It has a soft and comforting finish.

Origin: Ehime &% SMV: +1.5

$168

$150

$150
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PRODUCT DESCRIPTION PERBOTTLE

720ml

KOKURYU DAIGINJO FUKU 3188
JUNMAI DAIGINJYO #ERADSER

There is a theory that the origin of the character “Fuku”

is that he offered a sake barrel to the god and prayed for
happiness. Daiginjo sake with the word “Fuku” written by
calligrapher Juichi Yoshikawa was placed in special paint
box. A fragrant Daiginjo sake with an auspicious Hyakfuku
diagram. Add a touch of glamour to the celebration.

Origin: Fukui $8# SMV: +4

KOKURYU ITCHORAI GINJO S148
GINJYO U588

In the Fukui dialect, it means “Ichichira (clothes of
stranger)’, and is the best-selling ginjo sake of the Black
Dragon. It has a fruity aroma reminiscent of banana and
melons, and a refreshing taste without any off-flavors.
When drunk cold, the sharpness stand out, making it a
versatile meal sake that goes well with any dish.

Origin: Fukui 184 SMV: +5.5

HIROTOGAWA TOKUBETSU JUNMAI S138
JUNMAI #x

A soft and gentle banana-like aroma. The flavor of the

rice spreads slowly while drinking it is refreshing and the
balance is so that you won't get tired of drinking.The flavor
melts away from room temperature to lukewarm sake,
making it ideal for meals.

Origin: Fukushima 8% SMV: +3



PRODUCT DESCRIPTION PERBOTTLE

720ml

IMANISHIKI JUNMAI DAIGINJO 3188
JUNMAI DAIGINJYO #ERADSER

Made from the highest quality local sake rice.

Fresh ginjo-ka floral aromas of jasmine, white

3 1 peach, white grape and lychee aromas. Smooth

@ texture, very well integrated with a mouth-watering finish.

Origin: Nagano &% SMV: -1.5

NITO JUNMAI YAMADANISHIKI 65 3138
JUNMA| HEX

Round with full of juicy malic acidity, this sake has notes
of muscat grape, honeydew, pink lady apples, and a
refreshing finish like fresh cream with a touch of
earthiness and yellow cake.

Origin: Aichi ZX0 SMV: +2

BORN CHOGIN % #3815 3568
JUNMAI DAIGINJYOQ iRk A0SR

Aged for a full five years at -8 degrees °C /

23 degrees °F - the ultimate Junmai Daiginjo sake.
The fruity aroma of ripe melon, banana,

pineapple, and papaya fills your palate. Itis
moderately sweet, yet the finish is crisp and

clear. The flavor is diverse with a note of honey
and caramel that develops from long-term aging.

Origin: Fukui 8% SMV: +2
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PRODUCT DESCRIPTION

PERBOTTLE

720ml

HIROTOGAWA JUNMAI DAIGINJO
JUNMAI DAIGINJYO #ERADSER

It is brewed with 45% polished rice from the Yumoto
district of Tenei Village, Fukushima Prefecture. The Yumoto
area is located at an altitude of over 600 meters, and

there is abundant water making it a place with a suitable
environment for the growth of “Yume no Ka". The taste

and aroma are mild, but the Junmai Daiginjo has a good
balanced of sweetness and sharpness, so please enjoy the
taste of sake with your meal.

Origin: Fukushima 8% SMV: +

3168

* Please check with our staff for seasonal sake not in the menu.



PRODUCT DESCRIPTION PERBOTTLE

KUROKIRISHIMA RES S108
IMO SHOCHU (SWEET POTATO) ¥¢8¢

Aromatic, smooth and viscous, savory flavor with hint of
sweetness. Clean and dry finish.

Origin: Miyazaki Sl

TAIGA NO ITTEKI ASTD— S118
MUGI SHOCHU (BARLEY) =kt84

It has been carefully stored and aged in the barrel of the

tunnel storage for a long time using the raw sake of barley

shochu carefully prepared. The rich and very soft barrel

aroma, and the long-term aging makes the texture very

soft and mellow.

Origin: Miyazaki =&

ORION AU $10
THE DRAFT BEER 4 E—JL

Lightand crispy. Less fruity with more emphasis on its
smoothness.

Origin: Okinawa 48

UMESHU SODA 815
UMESHU (on the rock) S12
HIGHBALL S12
COKE (can) S3

PERRIER SPARKLING WATER S6



