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Glass(4oz)      Carafe(16oz)   Bottle            

                            
 

 
Futsushu/ Honjozo 

 
 

かたふね Katafune –Takeda brewery, Niigata (新

潟) 
Notes of roasted chestnuts with a round & voluptuous 
texture 
   12      60(720ml) 

杜氏鑑 Tojikan – Hakutsuru brewery, Hyogo (兵庫) 
Specially made sake by company’s toji, mellow and 
smooth texture  
   10   36   100(1.8l) 

 
Junmai  
 

浦霞 Urakasumi – Saura brewery, Miyagi (宮城) 

Round & smooth mouth-feel with savory yet dry finish 

   11    36   120(1.8L)

   

根知 男山 Nechi Otokoyama – Watanabe brewery, 

Niigata(新潟)    
Produced by a rice farmer in the beautiful Nechi Valley 

Subtle steamed rice flavor with a clean dry finish 
 14      80(720ml)

   

司牡丹 船中八策 Tsukasabotan Senchuhassaku – 

Tsukasabotan brewery, Kochi（高知） 

Clean and dry yet structured with quick minerally finish 
   13         44           148(1.8L) 

  

七本槍 Shichihonyari ‘Seven Spearsmen’– Tomita 

brewery, Shiga (滋賀)  

Wet wood like earthiness, sharp acidity and umami are 
all in together                                 
                12            40             140(1.8L) 

出雲富士 Izumo Fuji – Fuji brewery, Shimane（島根） 
An aroma of strawberry with some subtle earthiness  
             13                       70(720ml) 

 

太平海 無濾過 Taiheikai –Huchu homare brewery, 

Ibaraki (茨城) 
A full-bodied mouth filled with pineapple and nuttiness  
               14                       75(720ml) 
 

貴Taka – Nagayama brewery, Yamaguchi (山口) 
Aromas of green melon rind and kaffir lime leaves  
    14                       75(720ml) 
     

 

 

 

    Glass(4oz)   Carafe(16oz)     Bottle                                                                                                                             

                           
 

 
Kimoto/Yamahai 
 

 

香住鶴 Kasumi Tsuru – Kasumitsuru Brewery, 

Hyogo(兵庫) 

Sophisticated savory and smoky flavor with earthy notes 
of dried fruit and shiitake mushrooms 
    11    36  120(1.8L) 

 

雪の茅舎 山廃 Yuki No Bosha Yamahai 

Saiya brewery, Akita（秋田） 

Great example of clean style ‘Yamahai’ sake. Beautiful 
acidity with good structure 
               13                75(720ml) 
 

菊姫 山廃仕込 Kikuhime ‘Yamahai’ – Kikuhime 

brewery, Ishikawa （石川） 

Earthy notes of shiitake mushroom, maple syrup and 
marron.                          
              13           44         148(1.8L)              
 

 
 

 Ginjo/Junmai Ginjo 

 

竹林 有機純米吟醸 Chikurin 'Organic' -                                  

Marumoto brewery, Okayama (岡山) 
Herbal notes accompanied by hints of cherry.     

Complexly structured with good acidity & rustic note（ 

              18                       100(720ml) 

 

富久長 水月  Fukucho ‘Moon on the Water’ -           

Imada brewery, Hiroshima（広島） 

Aroma of melon&fennel, surprising dry finish comes   
after the gentle roundness  

               17                 95(720ml) 

  

天青 千峰天青 Tensei ‘Songs of the Sea’-

Kumazawa brewery, Kanagawa (神奈川) 
Melon & caramel on the palate with a refreshing finish 

               16                        85(720ml) 

 

真澄 辛口生一本 Masumi “Karakuchi Kiippon” – 

Miyasaka brewery, Nagano (長野) 
Subtle astringency and a fragrance reminiscent of young 
Fuji apples. A superbly balanced dry sake 
     15    50  165(1.8L) 
 

 

 

 

 

 

 

 

 

 

 

Tasting flight is available  
4 samples/flight 

❶Light & Elegant flight$25 ❷Rich& Earthy flight $25       

    New@ Luxury flight $40  

 



 

Glass(4oz)    Carafe(16oz)   Bottle             
  

                
 

  
Nigori(Cloudy) 
  
 

 白川郷 Shirakawago Junmai Ginjo‘Sasanigori’  

 - Miwa brewery, Gifu（岐阜）                             

 Medium dry with beautiful ginjo aroma made by the  
 brewery specializing only nigori sake 

  13                 70(720ml) 

 

杣の天狗 Soma no Tengu “Forest spirit” Muroka 

Nama Genshu Usu-Nigori – Uehara brewery, Shiga 
(滋賀) 
Slightly coudy with tons of umami and depth of 
flavor.Hints of jasmine rice and lychee with a robust 
dryness. 
   13      45        148(1.8L) 

 
 Sparkling  
 

獺祭 Dassai ‘Sparkling Nigori 50’ Junmai Daiginjo 

– Asahi brewery, Yamaguchi（山口） 
Not too sweet, medium effervescence & light cloudy. 
Fruitiness, yeastiness and a slight bitterness are 
beautifully balanced                                       
                                     45(360ml) 

 
 
 

 
Aged Sake 
 

雪月 純米吟醸 十年大古酒  

Yuzuki Junmai Ginjo 10year aged sake- 
Takenotsuyu brewery, Yamagata(山形) 

Golden color, aroma of honey and butter-scotch. Elegant, 
round&smooth. Beautifully aged sake which is off-dry 
and full-body. 
               25(4oz)               140(720ml) 

 
 

華鳩 貴醸酒 Hanahato Kijo-shu - Enoki brewery,     

Hiroshima（広島）  

Aged for 8 years. Deep sweet aroma of honey and   
maple syrup harmonized with dried fruits and nuts 
             14(2oz)                100(500ml)
        

 

 

Other 
 

司牡丹 山柚子絞りTsukasabotan Yamayuzu 

Shibori – Tuskasabotan Brewery (高知) 
Blended mountain Yuzu with Junmai Sake, powerful 
yuzu taste with hint of sweetness 
   10(4oz)  60(720ml) 
 

 

 
 

 

Glass(4oz)   Carafe(16oz)  Bottle   
            

                             
  
 
 Daiginjo/Junmai Daiginjo 
 

 

獺祭 ‘磨き その先へ’ Dassai ‘ Beyond’ – Asahi 

brewery, Yamaguchi (山口) 

The highest quality Sake from the house brews only 
Junmai Daiginjo. Its technical data is kept secret,but 
they have gone beyond conventional brewing methods 
to create a product that tops what was once considered 
supreme                             1100 (720ml) 

 
  

 幻 Maboroshi – Nakao brewery, Hiroshima（広島） 
 Once this sake was presented to the Imperial Family  
 of Japan as deities three years in the row. 
 Made with apple yeast found by former president of 
 this brewery                            238(720ml)    

 
 

七本槍 しずく Shichihonyari ‘Shizuku’- Tomita    

brewery, Shiga（滋賀） 

 Only let it dropped by gravity after fermentation. Very   
 limited pure drops. Elegance combined with crisp   
 pure earthiness                           145(500ml)                              

  
 
  

 麒麟山 Kirin zan – Kirinzan brewery, Niigata（新潟） 

Aroma of golden delicious apple&steamed rice. 
Softness & complexity with a clean sweetness on the 
palate 
              25                   145(720ml) 

 
  

白露水珠 Hakuro Suishu – Take no Tsuyu  

 brewery, Yamagata（山形）  

 Very refreshing nose of honeydew and green apple.  
 Round and mellow 

    15   52      172(1.8L) 

 
 

梵 ‘無濾過生原酒’ Born ‘ Muroka Nama    

Genshu’ – Kato Kichibei brewery, Fukui（福井）  
 Unpasterrized 
 Tasty full-bodied, undiluted & unpasterrized sake 
 aged for at least a year before it is released,  
 Powerful&elegant 
                    19                       110(720ml) 

 
獺祭 Enter sake Dassai “Revolutions”  - Asahi 

brewery, Yamaguchi (山口) 

Elegant aroma with tropical notes of pineapple,ginger 
and green melon on the palate with dry finish 
        40    240(720ml)   

 


