
GOLDEN TIGER

Akita,Japan

notes of pineapple, lychee & shortbread
pairs with teriyaki, tofu, hamachi, tuna, tempura

Junmai Daiginjo

smv -5 / 45% polished

32 carafe / 110 bottle

GOLDEN BALE

Akita,Japan

floral & melon aroma with umami notes
pairs with hamachi crudo, tempura, sashimi

Junmai Daiginjo

smv -4 / 50% polished

32 carafe / 110 bottle

THE RAIN

Hyogo,Japan

mineral driven notes  of red apple and green bamboo
pairs with scallops, edamame, vegetables, sashimi

Junmai Ginjo

smv +.5 / 60% polished

28 carafe / 92 bottle

THE EARTH

Hyogo,Japan

 light effervesces with a nutty strawberry banana aroma
pairs with teriyaki, eggplant, mushroom, tempura

Junmai Ginjo

smv +3 / 60% polished

28 carafe / 92 bottle

FUKUCHO

Hiroshima,Japan

Woman owned brewery cultivating once extinct rice.
spicy shellfish, lobster, scallops

Junmai 

smh +3 / 70% polished 

26 carafe / 84 bottle

YAMAHAI COWBOY

Nigata,Japan

 creamy vanilla with a rich cocoa smokey finish
pairs with steaks, katsu, teriyaki

Junmai Ginjo

smv +3.5 / 60% polished

30 carafe / 98 bottle

EAST MEETS WEST
BOURBON EDITION

Nagano, Japan

barrel aged notes of vanilla, banana and charred oak
pairs with crudo, edamame, tempura, scallops

Henjozo Genshu

smv +3 / 65% polished

34 carafe / 118 bottle

SNOW MAIDEN 

Kyoto, Japan

Creamy texture with notes of honeydew and pumpkin
Pairs with spicy tuna,kara-age, gyoza, unagi

Nigori

smv +6.5 / 70% polished

30

WHITE PEACH

Okayama, Japan

White peach yeast gives a creamy natural sugar texture
pairs with sashimi, avocado, tempura, edamame

Nigori

smv -43 / 65% polished 

30

Flavored & Hot
Hana Awaka- Sparkling
Hana White Peach or Fuji Apple
Sho chu Bai Nigori
Hot Sake
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SACRED MIST

Okayama, Japan

 sweet texture with notes of coconut, mango, yogurt
pairs with teriyaki, tempura, spicy tuna

Nigori

smv -5/ 70% polished 

28

SOTO

Niigata, Japan

Mango, peach and green apple notes 
pairs with edamame, tempura, teriyaki, sashimi

Junmai Daiginjo

smv +3/ 50% polished 

35



“Nihonshu”

日本酒

SAKE

Pick your favorite(s), explore the art
of sake make sure to pour for your

friends - make sure they pour yours and
 Kanpai!


	GOLDEN TIGER
	Junmai Daiginjo
	Akita,Japan
	notes of pineapple, lychee & shortbread pairs with teriyaki, tofu, hamachi, tuna, tempura
	32 carafe / 110 bottle


	GOLDEN BALE
	Junmai Daiginjo
	Akita,Japan
	floral & melon aroma with umami notes pairs with hamachi crudo, tempura, sashimi
	32 carafe / 110 bottle


	THE RAIN
	Junmai Ginjo
	Hyogo,Japan
	mineral driven notes  of red apple and green bamboo pairs with scallops, edamame, vegetables, sashimi
	28 carafe / 92 bottle


	EAST MEETS WEST BOURBON EDITION
	Henjozo Genshu
	Nagano, Japan
	barrel aged notes of vanilla, banana and charred oak pairs with crudo, edamame, tempura, scallops
	34 carafe / 118 bottle


	SNOW MAIDEN
	Nigori
	Kyoto, Japan
	Creamy texture with notes of honeydew and pumpkin Pairs with spicy tuna,kara-age, gyoza, unagi

	SACRED MIST
	Nigori
	Okayama, Japan
	sweet texture with notes of coconut, mango, yogurt pairs with teriyaki, tempura, spicy tuna

	THE EARTH
	Junmai Ginjo
	Hyogo,Japan
	light effervesces with a nutty strawberry banana aroma pairs with teriyaki, eggplant, mushroom, tempura
	28 carafe / 92 bottle


	WHITE PEACH
	Nigori
	Okayama, Japan
	White peach yeast gives a creamy natural sugar texture pairs with sashimi, avocado, tempura, edamame

	FUKUCHO
	Junmai
	Hiroshima,Japan
	Woman owned brewery cultivating once extinct rice. spicy shellfish, lobster, scallops
	26 carafe / 84 bottle


	SOTO
	Junmai Daiginjo
	Niigata, Japan
	Mango, peach and green apple notes  pairs with edamame, tempura, teriyaki, sashimi

	YAMAHAI COWBOY
	Junmai Ginjo
	Nigata,Japan
	creamy vanilla with a rich cocoa smokey finish pairs with steaks, katsu, teriyaki
	30 carafe / 98 bottle

	Flavored & Hot
	Hana Awaka- Sparkling Hana White Peach or Fuji Apple Sho chu Bai Nigori Hot Sake
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