SAKE CLASSIFICATION
RICE MILLING

S NONORONORONORORO

remaining after milling 90%  80%  70%  60%  50%  40%  30% 20% 10%
JUNMAI DAIGINJO

PURE RICE STYLE
JUNMAI GINJO
JUNMAI
No Minimum Rice Milling Requirement
DAIGINJO
GINJO
ALCOHOL-ADDED STYLE
HONJOZO
FUTSU-SHU
No Minimum Rice Milling Requirement
SMV: Sake Meter Value -10 0 +10
Sweet Neutral Dry
JUNMAI DAIGINJO
Nanbu Bijin “Southern Beauty” +1 720ml 280
Tate no Kawa 50 “Stream” -2 720ml 128
Dassai 50 “Otter Festival” +1 720ml 125
Onikoroshi “Demon Slayer” 0 720m| 115
Tama no Hikari “Brilliant Jade” +3 300ml 43
DAIGINJO
Sakura “Cherry Blossom” +5 720ml 93
JUNMAI GINJO
Nanbu Bijin “Southern Beauty” +1 720m| 115
Denshin Yuki “Snow” -1 720ml 87
@® Onikoroshi “Demon Slayer” +3 90z/720ml  33/85
Masumi Yawaraka “Soft” -2 90z/720ml 24/62

Momokawa Diamond +4 750ml 56

GINJO
Yoshi no Gawa Gokujo “Exellent” +7
Dewazakura Oka “Cherry Bouquet” +5
Kubota Senju “1000 Long Lives” +6
JUNMAI

Tengumai Yamahai “Dance of Demon”  +4
Otokoyama “Man’s Mountain” +10
Tengumai Umajun “Delicious” +6
Taiheizan Kimoto “Grand Mountain” +1
W
Kiku-Masamune Taru “Cask” +5
Kozaemon “Goddess Sake” +5
2

“Hakushika Tokusen “White Deer” +2
Hokko “Northern Light” +5
e
Hakutsuru “White Crane” +4

HONJOZO

Hakkaisan “Eight Peaks” +6
2
Kiku-Masamune “Chrysanthemum” +5

Toji No Banshaku ““Brewmasters Choice” +6

FUTSU SHU (HOUSE SAKE)

Ganbare Touchan “Cheer up Daddy!”  +5
Kinmon “Gold Symbol” -1

Ne

®Hakushika Chokara “Super Dry” +7
Ozeki Sake Dry +8
Sho Chiku Bai Classic +3

NIGORI - Silky unfiltered Sake

Dassai 50 13.7% -10
Sho Chiku Bai 15% -20
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720ml
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X7 SAKE SAMPLER
SAKE 25 oz EACH (225M) 15

house blend flavoured sake

-Yuzu Sake -White Grape Sake -Lychee Sake

270ml/ 18 540ml/ 35
COLD SAKE 2.5 oz EACH 225M)

18

® Onikoroshi “Demon Slayer” Junmai Ginjo 90z /33

Masumi Yawaraka “Soft” Junmai Ginjo
@® Hakushika Chokara “Super Dry”

90z/24
90z/15

ROT SAKE 9oz umw

Otokoyama “Man’s Mountain” Junmai
Kozaemon “Godnhess Sake” Junmai
Hatkutsuru “White Crane” Junmai

PLUM WINE
new
Choya 23 -10 23.6%
Nagano Shuzo Ume Shu -10 10%
Takara “Treasure” -20 12%
FLAVOURED SAKE

Yamayuzu Shibori Sake “Mountain Yuzu” 8%

Peach / Mandarin / Pear 7%

GENSHU (UNDILUTED SAKE)

Kikusui Nama Genshu -3 19%
Momokawa Pearl Nigori Genshu -12 18.5%
SHOCHU
Ikkomon Imo (Sweet Potato) 25%
Fushigiya Mugi (Barley) 25%
Tenson Kourin (Sweet Potato) 25%

Nishinomiyako Kuro (Sweet Potato) 25%

90z/35
90z/23
90z/ 14

50z/700ml
50z/2L
50z/720ml

720ml
300ml

200ml
720ml

50z/750ml
50z/720ml
300ml
50z/1.8L

18/82
11/137
9/40

70

36

18
58

32/158
16/73
29
14/156

COCKTAIL
Calpico Chu-Hi 100z 8

Yuzu Crush 8oz 10

Lemon Chu-Hi 100z 8

BEER ON TAP BOTTLED BEER
Pint(200z) Pitcher(600z)
Asahi 9 25 Asahi Super Dry 630ml
e i 334ml
“Blanche de Chambly 8.5 22 Asahi Black m
(Belgian-style wheat beer) Corona / Stella 330ml
Sapporo 8 19 Canadian / Coors Light 341ml
KOREAN SOJU
Chum Churum/Chamisul 360ml 19
Peach/Grapefruit/Grapes/Plum 360ml 19
WINE
J. Lohr - Cabernet Sauvignon 750ml 48
Dreaming Tree - Crush 750ml 42
Jackson-Triggs Reserve Sauvignon Blanc 750ml 36
Jackson-Triggs Pinot Grigio 750ml 36
Open -Riesling 750ml 32
SPIRITS 1oz

Absolute, Jack Daniel,
Jameson, Tequila, Kaluha,
Bailey, Bacadi, Jager

5 Glenfiddich, Tanqueray,
Black Label, Grey Goose

Hennessey, Absinthe,

; 8 Macallan Gold
Suntory Toki

NON-ALCOHOLIC BEVERAGE
Tea - Green, Earl Grey, Yuzu Honey 3  Soft Drinks

Cold Green Tea Latte

Calpico Soda, Ramune,
P 35 RedBull

Coconut Water

11
10
6
5

10



