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JUNMAI DAIGINJO

JUNMAI GINJO

JUNMAI

No Minimum Rice Milling Requirement

DAIGINJO

GINJO

HONJOZO

ALCOHOL-ADDED STYLE  PURE RICE STYLE

FUTSU-SHU

No Minimum Rice Milling Requirement

SMV: Sake Meter Value S\-/\}get Net?tral

Junmai Daiginjo
Nanbu Bijin “Southern Beauty” +1
Dassai 45 “Otter Festival” +1
@Q’@Zaku “Miyabi No Tomo” +1
Onikoroshi “Demon Slayer” 0
@Q’%kunomatsu “Kon-Label” -2
Tama no Hikari “Brilliant Jade” +3
Daiginjo
Sakura “Cherry Blossom” +5
Junmai Ginjo
Denshin Yuki “Snow” -1
Onikoroshi “Demon Slayer” +3
Masumi Shiro White -2
Momokawa Diamond +4

ﬁeBunkajin +6
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SMV: Sake Meter Value Sweet Neutral
Ginjo
Yoshi no Gawa Gokujo “Exellent” +7
“l§ubota Senju “1000 Long Lives” +6
e
w Yamatan Masumune +4
Junmai

Mutsu Hassen “Red Label” +2

Emishiki Sensation “White Special” +3

Taiheizan Kimoto “Grand Mountain” +1

Zaku“Ho No Tomo” +5
Otokoyama “Man’s Mountain” +10

Hokko “Northern Light” +5

XN
we Homare Aladdin +5
Kozaemon “Goddess Sake” +5
Honjozo
Hakkaisan “Eight Peaks” +6
Futsu Shu (House Sake)

Hakutsuru “White Crane”(hot sake) +4

Sho Chiku Bai Classic +3

Kinmon “Gold Symbol” -1

Dry

720ml
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720ml

720ml
720ml

720ml
300ml

90z/500ml

1.8L
720ml

300ml

90z
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90z
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Nigori - Silky unfiltered Sake

Sho Chiku Bai 15% -20

375ml
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Beer on Tap
Pint(200z) Pitcher(600z)

SAKE

house blend flavoured sake

Bottled Beer

-Aloe Sake -Lychee Sake Asahi 11 30 Asahi Super Dry 620ml 13
270mi /20 540ml / 38 Blanche de Chambly 10 27 Corona/ Stella 330ml 7
HOT SAKE 902 I (Belgian-style wheat beer)
Otokoyama “Man’s Mountain” Junmai 90z/35 Sapporo 10 27 Canadian / Coors Light 34Tml 6
Kozaemon “Godness Sake” Junmai 90z/23 Korean Alcohol
"Whi ! i z /1 . .
Hatkutsuru “White Crane” Junmai Soz/ 4 Jinro, Chamisul, Chumchurum 360ml 24
Grapefruit, Green Grape, Peach, Yogurt 360ml 24
i Jinro Makgeolli 750ml 23
Plum Wine
Choya 23 10 236%  50z/700ml  18/82 Wine
Tak o , - 120 So2/720m! 10/45 J. Lohr - Cabernet Sauvignon 750ml 54
akara “lreasure _ ° ozreEm Open -Riesling Gewdrztraminer 750ml 38
Sparklina Sake Jackson-Triggs Sauvignon Blanc 750ml 36
1
P 9 Jackson-Triggs Pinot Grigio 750ml 36
Mutsu Hassen -20 13% 720ml 110 Spirits 1
Irits oz
Yuzu-no-Kimozu -20 8% 330ml 43 . P
Absolut, Crown, Jack Daniel, Glenfiddich, Tanqueray, 7
Flavoured Sake Jameson, Tequila(sauza gold), 6 Black Label
Kaluha, Bailey, Bacadi, Jager Casamigos Reposado 10
H cAS
Naminooto Kabosu (R 1&) Sake 8% 50z/720ml 19/90 Hennessey, Suntory Toki, Clonlvet 15 N
Yamayuzu Shibori Sake “Mountain Yuzu” 8% 720ml 72 Casamigos Blanco, Grey Goose eniive
&
6 i O . e
£ Momo Peach/Nashi Pear 7% 300ml 40 Spirits By The Bottle
Shochu Crown Royal, Jameson 100  Glenlivet 15 200
Yokaichi Mugi (Barley) 25% 720ml 82 Sauza Gold 120 Hibiki Suntory 380
Grey Goose, Suntori Toki 150 Balvenie 14 400
. Hennessy VS, Casamigos Blanco 170 Glenlivet 18 430
-Hi (with 1.50z vodk Cocktail .
Chu-Hi v oz vodka) Casamigos Reposado 180  Don Julio 1942, Clase Azul 650
Fresh Lemon 12 k ise Slush .
Ssa?(erep;l: ?urz'ﬁe Slus 12 Non-alcoholic Beverage
i W
Fresh Grapefruit 12 “€'Soke Apple Cider 1 Tea - Green, Earl Grey 3 Red Bull 5
60z hot pEt il X\
0Z hot CcocCKtal
Fresh Orange 12 e Soft Drinks 3 «’Organic Sparkling Juice 10
; Cassis Soda 10 Coke, Diet coke, Coke zero, Ginger ale, Yuzu, Mikan Mandarin
Calpico 12
Ne“éassis Orange 10 Sprite, Nestea, Club soda, Tonic water

Calpico Soda, Ramune,
Coconut Water



