
 

Sake & Wine recommendations 
 
 

Sake 
 

Tedorigawa Kinka (Nama Daiginjo) 720ml - £33 
Good for all appetisers (Ko’s favourite) 

Full, clean taste, with a nice balance of sweetness and acidity overlaying a delicate fruitiness. 
 Like plum blossoms at winter's end, “Kinka” is vivid and poised, in the elegant Kanazawa style. 

 
Sohomare Junmai Ginjo 720ml - £35 

Good for all appetisers  
Robustly clean with rich, elegant flavour hues. Indigo dyers strive for vivid, deep colour. This sake has similar qualities. A 

perfect expression of the “taste” rather than “aroma” style of ginjo sake-making. 
 

Kamoizumi Shusen 900ml - £31 
Especially good  for miso cod and duck breast (Gerald’s favourite) 

A wild card in the sake deck, Kamoizumi has a woody, forest-floor aroma of autumn leaves and mushrooms.  
There is a lot to explore in this big-boned sake, served either cool or warm. 

 
Tedorigawa Yamahai Junmai 720ml - £29 

Good for main course 
This is a connoisseur’s junmai sake, dry, sharp and smooth all in one. Its mild astringency, characteristic of sakes 

made using the old yamahai method, is balanced by a faintly discernible sweetness. 
 

Kamoizumi Kome Kome 500ml - £24 
Low alcohol, semi-sweet, good for dessert 

Light as can be, this charming low-alcohol aperitif is mildly tart and sweet, like a Riesling wine.  
It is rich in amino acids, promoting good health and a rosy complexion. 

 
Wine 

 
Chateau Guiot 2018, Costieres de Nimes, France - £15.99 

Good for Beef Tartare, Mushroom Fricassee, duck breast 
This wine has a deep purple hue, a beautifully scented nose with herby aromas, lashings of juicy red fruits and spicy 

with a good finish.  
 

Villemarin Pic Poul de Pinet, 2020, France - £18.99 
Good for cod and vegetarian items 

Mouth-wateringly crisp and refreshing, incredibly zesty and lemony 
Perfect with seafood and white fish 

 
 Edouard Delaunay “Septembre” Pinot Noir, 2018/19, Burgundy, France - £24.99 

Good for main course 
This Pinot Noir is made mainly from grapes from Côte de Beaune and Côte de Nuits.  

It’s complex and fresh, with flavours of raspberry, blackcurrant and cherry. 
 

Château La Rame 2017/18 Ste-Croix-du-Mont Half Bottle, 50cl - £20.99 
Good for desserts 

Luxurious sweetness and spicy vanillin characters layer and coat the palate before a clean and fresh finish. Sweet 
wines can age for as long as you can resist them, a perfect match for Crème Brûlée or blue cheese 


