Wine List

CHAM PAGNE Half Bottle Bottle
Boizel, Brut 80 140
ROLA, TUayh
Dom Perighon’ 2012 560
Ky RY=3
Louis Roederer, Cristal’ 2014 680
A vF L — ), ZURAZL
WHITE WINE Glass Bottle
Dourthe No.1’ 2021 ( France - Sauvignon Blanc ) 13 78
Fyovh XAw 7r»
Miles from Nowhere, Best Block Chardonnay’ 2020 ( Aus - Chardonnay ) 18 98
ANV A Takh )—TxT
Mt. Difficulty, Roaring Meg, Sauvignon Blanc’ 2021 ( Nz - Sauvignon Blanc ) 118
U FATA4INT 4, u—U T AT
Paradigm Hill, Riesling’ 2007 ( Aus - Riesling ) 120
RGEALL B, U—RY T
Sancerre, Les Romains’ 2016 ( France — Sauvignon Blanc ) 160
Fre—, Lavr
RED WINE Glass Bottle
Coteaux Bourguignons’ 2021 ( France - Pinot Noir ) 18 98
akh— T X =g
Miles from Nowhere, Best Block Shiras’ 2019 ( Aus - Shiraz ) 20 112
AN Juak )—TxT
Chateau La Tour de By’ 2016 ( France - Cabernet Sauvignon, Meriot ) 120
Yxk— T hy—n F E—
Cousino Macul, Varietals Merlot’ 2018 ( Ohili ~ Merlot. ) 120
ayy—=g </, UrIFT H)L Al u—
Clos de los Siete, Malbec’ 2019 ( ARG -Malbec ) 138
oA F wpR YT, wLR_ys
Chianti Classico, Tenuta di Arceno’ 2020 ( Taly - Sangiovess ) 160
Xy T4 vIva, TX—=F T4 TR
Barolo, Bricco Gattera’ 2017 ( haly—Nebbiolo ) 230
Nua—n, FVva HvTr7
Gusbourne, Pinot Noir’ 2018 ( UK - Pinot Noir ) 138
HAR—Y, © ) JU— )b
Gevrey Chambertin, Domaine d’Ardhuy’ 2018 ( Prance — Pinot Noir ) 180
Javlb A4 vy RNy, RA=X X)L T aAg
Reserve de la Comtesse’ 2014 ( Prance — Cabernet Satvignon, Merlot ) 190
LAY K T ars R
Chateau Sociando Mallet’ 2018 ( Prance —Merlot, Oabernet Sauvignon ) 220
Yy¥h— YUTUR <L
Chateau Grand Puy Lacoste’ 2010 ( Prance - Cabernet Sauvignon, Merlot ) 418
Cxbh— JTy Ead TarT
Les Pagodes de Cos’ 2014 ( Prance -~ Merlot, Oabernet Sauvignon ) 240
L Nakf K =z
Chateau Belgrave’2011 ( France - Cabernet Sauvignon, Merlot ) 260
VXh— RS T—
Pichon Comtesse Reserve’ 2017 ( France — Cabernet Sauvignon, Merlot ) 280
vyay aryyFzx LAy
Chateau Montrose’ 2013 ( France — Cabernet Satvignon, Merlot ) 370
vy¥h— ®ru—X
Chateau Lynch Bages’ 2008 ( Prance - Cabernet Sauvignon, Merot ) 560
Vx¥h— TJrva N—Ta
Chateau Lynch Bages’ 2011 ( France — Cabernet Satvignon, Merlot ) 520
vx¥h— FUva N—Ta
Chateau Cheval Blanc’ 2011 ( France — Cabernet Satvignon, Merlot ) 1,280

Y¥h— vaUyr T



H A& SAKE

LA Mk 14BEERE (ER) BAWE+4 $24 (180m))
Shichihonyari Junmal (Origin: Shiga / Dryness: +4) $38 (300ml)

BEBEOR AR, & HEE TELILELT,

FOIERCD T, IWKEAD H D502 O 8720 BSEIRTY,

FLAEL, BROFFA LT HKD G T,

This sake, made from Tomita Brewery in Kinomoto city, Shiga prefecture.

It produces tasty sake with a mild aroma, own unique rich flavor, and also it is an excellent Junmai
that has the sharpness and well-harmonized taste.

$45 (180ml)
$75 (300ml)
$160 (720ml)

BHIL REKISEE WR (4R BAREE2
Katsuyama Junmal Ginjo Ken (Origin: Miyagi / Dryness: +2)

SAKE COMPETITION 2015 flikiS gy 48

RO +—R A Te Y RFEE B TESOHOBEES A AT E R E > 2RI

BHEOREEE Rl e L TR LTZD AT, F200 T A7 580 L7280 B IR B D HIS R T

1D HIZ AN WS B & B RS RE I TR L7 B0 7R o W O MK ISR T,

SAKE COMPETITION' 2015 Junmai Ginjo category award "Gold prize".

This sake, has been elaborated by the 11th generation of the ISAWA family (nowadays is the 12th generation) to be served easily
with any dishes. A fine balance between dryness and flavor makes Katsuyama one of the best to have with a meal.

EiE KomE (B HR) BAREE+H ¥ B =#H2 (Royal Warrant) $200 (720ml)
Kokuryu Dai Ginjo (Origin: Fukui / Dryness: +4)

KSEES LS ZHERE TE DA77 H AR T,

FEIIRRON T, EHFED IIHRZHE - TSIINREFD, BHZRO EHL, SHhOon iR A DI AN,
FLREL, TRSH L0 TED N 72K W 2 B AL ALTE S,

You must be choice this sake to thoroughly enjoy the "Dai Ginjo quality”.

One-year-old daiginjo has a round flavor and clean, crisp taste.

Made with Fukui's famously soft water, the finest sake rice and the brewer's utmost attention to detail.

HHEEAN KFEQ MOKSEE (Lol BAEELS $110 (720ml)
Toyo-bijin Okarakuchi Junmal Ginjo (Origin: Yamaguchi / Dryness: +15)

HSEIZ RO LMBER G HENHY, O FIZEWRNIEN ST, TV ELIEERN0- TEET,
The name of this sake,"Toyo-bijin"means Oriental beauty.
It has a beautiful Junmai Ginjo fragrance like white grapes and the sharpness.

B HETHE BKSEE (—FEIL) HABEELO $160 (750ml)
Zaku Miyabinotomo Junmal Ginjo (Origin: Mie / Dryness: +0)

KWEEES FAD b7V EER A EN =LA Ml e,
SHIZEADOHLH RTINS ED LIZIENDEN b WA BICHELIMAT -2 LR EEbI-bLET,
RO TCHRLAET,

Elegant, mature and well balanced, with a vanilla fragrance.

Best served chilled.



FEIKKID> MCRAMSEE UES (Fodkil) BAEE+S
Kid Junmai Daiginjo Yamadanishiki (Origin: Wakayama / Dryness: +3)

BELOBRDWE, ERRISEEEN OO FEEAAR, EOABEEHELET,

FEONRHEE IKBEO BWBAHY, TV D EMEEEYET,

A very typical style of KID. Elegant, soft fragrance and is very smooth as it goes down to one's palate.
Subtle sweetness with a good amount of acidity.

KB ol Bk BFno (LR BAEE+10
Yonetsuru Kappa Tokubetsu Junmai (Origin: Yamagata / Dryness: +10)

BN 0D 3 BER 72O\ 0O ANS 32 1 AR E T,

AHEEL CTRIE T,

It is an excellent Junmai that has the sharpness and well-harmonized taste.

After the fresh and mild taste, you can feel well-balanced UMAMI on your tongue.

BEER SRIMOR HEET (SRRAIR)  HATEEE+S

Isojiman Tokubetsu Junmal Omachi (Origin: Shizuoka / Dryness: +5)

SAKE COMPETITION 2015 fiKil#HEEM 45 —Ar

CORERTI, BEEE LI T L — TR IEV RO W T, B RIS AV ET,
SAKE COMPETITION 2015 Junmai category award "First prize".
Omachi has a spirited aroma and a fruity taste. It matches all kinds of dishes.
This is one of Isojiman’s most popular sakes.

akurakusel Tokubetsu Junmai(Origin: Miyagi / Dryness: +3 N
Ly

SAKE COMPETITION 2014-2015 fUKiEEPT 4R 4 H
ZEOLMIRINVED OO H DY TV LU T23R00 2B 0 11 SRR,
PR TT A, IHHBO BHRAE L2200 LRSI BEATH i e [T A E30IciesTET,

SAKE COMPETITION 2014-2015 Junmai category award "Gold Prize” two years in a row.
Yamadanishiki is short grain Japanese rice, famous for its use in high quality sake.

To make this first class Hakurakusei, using the highest class of Yamadanishiki grown

in Akitsu area which is classified as the best area for the special sake rice.

To You can taste extremely mild and fruity UMAMI and joyful sharpness.

B HPEL DY PORKIGE (1LTPZR)  HARRE-2

Tatenogawa Dewasansan Nakadori Junmal Dalginjo (Origin: Yamagata / Dryness: -2)

[FREY | &g, B2 HE-S THKEBBEO T ThH, bo EbFERO NRT U ANMENTH 5T,

FHPIEE 2 11X, " bR &7 B L B LRS-, B RAYD TV O s i K T,

FEEP )Gl BB R PR 2 TR L QO ET,

BLETEEZDITELIERC D) T FERL, 0T RO IR REDFD NZOD e H IR,

FRFND LT, ADHHREBETECD, ALK KIGEETT,

AEDOIEE L 15°CHiZ TY,

A Nakadori is the name given to the part of the sake mash with the best balance of aroma and flavour.
Made with Dewasansan, developed by our own research society with a view to producing soft sake.
A mild Junmai Daiginjo that enters with a doggedly demure fruity nose of apple, pear and cherry,
followed by a delicate sweet flavour, and acidity in perfect balance, with a well-rounded finish.
Optimum drinking temperature is around 15 degrees or serve cooler for a fuller flavour.

$98

$85

$160

$98

$120

(720ml)

(720ml)

(720ml)

(720ml)

(720ml)



NAGAOKA #IKAKMSEE TU3<BEEYI (FriER) BAEE 0 $220 (720ml)
NAGAOKA Junmai Daiginjo T'Shizuku Tobin DoriJ (Origin: Niigata / Dryness: +0)

XAEMAER 300K

WFEODITHWEDD TS, HI 7R A O,

R THEARERTIL, AARTROEEGEHOZWAHEL THMHIQNVET,
INAGAOKA 1L, BEEIRD ~ N THET/NS/ET, T8EICELNIRED — AR T,
% Only 300 bottles of limited annual production.

NAGAOKA, a city with the most sake breweries in Japan world renowned

for fireworks, is brewed at a small brewery run by a mam and her daughter.

NOTO MK EE TU9<PHEEY] Co)llR) T LR 17~18% $220 (720ml)
NOTO Junmal Daiginjo TShizuku Tobin Dorii (Origin: Ishikawa) Alc. 17~18%

REYTRH Y-

FrED > T BIB DX, BIED R,

WL ORA MU TEBBEO TN, —i#, Fe el Ml ICEHTEET,
57, o0, BIUT I AKERFMA o TR LSRRI 361 T,

% Hard to obtain.

From a very small artisanal brewery in Noto Peninsula, this private label Craft Sake
by Nihonshu Ouendan is meticulously created by Yazawa.

Well-balanced, rich, flavorful with nice, soft umami in the midplate.

Lingering dry aftertaste that goes very well with rich and fatty flavor of meat.
Best recommended to serve chilled.

R Super 7 <2018>  (EIEIE) HABEE 0 $1,100 (720ml)
Zankyo Super 7 (Origin: Miyagi / Dryness: +0)

XN TF IR EE

[FERRDER | LW ZITZD—ATT,

IR DREE H LK THAMO I, T ORISR KR

BEFE RO RSE T%ETEE LT T(= 93%HI0%ET) BRL =R mildEn B AW T,
TN—F 4 =TT, MR — B0 DI, KD E T RSN ET,
FERNZ999IARD AIIES N AL DOEIE T,

3 Hard to obtain

A luxurious style of making sake by milling to 7% the best quality rice grown from one of the best and most acknowledge
rice field in Miyagi prefecture. Fruity and elegant note of the fruits and cotton candy.
Good amount of umami is noticable in the palate.

Limited production of 999 bottles per year.

La Isojiman <2018>  (¥#[fIR) H AL : FELAEH $2,800 (720ml)
La Isojiman (Origin: Shizuoka / Dryness: Secret)

PSS

B9 ORK M TR PE L MERA BRI E TR 19% 8K XD BN Th icimilEo 5 A,
HAFEARy 7% LB LRN G, AL T DL MDD W 2B R TOEET,

3 This item is one of the most difficult to obtain.

A very luxurious style of making by milling to 19% and this is the prestage cuvee of this sake brewery.
They reconsidered the specification of "La Isojiman” and pursue the taste every year.



