SAKE

ROSE GLASS | CARAFE | BOTTLE

OZE NO YUKIDOKE "OZE X ROSE" BRMioEX 1} 22 | 42 | 125
Daiginjo brewed with red yeast. Aromas of pink grapefruit GUNMA

JUNMAI
TATSURIKI KIMOTO #h 22 | 42 | 125

Crafted with Tatsuriki’'s unwavering belief in the true potential of rice |SHIKAWA

TSUMAMITSUTSU 2&ADD 23 | 44 | 130
Crafted for Pairing with Sushi, Supervised by Sushi Chefs HOKKAIDO

GINJO

MORISHIMA MODERN CLASSIC #& EXvo/5vy¥wvs 16 | 30 | 96
Expressing the beauty and aesthetics of Japan IBARAKI

BIJOFU JUNREI TAMA 35k #lE /=& 7~ 16 | 30 | 96
A tart and refreshing taste like orange. KOCHI

AKABU &k 25 | 48 | 140
Sweet-rice aromas with pear and melon notes. |IWATE

DAI GINJO

BORN GOLD #Ed—JRk 16 | 30 | 96

Aged for a year at 14°F, it has taken on a faint golden glow FUKUI

HOURAISEN KUU &R 2% 23 | 44 | 130
The Annual Japan Sake Awards, Gold medalist AICHI

HAKKAISAN YUKIMURO \#Flll FHE=ZFME 3560 | 180
Snow-Aged 3years NIIGATA

KUBOTA MANJU AfRH H# 40 [ 70 | 195
‘Ten thousand Celebration” NIIGATA

TENGUMAI RElI XK¥fifE = 55100 | 300

Reflects 200 yrs old brewery's philosophy
‘Never growing complacent” |SHIKAWA



CRAFT SAKE

KID FUSION #&t Fusion wAKAYAMA 330ML 60

Unique sake crafted by the renowned KID brewery using beer
hops. Bright notes of grapefruit and yogurt — neither sake nor
beer, but something entirely its own. 11% ABV

SPARKLING SAKE

SHICHIKEN YAMA NO KASUMI t#®& [Lo#E 23 [ 120
‘The mountain fog” Brewed with Japanese Alps water. YAMANASHI

DASSAI 45 s 45 360ML 45
Crisp and elegant sparkling from Yamaguchi, Japan

DASSAI BLUE 50 CLOUDY M#BLUE 5022V 360ML 55

Warmth, softness, and local craftsmanship from upstate NY

PLUM / FRUITS SAKE

GLASS/BOTTLE
NANBU BIJIN UME IWATE Fi#fEA 16 | 96
DASSAI BLUE YUZU A NEW YORK M7 — i+ 16 | 96
DAISHICHI  FukusHiMA KT -] 160
DASSAI . YAMAGUCHI  Hf% - | 550
SODA +3.00

WHITE WINE GLASS/BOTTLE
SIfBNATURE BYA LA FONT DU LOUP, 22 | 100
COTES-DU-RHONE BLANC, 2022, FR

AGNES & DIDIER DAUVISSAT, 25 | 120

CHABLIS, LES PETITS VIGNERONS, 2022, FR
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