SAKE (NIHON-SHU) BY THE BOTTLE
HAHE - &R
JUNMAI | $liK

DAINA KIMOTO TOKUBETSU, TOCHIGI 73
fuji apple, umami, clean acidity

ICHINOKURA YAMAHAI, MIYAGI 72

earthy, cedar, subtle bitterness

KANNIHONKAI GENSHU, SHIMANEI 80

soft ripe cheese, mushroom, wmami

NARAMAN MUROKA, FUKUSHIMA 53

rich, earthy, roasted nut

SHICHIDA NANAWARIGOBU, SAGA 97
honey, white flowers, tangy

TAKACHIYO RED YEAST NIGORI, NIIGATA | 500 ML 79
off-dry, effervescent, strawberry

YUHO, ISHIKAWA 72
grapefruit peel, plum, date

LAKU, MIE 92
pear, well balanced, clean finish

ZUIYO0, KUMAMOTO 53

umami, lychee, mushroom

HONJOZO | K&

KIKUSUI FUNAGUCHI NAMA GENSHU, NIIGATA | 200 ML 15
bubble gum, pastry cream, bold

NECHI OTOKOYAMA TOKUBETSU NAMA, NIIGATA

snow melt, lemon custard, clean finish

JUNMAI GINJO | #fiK0sEs

GASSAN RYU NAMA, YAMAGATA
green apple, fresh mint, cotton candy

ISOJIMAN, SHIZUOKA
apricot, pear, balanced




SAKE (NIHON-SHU) BY THE BOTTLE
BEHE - Maih

JUNMAI GINJO | fliKrsEs

KAMEIZUMI NAMA GENSHU, KOCHI 104
bright, tropical fruit, off dry

KIRINZAN POTARI POTARI NAMA GENSU, NIIGATA 110
guava, hazelnut, full flavored

MISZUSU, NAGANO 84
cranberry, fig, zesty

NECHI OTOKOYAMA, NIIGATA 92
almond, spice, cream

SEIKYO OMACHI, HIROSHIMA 90
grapefruit, hazelnut, earthy

YUKI NO BOSHA, AKITA 98

peach, strawberry, white pepper

GINJO | M5B8

HAKKAISAN, NIIGATA 83
rose petal, dried pear, almond

JUNMAI DAIGINJO | fikAMBE

JOKIGEN KIMOTO, YAMAGATA 172
cedar, hay, cooked cherries

SAN RAN, TOCHIGI 160
tangerine, cherry, creamy

TOKO DIVINE DROPLETS, YAMAGATA 186
white peach, lily, pepper

WAKATAKE ONIKOROSHI, SHIZUOKA 116

orchid, pear, ample acidity

DAIGINJO | KM5E&

GASSAN RYU KISARAGI, YAMAGATA 115
delicate, cantaloupe, apple
KAKUREI, NIIGATA 138

pear, apple, lilac



