H A SAKE

MR KIGEE JUNMAI-DAIGINJO

Within the “Ginjo” group, those made from rice polished to less than 50% of its original size

are called “Daiginjo.”
B U ANEXR HfEHT / B4
Kamoshibito Kuheiji Omachi / Aichi

@+ / ;L
Kid / Wakayama

BRMAXRBERES Z8Ns /L0

Dassai 39 / Yamaguchi

ARHE BF / R
Kubota Manju / Niigata

MER S MXKIE / Al

Kagatobi Kissho / Ishikawa

BR MAKRKGE / R

Kasen Junmai Daiginjo / Tokyo

BUANFER BIEE / BA
Kamoshibito Kuheiji Betsu Atsurae / Aichi

R KIGER HE / S
Urakasumi / Miyagi

B EE Z8=4 / L0

Dassai 23 / Yamaguchi

RIEE HEEMAKKIGE / Al

Tengumai / Ishikawa

REE / MAKEE /&5
Hiroki / Fukushima

BRR A REEKRD / EE
Hakutsuru / Hyogo

TEERT Carafe ¥1,980
Omachi Bottle ¥7,700
LI R #8 Carafe ¥2,530
Yamadanishiki Bottle ¥9,680
LI #7 Carafe ¥3,080
Yamadanishiki Bottle ¥12,100
EBEAARIEN Carafe ¥4,180
Gohyakumangoku Bottle ¥16,500
L8 Carafe ¥4,620
Yamadanishiki Bottle ¥17,600
LR #8 Botle  ¥17,600
Yamadanishiki

LI #7 Bottle ¥19,800
Yamadanishiki

IR Carafe ¥5,280
Yamadanishiki Bottle ¥20,900
LI #7 Bottle ¥22,000

Yamadanishiki

LR #8 Botlle ~ ¥22,000

Yamadanishiki

LI #3 Bottle ¥30,800

Yamadanishiki

LI 88 Botlle  ¥44,000

Yamadanishiki

HBRRFRAHERDET, BliE. T—EXR 13% ZERNLET,
KEMICLBZLLF—2BRHEORERIE. HE5NUHRI Y TETRBRULMIF LTV,
HATRRICEOAZ 2 —HBEDEBEERBHEN TS NET,

*All prices are tax inclusive. The price is subject to a 13% service charge.

*Please notify an attendant if you have any food allergies.

*The menu is subject to change, depending on the availability of ingredients.



H A SAKE

MOKIGEE JUNMAI-GINJO

“Ginjo-shu” is sake made from white rice at a rice polishing ratio below 60%,

by the low temperature fermentation.

¥ ER / #H
Taiheizan Chogetsu / Akita

PRE BAXERE / 2l
Haneya Kirabi / Toyama

KGR SHEE No.12 / =3
Junmai Ginjo Urakasumi No.12 / Miyagi

MEEADR / &F
Nanbubijin Shinpaku / Iwate

maK IR ERE / FHE
Takashimizu / Akita

“Junmai” is made without addition alcohol. It tends to have more rice-based

umami flavor than alcohol-added sake.

Frim RERD / &A
Suigei / Kochi

EEF Db & PR LA /) ®RED
SAWAYA MATSUMOTO SHUHARI
YAMADANISHIKI / Kyoto

X% / WH
Tenju /Akita

NERRE / BH

Kuzuryu / Fukui

HBRRFBRAHERD X, FliE. T—EXR 13% ZERNLET,

MHEHBIESL Carafe ¥1,870
Akita-Sakekomachi

1BHhA Carafe ¥2,310
Gohyakumangoku Bottle ¥8,800
BDEE Carafe ¥2,310
Kuranohana Bottle ¥8,800
LR Bottle ¥9,900
Yamadanishiki

MHBEIXS Botle  ¥12,100
Akita-Sakekomachi

FK JUNMAL

EAEER Carafe ¥1,870
Local Rice Bottle ¥7,150
LI R #3 Carafe ¥2,310
Yamadanishiki Bottle ¥8,800
EEEK Corafe ¥1,760
Local Rice Bottle ¥7,260
TBAEA Carafe ¥1,870
Gohyakumangoku Bottle ¥7,150

KEMICEB7ZLLF—2BRHEORERIE. H5NUHRY Y TETRRLMITF LTV,

HATRRICEOAZ 2 —HABEDVEBERDZHEN TS NET,
*All prices are tax inclusive. The price is subject to a 13% service charge.
*Please notify an attendant if you have any food allergies.

*The menu is subject to change, depending on the availability of ingredients.



H A SAKE

FEBIAKR SPECIAL JUNMAL

=R Rk RRAEE / BR EEXK Carafe ¥2,420
KASEN Tokubetsu Junmai Tokyo Wajo / Tokyo Local Rice Bottle ¥8,800
M RAlfK 4/ =58 FiN=pars) Bottle ~ ¥55,000
Jikon Tokubetsu Junmai Nama / Mie Gohyakumangoku

KIGHEE DAIGINJO

“Daiginjo” is a type of sake with 50 % or less remaining (over 50 % polished)
with distilled alcohol added.

ZHEBE / BHA FiN=para) Botlle  ¥19,800
Kokuryu / Fukui Gohyakumangoku

Al 1hEE KIMOTO, YAMAHALI

“Kimoto” is a traditional method of sake brewing that uses the power of natural lactic acid
bacteria, flavorful, savory and pairs really well with the sort of rich, oily dishes.

ALK KE / BS EEX Bottle ¥7,700
Suehiro / Yamahaijunmai / Fukushima Local Rice

AR HONJOZO

“Honjozo” is fortified with a small amount of distilled alcohol.
It tends to be lighter and drier sake.

EhH AEEXRFEOD / BER [E XK Carafe ¥1,430
Sawanoi / Tokyo Local Rice

HBRRFBRAHERD X, FliE. T—EXR 13% ZERNLET,
KEMICEB7ZLLF—2BRHEORERIE. H5NUHRY Y TETRRLMITF LTV,
HATRRICEOAZ 2 —HABEDVEBERDZHEN TS NET,

*All prices are tax inclusive. The price is subject to a 13% service charge.

*Please notify an attendant if you have any food allergies.

*The menu is subject to change, depending on the availability of ingredients.



H A SAKE

HAE A 28— 27 1) 27 SPARKLING SAKE

—/BEIBFEIIE /B Bottle ¥2,200
Ichinokura Sparkling Sake SUZUNE

HARBERT 1 ~ 27 SAKE PAIRING

3ELY h ¥4,620
3 Glasses of Sake Pairing

4fTELY ¥6,160
4 Glasses of Sake Pairing

MOA—ZPPRCADETTEEIOml TTAHABRVWLET,.

*We will prepare one kind 90 ml according to the course meal.

HBRRFRAHERDET, FliE. T—EXR 13% ZERNLET.
KEMICLZZLLF—2BRHEORERIE. H5NUHRI Y TETRHLMIF LTV,
HAFRRICEOAZ 2 —ABDEBERDZHEN TS NET,

*All prices are tax inclusive. The price is subject to a 13% service charge.

*Please notify an attendant if you have any food allergies.

*The menu is subject to change, depending on the availability of ingredients.





