Sake Samplers EYY75— $15 per set

Dewazakura “Oka” #3394 Fi#7E) Akitabare “Koshiki Junzukuri” #mg rH=XFEYl
Dewazakura “Dewasansan” H33#% T8R4 Dewazakura “Oka” H334¢ THTES
Masumi “Arabashiri” Z& F&H51ELY) Hoyo “Kura no Hana” B [&0%s

Daiginjo KSE 120ml/40z  360ml/120z 720ml bottle

B Tedorigawa “Yamahai Daiginjo” FEII NLEEXSE 12 34 72

& ' Supple, racy, with enticing imprint of honey and herbs

1 BB/ \—T DR IS BRIV TLED S LIERHVERED LY
Hoyo “Kura no Hana” W5 FiE@n# 14 40 53
A truly light sake with sweetness, delicacy and finesse l
BADOEE, FNNEHHNBZEPHEE 500m
Masumi “Yumedono” Ei& &gy 27 75 135

Lovely at first sip, multi-layered, a perfect finish
EPHZAKEEBICHERYVEIRELEHKDL

Koshi no Kanbai “Chotokusen” #h=i§ GBiHE 29 88 115

Elusive, subtle, impeccably balanced

. — 500ml
S TIEDITBETADIEWVEBRD/INT R

Kubota “Manju” A{RE rE#Hs 29 80 -

Classic light Niigata sake with clarity and finesse
FRENTCHEREARTHRDL

Ginjo mE 120ml/40z  360mlI/120z 720ml bottle

Dewazakura “Oka” H34% Ttts 10 28 60

Delightful, Aowery bouquet with a touch of pear and melon
DL WEDEY ERLO A OV EBDEBBEDL

Kokuryu “Junmai Ginjo” BgE rHiKSER 10 28 60

Deeply mysterious flavor, rich and welcoming
FE TR, RTBRNDHZE

Dewazakura “Dewasansan” H33# T34, 1 30 62

Mellow, with a green apple tartness and a refreshing finish
EMIBDE RO EEPRE T > EY LI

Hakkaisan i@l 13 35 -
Dry and a bit spicy
BEN\BLEYEHZEBRDEKERER

Koshi no Kanbai “Tokusen” =i MiFz: 15 42 65

Ineffable flavors diffuse and converge at mind’s edge 500ml
EETRRRTELGVRALOHEDLRDOVDE

Junmai #hk 120ml/40z  360ml/120z  720ml bottle

Akitabare “Koshiki Junzukuri” #HE r&zeiEys 8 22 50

Pleasingly dry and quite mild, a well-crafted traditional sake
TEYELTe. RPFAELEVKBEODIKE

Miyasaka “Yawaraka Junmai” #®Th MdbSHEK 9 25 45
Smooth and gentle with a hint of wild plum
TS LOEKENES. BLLEREETIVI—IVE

Kamoizumi “Shusen” 8%5 M&8) 9 25 58

Rich, robust, with a woodsy shiitake aroma 900m!
TV DHBSLEDEEREME I L AHADEY




junmai continued liSEDDE 120ml/40z

360ml/120z  720ml bottle

Otokoyama 21l 10

Light, smooth and rich type
EHESHTIVDHB2A(T

Specialty ZX¥¥UF+ 120ml/40z

28 -

360ml/120z  720ml bottle
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Masumi “Arabashiri” & rB5ELYs 13
Lovely aroma, lively taste, a graceful finish
BHRE. BUTHBEORDVDEER TERERE

Miyako Selection Small Bottles JvEtLova>

31 64

300ml bottle
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Dewazakura “Tobiroku” HII# r&U7*

Dry, crisp and effervescent: an exhilarating sake for champagne lovers
AR, EVVERSALMEROESESYE

Dassai 50 Hi%2 #isKkADSER 50

Clean, soft and very subtle
SEDGEVEEHDSHDE

Nanbu Bijin @A

Nuts and rice billowing together in the rich nose
RPODGERRE T DR

Masumi “Okuden Kantsukuri” =& FRE=EEY)

Comfortingly familiar, surpassingly smooth
DEEEBBLVBRDWE DK LES O SRR

Kikumasamune Taru Sake HiEs 158

True to tradition, aged in Yoshino cedar casks
UEBRES O

Shochu &
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glass  750ml bottle

Genkai “Iki” (Barley) % (i (%)

Pleasingly mild and aromatic, with the evocative flavor of ripe pear and cinnamon
ELPHTREKRDRL, RLUEDYFEV IR

Satoh (Sweet Potato) k& (%)

Otherworldly flavor and aroma, perfect balance and harmony
EPHNLEEYEESIERDOFELED S S EZLFER

lichiko (Barley) LBz (&)
Kuroisanishiki (Sweet Potato) ERkss ()

Beni lkko (Sweet Potato) $I—%l (%)

8 65
10 80
7 50
8 60
9 75
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