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DRINK MENU

BAMIIEDORBRDEDE2EY, ZOEFEDOWLITADEIE TWALE L,
BRZIIAODLEEBBEYZCHENELILE, YOBRL{EF X0,

We have prepared a selection of excellent sake to match your meal.
Please try our sake.

¥kTINIT—I ALY Y7 3EIRINE T, EREY, &I T
ABRFHALY TRETELWEESFIITIVWITOTTHI TR L3 W,
FERLHICIT —EZAR15%. HERI0% Ly IE IR TWET,

* Prices include 10% tax and 15% service charge.

* Alcohol should not be consumed by drivers, pregnant or nursing
mothers, or minors.



BXRXTY T SAKE PAIRING ¥ 4,620
BHEZIobE CSHADBARABAIBELLVWEETLAA =2 —TT,
This menu offers three different types of sake to match the dishes.

ES BB KA
Appetizer Sparkling Sake
b@& Bohh BRB
Sashimi Recommended Sake
Wy Sk b 5 HAR
Grilled Dish Recommended Sake
T4 RTY LT WINE PAIRING ¥ 4,620

BHZIGbLETIHBO T VO BELLVWEEITLAZ2—TT,
This menu offers three glasses of wine to match the dishes.

GIES AIN—=J7 ) T4
Appetizer Sparkling Wine
. bydwogo4 v
Sashimi Recommended White Wine
LS PR N OXDL YA D
Grilled Dish Recommended Red Wine
WHEOCH XBE » b Locally Selected SAKE FLIGHT ¥2.120

BMPAOBBEIEEL P LT 2BRALVWAETLEEY FTT,
A set that allows you to enjoy three types of locally brewed sake, a little at a time.

KA EANRRIIZL ) BEFT L2560 T8VET, 6000 ITTREEI W,

The menu is subject to change depending on availability. Please understand in advance.



vt lj‘j ﬁé‘élﬂ ’C/Eiz% L 7-H Z]&/E Locally Selected SAKE

GHt X LU0 HRKAE <%F% Ehime> Glass (120ml) ¥2,310
ISHIDUCHI SAKURAHIME Junmai Ginjo @A (720ml) ¥13,420

FIREL )TN LEINS TR I L 0 OBERE] 2B,
REZ2RUIELECHLEF) CHEELHS - RBELER > H &,
”Sakurahime” yeast, which is derived from Ehime original flowers, is used.
It features a gorgeous fruit-like aroma, sweetness, and refreshing acidity.

R#EgH HRKAEE BT <AL Okayama>
Gl 120ml) ¥1,980
TAITEN SHIRAGIKU Junmai Daiginjo Iy (7(20n$ )¥11:550

Bl Ly E 0 BR THET) £, 50% % T % LIS,

MEOT 2 5, T3 I kb Wy R L% F D) 23] 38 L 240Kk KABE,
Made from “Omachi”, a specialty sake rice of Okayama,

this Sake is polished to 50%, and soft aroma that only “Omachi” can bring out.

By RAEE S H554% < &4 Kochi>

L. . Glass (120ml) ¥1,540
SUIGEI Junmai Ginjo Koiku No.54 W A4 (720mD) ¥ 8800

HEA ) STV REK [HoP) L4ERL.

B ALBE A Y BINRAR D FKRTERL 72 2 E0 B RE,
FMORIZFIERLAL-) X LEG%R RO LREROBK, 1200 Lh8E,
Rice grown and brewed locally—a genuine Kochi original sake.

The sake also exhibits refreshing citrus sourness and a subtle ginjo aroma.

UUU RERE  <F) Kagawa> Glass (120ml) ¥1,320
BIBIBI Honjozo wAhHE (720ml) ¥7,920

D E & E—EiK MORIKUNIL ¥ oo KB AE,
BOBLYBPRNOGH B L SO RS 5 X ) L2%kbyw,
"MORIKUNTI” is the only sake brewery in Shodoshima-Island.

It has a clean taste that goes well with white fish from the Seto Inland Sea.



/i\ H» l)o 1% f) j‘ <\‘ > 7-H 4:\/@] Sake Selected from All Over Japan

Afk@E #RKRGER  <HE Niigata > Glass (120ml) ¥1320
KUBOTA Junmai Daiginjo w4 AR (720ml) ¥7,920

LETCECHEF), HALBERO AT LN kbW
(ZfF@] LLWws vy —72X L 2eb 3o RAE,

This sake has a fine, gorgeous aroma and a well-balanced taste of
sweetness and acidity combined with the sharpness typical of “Kubota” .

e A—H=vr7FrFa— <HAK Tochigi> Glass  (120ml) ¥1,540
SENKIN Organic Nature AR (720ml) ¥ 8,800

A==y 7K &R 2EHA L. TEENMeTHELNZARKERE,
ARICEE, BM 20T TEINAT S THLVYERD Y,

Natural sake made with organic rice and completely additive—free.

A new and old taste made slowly by letting nature take its course.

zﬁ{% /l’l E i_\/flj Bottle Sparkling Sake

MR BRKAEEAS 122 ) Ax—2Y) v 7 (Lo Yamaguchi>

DASSAI Junmai Daiginjo 45 Cloudy Sparkling 180ml ¥2,310

ICTHBENL I Z905b@8o ko H 4,

Brah OHELED H HERKAEEI LY 5ECHAROWMN ¥ 23 2 THAEL 773w,
The sweetness of rice, which can be appreciated because it is cloudy sake.

Enjoy the lingering taste of this delicate yet present Junmai Daiginjo.

EXK Lwbo!l (&% Kochi>

BIJOFU Schwal!l Sparkling Ginjo
LnboXizUits, BEAKOAEEE, RO LBKRY X L b 558EIC
RELBETRAIE, 7LV I—VEREVLIIZE, T3 8RAaCTVRbY,
Bijofu Schwall is a sharp and refreshingly tart tasting sparkling sake.

Its smooth taste is partly due to it being lower in alcohol than most sake.

500ml ¥4,290

ALZA =2 v 277797 F <& Shimane>
GASSAN Sparkling Cloud

BROBREGEIIHE SN EBEROEAZREITD RE R EMEA,

N KRBT IN St BLWABEL AL ARkb Wi BELLAT I W,
The brewing water is local ultra-soft water and high—quality rice

in Shimane, is used. Enjoy the fine bubbles , gentle ginjo aroma, and refreshing taste.

360ml ¥4,620



A2E— T7HE

Draft Beer ASAHI ¥ 1,320
DRE—IL X)) v
Bottled Beer KIRIN 334ml ¥ 1,100

K Japanese Distilled Spirits_
mARX— %

Japanese Whisky CHITA ¥1,540
Ky=HN =X/ =97
Botanical “MAKINO GIN”

Gin Tonic with Japanese Lime “Sudachi” *¥ 1,540

Bt BT Japanese Distilled Spirits
LA ZEBE <&E¥%>
Chingu Wheat <Nagasaki> ¥ 880
LY b FREE <ERE> ¥ 880
Mitora Tubers <Kagoshima>
) RKEERT < x>
Naoshima Rice <Hyogo> ¥1,210

:f*ﬁ P V‘J 2 %% /E Fruit Wine from Setouchi Area.

a THEEE <Fn>

Plum Wine <Kagawa> ¥ 880
WA <FN>

Yuzu Liqueur <Kagawa> ¥ 880
YR O <EL>

Peach Liqueur <Okayama> ¥ 880

J Yy T7Iba—ILb E—I

Alcohol Free Beer ¥ 990

J U TIVTA—=IVAIN=T7 ) 7T 4

Alcohol Free Sparkling Wine ¥ 1,540
J TNV a—=74 >y (/)
Alcohol Free Wine (White/Red) ¥ 880

Jatya A7 Y7 7Yavy b
7Y x7

PROSECCO DOC SPUMANTE BRUT  ¥1,650
LA JARA
<4 %07 /ITALY>
g7 4 v White Wine
WIT—=I)b M 2—)—
Lumiere KOSHU Sur Lie
<AL/ Yamanashi > ¥ 1,650
oy B2y r—/
EDDA San Marzano vini S.p.A.
<4 %) 7/ITALY > ¥1,780
ﬁ‘j“x 74 Red wine
FA—=R - F-7 V=22 L—7L
Domaine De La Source Chiroubles
<7 7 v A/ FRANCE > ¥ 1,650

BGNNY) 9T ANo—&ANLERY—T =T

TAKAHATA Merlot & Cabernet Sauvighon
<./ Yamagata > ¥ 1780

V7 MY YT Soft Drink

B B AT 2 — A

Japanese Mandarin Orange Juice ¥ 1,100
Sy vEVERR
Xiang Pin Oolong Tea ¥ 880
Oy y—IT—)
Ginger Ale CANADA DRY ¥770
2y a—2
Coca Cola ¥770
Green Tea ¥770

TIZN—=Y T a2a—R
<To7N/ TVv—=—FTT7NV=>"/ 2>

< Apple / Grapefruit / Tomato> ¥ 660

2 ?\ TV F—F — Mineral Water

T TN T

Acqua Panna  (Still Water) 500ml ¥1,320
VXU 7/ (REEK)
Sant Pellegring(Sparkling Water) 500ml ¢ 1.320
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