TAISHO RISTURO
“CAPTAINS LIST”
JAPANESE WHISKY
Akashi Sherry Cask Finish 75

Akashi Bourbon Barrel 7yr 68

Hakushu 12yr 66

Hakushu 18yr 105

Hakushu 18yr 100 Year Anniversary Peated 275
Hibiki 12yr 100 Year Anniversary 190

Hibiki 21yr 295

Ichiro’s Malt Limited Edition 21 62

Ichiro’s Malt & Grain ‘111" 65

N[,

Ichiro’s Chichibu ‘Steamboat Willie’ Disney Cask $275

Ichiro’s Chichibu ‘Winnie the Pooh’ Cask 5882 $325
Ichiro’s Chichibu ‘Winnie the Pooh’ Cask 7084 $400
Ichiro’s Chichibu ‘Winnie the Pooh’ Cask 12507 $450
Ichiro’s Malt Red Wine Cask ‘23 95

Kanosuke Single Malt Limited Edition ‘22 72

Mars Bakemono Ist Komagatake 98

Mars Komagatake Tsunuki ‘22 90

Mars Komagatake Yakushima ‘21 110

Mars Komagatake Yakushima #02 Blended Malt 52
Mars Komagatake Shinshu ‘2171

Ohishi Sherry Cask 15 yr 73

Ohishi Tokebetsu Cask 88

Okayama Mizunara Cask 170

Shibui Bourbon Cask 10yr 64

Shibui ‘Nokoribi’ 10yr 58

Shibui Sherry Cask 15yr 85

Shibui White Oak Cask 10yr 61

Yamazaki 12yr 70

Yamazaki 18yr 200

RUMOYA
BAR KUMO

Kumoya
is a service included restaurant.

The 20% service charge on your check enables us to fairly compensate every team
member who contributes to your experience. It is not a tip or gratuity. Any tip you
leave is given entirely to the front-of-house team under Colorado law. Thank you for
helping us uphold an equitable pay model.
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SEASONAL COCKTAILS

Rengoku 17

mezcal, ancho, agave syrup, papaya, lime

Nezuko 18

haku vodka, koishiso, simple syrup, sakura, lemon
Tanjiro 18

mars rye, mizunara oak, oka sweet, murakami sugar, ango

Zenitsu 17

tequila, oka yuzu, apple lemongrass, club soda, lime

Inosuke 16
roku gin, haku vodka, lillet blanc, sakura

Muzan 17

spiced rum, monkey shoulder scotch, port, calamansi,
orange and chocolate bitters

SPECIALTY COCKTAILS

Umami 17
suntory toki whiskey, sol tarasco, murakami sugar, shoyu, umami

Wildflower 16
aspen vodka, colorful schochu, tozai blossum, calamansi, green
tea simple syrup, yuzu

Gohan 18

rice washed whisky, chartreuse, lacto clove lemon honey, lemon

Mononoke 18
awayuki gin, rose vermuth, green tea simple syrup, prosecco,
sakura, yuzu

WITHOUT SPIRIT

Yuzu 12

green tea, yuzu soda, seedlip, calamansi, yuzu foam

Papaya 12

seedlip, papaya, agave, lime

Apple Lemongrass 12

seedlip, apple lemongrass, agave, lemon
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JAPANESE WHISKY

Akashi Goju 50 Sherry Cask 23
Akashi Blended White Oak 18
Akashi Ume Plum Whisky 15
Fukano 2223 Edition 32
Hatozaki Small Batch 26
Hatozaki Pure Malt 8yr 36
Hatozaki 12yr 35

Hibiki Harmony 35

Ichiro’s Malt & Grain 28
Kanosuke Single Malt 29
Kavalan ‘Concertmaster’ (Taiwan) 34
Mars Iwai Classic 14

Mars Iwai ‘45’ 16

Mars Iwai Wine Cask 24

Mars Iwai Tradition Whisky 21
Mars Komagatake Shinshu ‘23 43
Mars Maltage Cosmo 35

Mars The Lucky Cat ‘May & Luna’ 42
Nikka ‘Days’ 23

Nikka Whisky ‘From The Barrel’ 26
Nikka Whisky Coffey Grain 24
Nikka Whisky Miyagikyo 38
Nikka Whisky Yoichi 38

Ohishi Brandy Cask 27

Ohishi Port Cask 33

Ohishi Mizunara Cask 34

Shibui Grain Select 24

Shinobu 10yr Pure Malt 47
Shinobu Blended 22

Sunday’s 20

Suntory Toki 15
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WINE BY THE GLASS
SPARKLING

Poggio Costa Prosecco 15 / 58
Lucien Albrecht Cremant Rose, Pinot Noir 16 / 64

WHITE

Chateau La Rame, Sauvignon Blanc 15 / 60
Vocaret Chablis, Chardonnay 24 / 96

San Greg, Rose 16 / 64

RED
Soter ‘Planet Oregon’, Pinot Noir 16 / 64

Hess “Maverick Ranchers, Cabernet 18 /72

WINE BY THE BOTTLE

SPARKLING

GH Mumm ‘Cordon Rouge’, Pinot / Chardonnay 100

Schramsberg Blanc de Blanc, Chardonnay 120
Mirival Rose ‘Le Pitit Fleur’, Chardonnay 295
Veuve Cliquot ‘Rose” NV, Chardonnay 300

Veuve Cliquot ‘Le Grande Dame’ ‘15, Chardonnay 550

Dom Perignon ‘Illumine’ ‘12, Chardonnay 800

WHITE

Pascal Jolivet, Sancerre 128

RED
Azul y Garanza, Tempranillo 65
JL Chave ‘Mon Coeur’, Syrah & Grenache 68

Champy Beaune ‘Vielles Vignes’, Pinot Noir 250
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SAKE BY THE GLASS

aumont kumo nigori (-4 smv) 12 / 65
fresh cut pineapple, melon, ripe banana, freshly steamed
rice

hakkaisan ‘45’ (+4 smv) 14 / 110

pear, honey, kiwi, apple, anise, rose water aromas

tamano hikari ‘vamahai’ (+1smv) 18 / 92
light bananas, dried fruit & cloves, acidity & sweetness

ozeki “one cup” 200ml (+0 smv) 14
slightly dry & earthy, light herbal notes on the finish

chibi zumo “little sumo” 200ml (+6 smv) 16
rich in texture, melon & plum, pear & almond finish

hakutsuru chika 200ml (+4 smv) 16

light & refreshing. honey on the nose with pear & anise
chiyomusubi “oyaji” 180ml (+5 smv) 21
layers of silkiness, hints of powdered sugar & minerality

BEERS

Orion Can 8

Orion Mugi Can 8

Asahi Draft 8

Sapporo on Draft 8

Echigo Koshihikari Can 12
Hitachino White Bottle 15

Outer Range In The Steep IPA 12

Guinness on Draft 10

Colorado Cider Co. Glider Dry 10

TOMODACHI

“FRIENDS”

Sapporo Premium & Suntory Toki 14

Orion Classic & Iwai Classic 15

Asahi Super Dry & Rittenhouse Rye 100pf 12

Orion Mugishokunin & Nikka “From the Barrel” 24
Orion Classic & Mars Iwai Tradition 20

Orion Mugishokunin & Hatozaki 18

Hitachino White Ale & Akashi Ume 21
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SAKE
BY THE BOTTLE
junmai daiginjo / daiginjo

dassai 45 (+ 2 smv) 300m1 45
floral notes with apple & melon on the finish

ozeki ‘sakura beauty’ junmai daiginjo (-12 smv)108
honey-liked initial flavors with a dry, weighty finish

hakkaisan ‘45’ junmai daiginjo (+4 smv) 113
apple, honeydew, floral, and just a hint of mineral

kubota ‘jdg’ (+0 smv) 41 / 118

dry & crisp, floral notes with cherry, pear & melon

tsunikowa ‘midnight moon’ (+ 2.5 smv) 140
honeydew, peach, strawberry, bamboo & anise

hakkaisan ‘yukimuro’ 3yrs (-1 smv) 195
elegant & complex, toasted rice & caramel

kojimaya ‘untitled’ (-10 smv) 208
maple, black cherry, marmalade, custard and baking spice

kubota manju (+2 smv) 94 / 231

semi dry & fragrant, creamy texture & umami

dassai 23 (+ 4 smv) 115 / 238

soft, honey & elegant floral bouquet

ginga shizuku ‘divine droplets’ 240
pineapple white peach, lily & white pepper

hakkaisan ‘yukimuro’ 8yrs (-1 smv) 305

mineral notes with floral and melon hints

dewazakura ‘yukimanman’ (+5 smv) 320
minerals, plum, melon, white raisin

masumi ‘seventh heaven’ (+1 smv? 360
complex tannin feel with cherry, melon & plum notes

kikusui ‘kurimitsu’ (-5.7 smv) 475
smooth & clean with gorgeous lily notes

born ‘chogin’ (+2 smv) 800

imperial court’s sake, pear, apple & pineapple

kubota ‘tsugu’ (+0 smv) 1450
limited production. soft, floral, balanced & dry

dassai ‘beyond’ (n/a) 1750

silky, elegant pear, citrus, rhubarb & wild rose

FOR THE TABLE (1.8L)

tozai “typhoon™ 100
kanbara “bride of the fox” 185
heiwa shuzou “kid” 250
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SAKE

junmai ginjo

kanbara ‘bride of the fox’ (+3 smv) 300m1 48
crisp, lingering sweetness, nuts, pistachio & white chocolate

mantensei ‘star filled sky’ (+3 smv) 300m1 51
soft, honey, smoked soy sauce & mineral driven finish

fukucho ‘moon on the water’ (+3 smv) 300m1 58
soft & gentle with layered hints of apple, pear & mango

miyashita ‘treasure ship’ (+3 smv) 54
notes of cherry & oak wood, slightly dry

nishi shuzo ‘tenbu’ (+2 smv) 81
fresh cream, lush and acidic grapefruit, and an earthy tail

kikusui (+2 smv) 41 / 88

new to sake look here! gentle, light, semi-dry & aromatic

masumi ‘arabashiri’ (-6 smv) 120
sweet and tangy fruit elements and a clean, crisp backstop

hakkaisan awa ‘bubbles’ (-5 smv) 122
unique, bright, refreshing & elegant. ‘champagne of sake’

tenbu “snow shadow” (+1 smv) 81
light, bright, and refreshing
distinct notes of melon, pear, apple, and citrus.

junmai / unique sake

hakutsuru sayuri ‘little lily” (-11 smv) 31
soft, creamy & floral with white grape & cherry blossom

miyashita ‘sacred mist’ nigori (-5 smv) 46 / 81
smooth finely-milled chocolate notes, coconut, mango

daimon ‘road to osaka’ nigori (-3 smv) 72
banana, citrus, and white flowers, often featurlng a subtle
sweetness reminiscent of rice candy

kamoizumi ‘summer snow’ nigori (+1 smyv) 81
fresh hay & grapes, melon & cotton candy finish

fukucho ‘seaside’ (+3 smv) 500mi 85
sparkling sake with crisp notes of lemon-lime & apple

kazenomori ‘wind of the woods’ (+2.5 smv) 86
notes of berries & herbs, laced with faint effervesence

kawatsuru ‘crane of paradise’ (+3 smv) 98
notes of grapefruit, grass & salted pineapple. crisp, dry

yukikage “snow shadow” (+4 smv) 81
light, clean, and dry
notes of green apple, and earthy tones

tae no hana ‘sublime beauty’ nama junmai arabashiri
kimoto (+8 smv) 105

full & rich, savory with hints of stone fruit

housui ‘old mountain’ (+3 smv) 114
rich, cereal rice mash flavors & mushroom notes



