
Beverage Menu

Sake & Umeshu
 

carafe 10oz 

Dewazakura “Green Ridge” Dewasansan Junmai Ginjo, Yamagata	   35 

Shichi Hon Yari “Seven Spearsman” Junmai Ginjo, Shiga		     30
  
Mukai Shuzo Junmai Ine Mankai, Kyoto					        48

Aumont Shuzo Kajikawa Junmai Daiginjo, 	Niigata		    	    45

Kagutsuru Umeshu, Ishikawa							          40

Heiwa Shuzou ‘Tsurume-ume’ Kanjuku					        38

SPIRITS listed as 1oz pours

Masahiro Shibui White Oak 10yr								        20 

Hibiki Harmony Blend									         13 .5

Suntory Yamazaki 12yr Anniversary Blend						      22.5

Nikka Coffey Malt Whisky									         13 .5 

Nikka Miyagiko Single Malt			    						      36.5

Nikka Yoichi Single Malt									         36.5

Nikka Yoichi 10yr Single Malt								        23.5

Kaikyo Hatozaki 12 year Small Batch Umeshu Cask					     17

BEER
Asahi Dry Lager, 11.2oz									         5	

Japas Oishi Witbier										          10

NON-ALCOHOLIC
Muri, Copenhagen 

“Yamile” sparkling rosé	 (flowers, honey, ripe fruits)					     25 

“Koji Series 1” n/a nigori 	 (melon, mushrooms, floral, spice)  				   25

Athletic Brewing

“Run Wild” IPA or “Upside Dawn” Golden Ale						      7

Bottled Water- 1L

Pelligrino sparkling or Acqua Panna Still							       8

TEA
White Peony Bai Mu Dan, Fujan, China							       10 

Golden Buds Milk Oolong Jin Xuan, Taiwan						      10

Sencha, Fuji											           10 

Hojicha, Shizuoka										          10 

Dattan Sobacha, Japanese Buckwheat, Hokkaido caffeine free				   10

Let us decide for you
Sake Pairing  		  97 
	 ranging from junmai to yamahais to umeshu -  a wide 	
	 variety of what the sake world has to offer 

Premium Sake Pairing 	 150
	 primarily focusing on Junmai Daiginjos, those with 	
	 the highest polishing rate, and thus the most elegant
	 flavor profiles 

Wine Pairing 		  120 
	 a global journey tailored to reflect coastal regions 	
	 where pescatarian diets are enjoyed, or simply the best 	
	 offering for chef’s menu at the moment



SAKE

Junmai
Manatsuru “True Vision” Yamahai Tokubetsu Junmai Muroka Genshu, Fukui - 720ml	  94

Kinoshita Tamagawa “Red Label” Yamahai Junmai Nama Muroka Genshu, Kyoto - 720ml    80

Kinoshita Tamagawa “White Label”  Yamahai Junmaishu ‘3U’, Kyoto - 720ml 		  	  85

Junmai Ginjo	

Chiyonosono “Sacred Power” Junmai Ginjo, Kumamoto - 300ml  		   	            49

Kawatsuru “Olive” Junmai Ginjo, Kagawa - 720ml						      95

Akabu Junmai Ginjo, Iwate - 720ml									        120   

Junmai Daiginjo 

Dassai 45 Nigori Junmai Daiginjo, Yamaguchi - 300ml		                        		       	 52

Heiwa Shuzou KID Junmai Daiginjo, Wakayama - 300ml		      	   	       	 49

Uchigasaki Hoyo “Kura no Hana” Junmai Daiginjo, Miyagi - 500ml			        	 82

2021 Kuheiji ‘Fukuji’ Junmai Daiginjo, Aichi  - 750ml							       205

Daishichi “Minowamon” Junmai Daiginjo Kimoto, Fukushima - 720ml			                197

2024 Kuheiji ‘Sauvage’ Junmai Daiginjo, Aichi - 720ml						      190

Hakkaisan “Snow aged” 3 years Junmai Daiginjo Genshu Koshu, Niigata  - 720ml	            210

Omuraya Wakatake “Demon Slayer” Junmai Daiginjo, Shizuoka  - 720ml	   	   	              110

Ohmine 3Grain Mermaid “Summer’s Arrival” Junmai Daiginjo, Yamaguchi - 720ml		  125

Namazake unpasteurized or ‘fresh’ sakes, usually seen during the spring

Masumi Arabashiri “First Run” Spring Seasonal, Junmai Ginjo, Nagano - 720ml			   98 

Shichi Hon Yari “Fresh Katana” Namazake Junmai,  Shiga - 720ml					     115

Heiwa Shouzou Shiboritate Junmai Ginjo, Wakayama - 720ml					     86

Ama No To “Heaven’s Door” Tokubetsu Junmai Namazake, Akita - 720ml			   97

Seikyo “Live Heirloom” Omachi Junmai Ginjo, Hiroshima - 720ml	 				    105

Rihaku “Dreamy Clouds” Junmai Ginjo Nama Nigori - 720ml					     90

Kamoizumi “Red Maple” Nama Ginjo Genshu, Hiroshima - 720ml					     80

Sparkling
Miyasaka Masumi Origarami Sparkling Sake, Nagano - 750ml	 			        20 / 120

WINE 
glass/bottle      

Sparkling
2023  Murgo Brut Clasico, Nerello Mascalese, Sicily					     21 / 84

Champagne
NV  Lassaigne La Colline Inspirée Extra Brut Blanc de Blancs	, Aube				    220

2020  C. Bouchard Roses de Jeanne “La Boloree” Blanc de Blancs Zero, Aube	 500

2012  Dhondt-Grellet “Les Noger” Blanc de Blancs 1er Cru Extra Brut, Côte des Blanc	 500

2018  Huré Frères Instantanée Extra Brut Blanc de Noirs, Montagne de Reims		  195

2020  Cazé-Thibaut Les Leriens Extra Brut, Vallée de la Marne				    225

2023  Jérôme Prévost La Closerie Les Beguines Extra Brut, Montagne de Reims		  400

2023  Jérôme Prévost La Closerie Grand Cru							      650	   

White 
2024  Porta del Vento Catarratto, Sicily							       19 / 76

2023  Sophie Schaal Gewurztraminer, Alsace						      15 / 60

2022  Onward Malvasia Bianca, Suisun Valley, California					     16 / 64

2023  Domaine Garnier et Fils Chablis, Burgundy						      30 / 120 

2022  Martha Stoumen “Solo Act”, Contra Costa, California				    105

2023  JB Becker Walkenberg Auslese Trocken Riesling, Rheingau			   145
 
Rose
2024  Domaine du Bagnol Cassis Rose, Provence						      24 / 96
NV  Martha Stoumen Nero D’Avola Rosato No. 2, Mendocino				    26 / 104
 

Red
2023  Hervé Villemade Cheverny Rouge, Loire						      17 / 68

2024  Cardedu ‘Praja’ Monica di Sardegna, Sardinia					     16 / 64

2023  Markus Altenburger Vom Kalk Blaufrankisch, Burgenland				    19 / 76

2023  Charlopin Tissier Marsannay Les Longeroies, Burgundy				    120

2023  Simon Colin Chassagne-Montrachet Rouge, Burgundy				    175 


