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DRAFT BEER A€ —n
Fokn 25y M

Sapporo Classic

NON-ALCOHOLIC 7¥7wa—n

Beer | E—

FyRa )T )V —)VE—)V

Sapporo Non-alcoholic Beer

Sparkling | 28—

Kpym— ZR—=J Y7V 2—2R
Paul Giraud Sparkling Juice

White grape | B&ES

TIVINT ) —=T4 =AY 77V T —7TVa2—R [
alain milliac JUS RAISIN SAUVUGNON VENDANGE PRECOCE

Red grape | FRxEED

7IVINT ARNVA T —F V2 —R R

alain milliat Cabernet Red Grape Juice

SOFT DRINK »7tryv2

v—nri TIPS

Oolong Tea Green Tea
akea—7 IVIx—T v
Coca Cola Ginger Ale

100%Av >y 100% 7 7w
Orange Juice Apple Juice

GLASS WINE 75274 ¥

Champagne [N ZANS

Vat7 RV XaxX 74X 7Y avh
Joseph Perrier Cuvee Royale Brut

03y /)N—==a | 79 A | 3] ®Champagne | France | Dry

Rouge |

T4 —) »OwsL2a 7Y AN 711
Barbaresco San Cristoforo Elio Filippino
o iyt —u | £ #VU7 | 7VKRF4 @Nebbiolo | Italy | Full Body

HVAX— TV—=I)v 7 ¥ F7—X
Kalleske Greenock Shiraz
05— % | F—AMF)T | 7)VKF4 @Shiraz | Australia | Full Body

RY)— ¥/ )9 =) LZ7—F TRIA FIVT UL —
Talley Pinot Noir Estate Arroyo Grande Valley
oY/ )y—)V | 7AYH | IFAT L-7)VE T4 @Pinot Noir | America | Medium-Full body

FAXY I N eTova =T
Pauillac De Lynch-Bages

/NN ANT—T5Y | 75U A | 7IVEKRF4 @Cabernet- Merlot-franc | France | Full Body

YXTTAE IR—R I NIR—TY 2 V—=Ta L AV =T EF
Crazes Hermitage Rouge Les Meysonniers BIO M.Chapoutier

05— | 75V A | 7)VAKF4 @Shiraz | France | Full Body

Blanc |

7uzzyvavr uvy F74 Y=V 7
Prophet's Rock Dry Riesling

0 )—2Y Y | Za—Y—FUF | I ® Ricsling | New Zealand | Dry

YV AR = BF— N APy —v =37 7Y
ST.Supery Dollarhide Sauvignon Blanc
oy —y4=3y | 7AYAH | 0 @ Sauvignon Blanc | America | Dry

FX =X RNVFIVE L)Y —
Meursault Dom. Berthelemot

O YILNR | 75V | I ® Chardonnay | France | Dry

UXTTAL /=R T NVIR—=T2 TV L A= vF
Crozes Hermitage Blanc Les Meysonniers BIO M.Chapoutier

o< ILHY X | TI3VA | $U ® Marsanne | Marsanne | Dry

FX=RX FRTFNEY T TAZAL T4—=a2 INVTTH—V
Vieilles Vignes Sylvaner Domaine Ostertag
0 )L 7R—IV | 75U A | R H ] @Sylvaner | France | Semi-Sweet



SAKE BAHA

Tl 72 oY

Chitosetsuru Namara-chokara

o L s AL | HATERE +15 | %E11 @ Sapporo, Hokkaido | Sake Mater Value +15 | Dry
tBEEOHE FTHREORLARNEEDSVBFOOHAE,
MBLICAEVET,

This sake has the highest Sake Mater Value among any sake from Hokkaido’s
renowned Chitosetsuru brewery and goes well with Japanese Cuisine.

wimEE JRE FRRIHRK 15 R

Gohhou Tokubetujunmai Ginpu

o bl Eifi | %211 @ Hakodate Hokkaido | Slightly Dry

ERARDEHZBECEIZZ TS BOIFT>EFLHAKIRPD,
HeHATRPHREVDN LI BERROHLARETT .

While enhancing the original taste of sake rice, the rear mouth is crisp and refreshing.
A refreshing sake with a sweet and gentle scent.

ARiss JE DS MK KGR 5oL

Kitanonishiki Junmai Daiginjo Yukigokoro

o il SEILAT | HAWEEX0 | R o Kuriyama Hokkaido | Sake Mater Value£0 | Slightly Sweet

EDEZDRMDEEN ETHRERBLEDHRIZE) >ELIFLDHBEETYT,
BLLUBKOEBELZDOT. AHE2EREBELELVLSIRIEKREAELIRVEETY,

As the name suggests, Yukigokoro is a liquor with a crisp and sharpness in a very beautiful kindness.

Since it is a liquor with a gentle taste, it is a liquor that goes well with the salty taste and
the subtle taste of the dishes to be combined.

wrEmel AR MR RITIE B

Hakurakusei Junmai Daiginjo Sakura

O ETIRIL | HAIEEE +5 | 2210 @ Miyagi | Sake Mater Value +5 | Dry
(EDDRNFFDEYN RDOHBEREBRFLORIZREL,

T4y PaldBLOVHIZR OO LBEEADAASR BONMIREBEELET,

With a faint banana scent, smooth umami and good aftertaste,
the finish has a gentle sweetness wrapped in a refreshing acidity, leaving a gentle lingering finish.

SR L R g

Hakkaisan Junmai Ginjo

OB | HARMEEE+4 | 2¢O ® Niigata Prefecture | Sake Mater Value +4 | Dry
HAAHEZ#HE. \BILTRLAR. BRBRKOEILRDULA EK,
The most popular sake from Hakkaisan, one of Japan’s foremost breweries.
The richness of rice grown in Minamiuonuma creates a superb flavor.

tigiE BT AR MUK KRR R
Kamosumori Junmai Daiginjo

oL | HAEE-36 | HIT ® Niigata | Sake Mater Value -36 | Sweet
BEERPNSIFYyTLDOESIBRHVWENE A= ILEDEISBEEAF1vETNTVET,
TN—T—REB)EBEDHIHEERELDET,

It has a sweet scent like Kyoho and pineapple, and a sour taste like yogurt.

You can enjoy a fruity scent and a brilliant sweetness.

w5 9 SORKIGEE S0pair

Yoshinogawa Junmai Daiginjo 50 pair

O TEIL | HAREE=0 | R HT ® Niigata | Sake Mater Value =0 | Slightly Sweet

TBELOBREEZRLT 23V ETMILIETPAIR(RT) ;O ) —Xh 6 TR EED
EEFEKTELIHRKRSEETT, SHOOHTREOHIRBERIC. KOEKOHBHKHLWTT,
From the "PAIR" series with the concept of "enjoying compatibility with meals",

from Niigata Prefecture Junmai Daiginjo brewed with rice suitable for sake brewing.
It has a refreshing and gentle ginjo scent and a delicious taste of rice.

bk B 44 [HBERK

Kuroobi Doudou Sanpaijunmai

o 1)L | HAIEEE+5S | 211 @Ishikawa | Sake Mater Value +5 | Dry

EIRDOFIE) DIESL L TE BB ZE>TAALMKEZ, BRTL (Y EeRMESEELT,
IHREAALLSTIRDFLDLSE, KROEHERAFDICWEITEL(E5ED) 1£LIRD LT,
ARG, FRAGEDRNMEIREDBEIIRBF T,

Junmai sake brewed using yeast grown in the traditional handmade mountain abandonment

is slowly aged in the brewery.

The sharpness of the rice that is unique tothe abandoned mountain and the "dignified" taste of the rice.
It goes well with seafood dishes such as sashimi and sushi.

vesrimst 7 & FA KISS of FIRE
Jyoukigen KISS of FIRE

O I | HAIEEE +3 | X2l @Ishikawa | Sake Mater Value +3 | Slightly Dry
IH#EE50% £ TEWLWTHAL 3FEHD oK) ERBRSEE LI ERICKZBEBCHLRARDI-D,
FIELWEEIIRL, BUHRBESL 7L —T1—REbL, BREERLILICLS ERA
AL/ AR/ RTT .

Yamada Nishiki was polished to 50% and ripened slowly for 3 years.

Due to the gentle aging at low temperature, there is no fragrant aroma, and it is characterized
by a gorgeous ginjo aroma, a fruity taste, and an elegant mouthfeel due to repeated aging.

i orrE A GOLD M8 Mk K05 g

BORN GOLD Muroka Junmai Daiginjo

ORI | HAIEEE +1 | 2% HTT ®Fukui | Sake Mater Value +1 | Slightly Sweet
RBESLLWENZHLE RONBKTY, MXKEEN NS AHERDEALN RRDFHT,
FRIEFOLBEAAF—RONY R ExFE ST FEERIBERENIRETT .

It has a wonderful scent and a soft taste. The most distinctive feature is the umami

of the aftertaste that comes from pure rice sake brewing, and it goes well
with not only Japanese food but also Western food using cheese and butter.

A =B s AR HEJYR I ROR K R

Zaku Miyabi No Tomo Nakadori

o =Tl | HAINEE 45 | 2R %1 @ Mic | Sake Mater Value +5 | Slightly Dry

—OBCE BVHAOADRTEAS ' EY) ROFMKGEE, T/ ZNEITTROSTHKCIZHEHIC
Lon)RLSN FBEYSHKELSTIEORKARED HROVLROMKEEE OERIFRENET,

If you include a bite, the fragrance spreads in your mouth, but the sweetness and richness
of the sake can be felt firmly on your tongue. The element of "Junmai Ginjo Sake" appears.

megimss Tora kAW

Tora Junmai Daiginjo

® E I | HARIEE £0 | %211 @ Kouti | Sake Mater Value 0 | Slightly Sweet

BRI EERIC LR Ty PO TR, & THERT R DBESALICSTMELL RO TT,
FIMKRSELSRNRERD ERIH S, BRABRERIBEEGHEENRL
O—XPE—TREDEKDHIARIBRLLERLATEITET,

It is characterized by the edgy "sour taste" produced by Suigei Shuzo's original manufacturing method
and the "gentle back mouth" brought about by the richness derived from "Omachi".

Also, because of the elegance of Junmai Daiginjo, it goes well with various dishes.
You can also enjoy delicious meat dishes such as roast beef.

W A PR K g
Wakanami Junmai Daiginjo
O I | HARIE£0~2 | % H ] @Fukuoka Prefecture | Sake Mater Value £0~2 | Slightly Sweet

ER LI REREEARDH 2 BN A LI-EE,
It has a magnificent balance of clear, rich flavors and sophisticated fruit aromas.

ABEME VR SRR KGR 4

Yatsushika Junmai aiginjo Kin
® KA | HAEE+3 | 211 @ Ooita Prefecture | Sake Meter Value +3 | Dry
BEELVERBERRDOERE XTI LIRSS IDEERD L,

The characteristic ginjo fragrance leads to a profound, full-bodied flavor which respects
the traditional savory taste of sake.



SHOCHU #t &f

Potato | 3

Tl ZRBERE R RG]
Jousen Ayamurasaki Shusei no Shizuku
o i I UL | 3= | 34 @ Kagoshima Prefecture | Potato | 34%
EONREY) ERBEBRHROVLDDEDIZF LA H 2O E K,

Shusei no Shizuku is lightly aromatic with a full-bodied taste and clean finish,
resulting in a unique flavor.

il TR ()

Manzen

O iV IR | % | 25 @ Kagoshima Prefecture | Potato | 25%
ERROTIEDOAVEHADHEIRB.BEFBEICETITHTT,

This shochu has the characteristically deep and sweet aftertaste of black koji shochu,
perfect for mealtimes.

Barley | %

s P 5B %]

Shodai Kasuke

® JEUFIRL | 7% | 258 @ Nasgasaki Prefecture | Barley | 25%
BEEZBOZRELOTIIOHALIOOHI AT  HEVPAREBLI(EVET,

This shochu has the unique sweetness and mild aroma of atmospheric distilled
barley shochu, perfect for sashimi and fish dishes.

UPZSIEA JNE

Kanehachi

o KL | #% | 250% @ Ooita Prefecture | Barley | 25%
PHOATENVWARAOBFIELLWERERNERADHIEMLDET,

This shochu has a mild, clean mouthfeel, while the rich barley taste and aroma offer deep flavor.

Rice | 3k
Eo#% oot v ALK]
Sho Excellence

O fEAIL | K | 35/ @Kumamoto Prefecture | Rice | 35%
ROA A= BTI0ELLLERB £5PHBERO VISR REEEAENRLTT,

Aged over 30 years in white oak barrels, this mellow shochu is perfect with hearty meat dishes.

NRIEES JRE AT DR K]

Aka Tonbo no Uta

LI IL | 2K | 255 @ Miyazaki Prefecture | Rice | 25%
TFAEHREEVERELEES LY LA O FIELIEHIONT VAW,

This shochu has a uniguely sweet, aromatic mouthfeel, with the pefect balance of richness
and sweetness.

PLUM WINE # /&

o by — IR K R AR M
Suntory Baisen Taru Jukusei Ume-shu
BRBTRABSEIBEEZ VA XX —TH LT EPHTEELRKDL,

This Ume-shu is aged in charred whisky barrels to create a gloriously deep, rich flavor.

WA AR AN 7V 37 A
Meiri Hyakunen Umeshu Premium
ENESBTHEAALEEZ Lo WBRK. 75 F—ENF IV TH EIF-1EE,

This umeshu is made from Japan-grown green ume plums slowly steeped in spirits,
then finished with brandy and honey.

WHISKY v42%—

Japanese | Y¥/8=—2X

=vh M Yo7 ENVD
Nikka Taketsuru Pure Malt

= E R

Nikka Miyagikyo

Scotch | AavyF

NIVRAVITHE

Ballantine’s 17years

Irish | 74 Uv >

RIET T a2—

Tullamore Dew

Canadian | #F T4 7>

279va—=X) ) =Fn—x2} 74
Crown Royal Northen Haevest Rye

ARRAZ2— | HPHIAY T4 AF— - HARWE - PR AL OTHEDLITEVET,

Paid Menu | A menu of rare wines, whiskies, sake and shochu is also available.



