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Sake can-also be tategorized Into Hither - U 00 -
distilled atoohol, as well as into different g addes depending on the Fice Pﬂi‘f"hmg rat
[ BEBE @EFLI—WER
| Esives) (Bice Polishing] | [Addition of Di=tilied Mcnha]]
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HEEICHOVT © ABOUT WARM SAKE

BARHSRASBHET, BRI T BLV B B 1 TR LSBT,

Japanese sake can be enjoyed from chilled to hot, and there is no other alcoholic bevarage that canbe
erjoyed in such wide range of temperature.
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SPECIAL SAKE BUFFET MENU

g9 0B Until 8PM

—Please order 1glass at a tnme
hE e AEE ENIR

Chikuha Okunoto He 570 (Ishikawa Pref.)
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Tasting set
E5E /Nagano Pref

{60mi =3 glasses) : :
4908 Wk BEAEE | Junmai Kumamoto yeast
Z[1SER / Karakuchi Ginjo
HARISEE CSEEE | Junmalgmjo Nanago yeast

. BURISER STRBHE A 1.1 Jinmaiginjo Muroka Bin hire j
BKISTE | Jeninaicinjo
. LK KISEE | Junmai Daiginjo
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RHABE R H® EOT-AF
[EIKOFUJI Banryu] [Masumi Karakuchi Gold]
Alcohol Level: 18-16% // Dryness: »3 // Acidity: 0.9 '

B - (R EE %)

Kofi-Ricar - (Polighing 653}

MECROIRBETT,

HROEY, EEEoREES- S IROR 30 5
EECHITEACEERE TR C L R g

A standard tabie sake that can be enjoyed casuaity, :
35 light and smooth sake can be paired with & wide range
d-fram Hght to rich flavoured,

“Aleatol Leesl: I5.0% /7 Devaeds: 43000 Adidity: 1.0

iBARRBE G0
Rice: Miyama nishlsi (Palishing 68%) _
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N AR TERBARI Y
- | amEDk ' :
B £oo with s Tl favour, the Right dryniass and wild fragrancs:
i Mivin an easy-to-drink sake that s ] 5
et dirling ameal, 5
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[AZUMARIKISHI
.. Tokubetsu Honjozo Namal
Aleohol Lavek: 14=15%: /. Drynass: =3/ Acldity: 1
S (R 60%)

J 0N, Kojl-ice: -~ (Palishing §0%)
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Pick Up /// Buy The? Glass
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Kofi-Fica: Mivama-MNishiki, Hitogakachi (7 ofisHing 609
Hake-Rice: Miyama-Nizhiki (Polishing €5
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Belivw and-mild-mannerad in siery aspact this sake Tufly
Hrings ot the sweeiness and umami of the rice. It can be

ha:-&ht&nhd e seried warm.
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[Miino kotobuki Yamahai Jmea‘r
Shinjou Biden] |
Afcofiol Leval: 16-16% /f Dryness: 414 /) Acldity: 21
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S SiKSER Pure () :
[BUNRAKU Junmai Ginjo Pure]

WIS FABE F1ESL
[SEIKYO Junmai Ginjo Maborashil
Blcotst Level: 35516% 7 Dryness: J*B .".-‘ ﬁﬁﬁﬂr! 14

m : AER (RS 55%)
Koji-Rice: Hattan-Mishiki (Polishing 55%)

ERoEE [AER| THLASHRBEAEL o N,
EECBICEAETEIT EWORCATEAL & Sy

- Algohol Lével: 15-18% /7 Dryness: +1 /I Acidity: 1.5
ok RERE (MAES 8%

 Koii-Rice: Gohyaku-Mangaku (Polishiag 5570
Sl ADEY L L EROEEN L oF Y LR SRANE,
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Light and easy te drink whilst keaping the umami of the rica,
this elagant Junmai Girjo has the perfect balance of fragrance

Brewed from Hiroshima's ‘Hatan-Nishiki' rice,
a5 the sake iz teft to mistize tha more reh in flavour
fﬂgﬁs. raking this 2 gentle yet tastatul drink.
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[TATENOKAWA Junmai Daiginjo
Miyama-Nishiki Makadoril
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- gRge (RIS 50%)
Hooi-Hign: Miyama- Mishiki {Polishing %)
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Bloebel Lol 10.5% [ Drynass; [ Acldity -

m%a*ﬁ%ﬁu.f?&-ﬁﬂhﬂa&iu—
. 3 EESFRVRER R ELE FRROERY 9.1-

g ok et w4 Bicades mesh resulting in the parmeating

mmmimm
o appearance,
St W sk, T Bl mwrm a !mvm:ar nﬂum

HEM AR Y7~
.LMA#&TF;URU Junmai DaléiﬂT;

er Goddess]
Mﬂm i@‘#'ﬁm =11 HWE:-}N
H mﬁ Sy

{ R Boolp s By sk fl": i' F
!
%u‘%m e, W
b Bl El.d.l;-q r %mﬁ”‘

W’lg.l mimhha a-.r*.jw
*ﬁ“éﬁﬂ: Eods;

thase i
ek il

e L T P i

ulll.].|.|.'|'.'rh.phqlllllll.’.l--‘lllIII-Ill'llI.lll--'....“.I...’---...'----..‘

i i b *ﬂjuynﬂ- ,J.

H4E ﬂﬁﬁ%ﬁﬁﬁ%ﬁﬂ%ﬁf
NEWTONT7 0
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o e Goiiyakit: Mangoku {F&Iishiﬁg 50%)
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Kishuu Hachimitsy Umeshu
M REEA

(Wakayama Praf. 1l
Alcohiol Level: 125

An umeshy made from Wakayamas locald
apanese
olims and haney. The mild sweesiness of the orange
honey harmonizes perfectly with the  Ewesinoss and
sourmess of the urnaaslm creating an elegant =g

rounded flavor that can Only be experienced by t
addition of honey. e Lt

&,Mh&hthﬂﬁﬂ}ﬁ&ﬁmﬁm RIARE - oxELe,
HEOF SRS H A RO k- By b Fﬁ

HEBOH R T s 2 EVL SR E Rt e
{ThE b Ty,

[56 R BT e LT

Kishuu Shlkuwaﬁa Umeshu
Mo —75 - — 4 — A
(Wakayama Pref, .fﬁ!:kd.llf#c}
Alcohol Lewel: T2%.

An umeshu mixed with the tropical citris Shikwas s
Lemaon, unique to the |sland of Okinaws. The “oumass
afthe Shikwasa balances the sweetnezs of the umeshu
ina way that it creates a new Harenany unllke an'g.rth:ng
vou have tasted before

HEORERE L=y R inA e B EE S
(AT ARRB R SR W HEE T REOTHh e EY
Eﬂ:?ﬁ_ﬁtw&@r,

L3128

ﬁf@mﬁﬁf {RELR) =
Alcohol Level: f‘ﬁ;
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TaEY
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Kishu Ryokucha Umeshu
fo BREE

(Walkayama Pref, F o8]
Algatiof L gyl 129

Kishuy Hassaku Umeshy
Eﬂfmu-ﬁ {HEE
(Wakayama Pref. | iuﬂmm

Aleahol F_em{ 12%
An umesh mixed with the fresh friiit juice of -

Wakayama Prefecture’s Io- ., fassaku Orange. The
Hassaku used is nat put , arough heat ﬁ!ﬁﬁﬁtﬂﬂ&ﬂ
therefore it retaing its freshness that can be feft
througk the umeshu, ‘making this the perfect.
refreshment liqueur,
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SEETEREr ORI * |

-Ki‘shu Waho Gokan
oM s A
(Wakayama Pref. { @ LM}
Alcohiol Level 12%

Ar tmest o mived with the fresh fruitjuice of 5 types -
ol Makayzma's local citruses. The perfectly balanced
Bicnd of "Unshu™ Orange, ‘Hassakur Orange, 'Daidad’
Bitter Orange, ‘Amanaisy Orange and 'Sanbokan!
Srange matches perfectly wilh the sivest and solr
flavor of the plam. =
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schi mads from Wakayama s local plem with
tes. The orpanic compounds within the green d
Wak .o this & healthier choics. Thie :‘ﬂﬂl:'"ﬂll“ﬁ i
bittermess of the gresn tea along with the
gs and sourmess of the umashu crastes 2

fy balanced Navar
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Kozaemon Junmai Umeshu
Beni Nankobai
AR MUK AR
(Gt Prek, | SR
Alcohol Lavel: 11% /7 Dryness: =3 Achdity: 2000
This 'LE_mes.hu‘, or Plum Ligueur, is q:r_rcﬁu:‘.ec's_fr{:m !
using the rich flavolired KOZAEMON Junmai-Sate 85
a hase and regional plams that are local to the ]
\Wakayama Prefecture. An elegant liueur with & mitdiy
. swent and sour taste with an addictive complexity.
-k - T S ey ek by 3
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Takasago Sakusaku Umeshu
BEY oY 78R

[Shizuoka Praf. | #ER)
Aleohol Level: 7% # Diyniess: +5.// Acidity: 1.0

A new type umeshu that can be frozen and enioyed as
sorbet, the iced sweel and sour goodness will keep
youwanting more. Can be equally enjoyed asit s,
ngnfrozen. i

ALETR-LHBEORETY Bl AnERME Y
b gy fe e i e R e R e L e e R
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. Kozaemon Shiroku Junmai Yuzu Sake

= BEGE 8 WRDTE

icifs Pref. (EB)

 Alcohol Levet: 8 8%/ Dityniess: 88 4 Acioity 19,5
The flavor of this Higueur is. soff and fresh due te the
Addition of Yuzy' -a vaty popular citrus in Japan,
kg it suitable for many types of food, This miracle
coliabioration of the Junmal Sake and Yuzy Jluice is
Popular amongst s wide range of people.
BAGRTORTERL T AL 8 v Bk
RERTERE MLy aﬂm%é}ﬁibﬁ%ﬁ"
et TR B SR LT
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Kinmon Akita Plum Sake Shizuku

R o T R

jakita Pref. jECEE )

o} Dryness: =T ACaE ==
opular Yamab <i Gold
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Aloofit Eets

G st that psesthe p S
. e - tha base alcohol, this s an item
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olor-arome and flavor and one
gan enioy .:;-mpiex sweetness batanced with
i sourness of the plum. b |
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MIINOKOTOBUKI Shiroi Umeshu
ZHOE aVEE

{Fukuoka Pref. / {&FE#)

Kaji-Rice: Yamada-Nishiki (Polishing %)
Alcohol Level: 8%

A s ke-baced plum wine blended with lactic yoghurt
arld the milky sweelness and aroma mdkes thisa.
ni. type of umeshu that is creamy yet fresh,
BERTE-CRBEARAERH o R E 2 uEs
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Kozaemon Shiroku Junmai Kabosu Sake

NERP 9633 AR
AGHuPret (Ruy
: 'f"."?ﬁ‘hﬂf Level: 5% # Oryness <116 # Acidity-23.6
A Junmai Sake with the addition of ‘Kaboau', atype of
LR ks with | tion of 'Kabosu', a type of
'Ja.iF‘ai.“ﬁﬂellme_.-miﬁ is 2 strong flavored ligueur ﬁfa
 feeshing fragrance and high acidity that can be -
Sohaed In Various ways, such as on the rocks, Wil
W“;Fh-‘?‘e“ orheated and even frozen as sorbet -:
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Bijofu Yuzu
XX % 9¥
(Kouchi Pref. | #at)
Alcohol i.awai 7%

“This is one mﬁﬁahing liqueur made ﬁam miking sake
with the ir&ﬂhjmﬁe- of Koughi's Tocal Yuzi friit. Witha
sweel and sour taste along with the: mmfc-mhg natural
fragrance of the citric frult, this pleasant drink is st
smﬂwﬁhm& or even mixed with soda,
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Yatagarasu Yoshino Monogatari Momo

REHLT EEREE L
(Nars Pref.§ ZR8&)

~Aheohol Level 9%
A fruit figueur that richly displays the gaadness ol
the paauh with some fesh pulp added to anhance
the texture. The characteristic sweet fragrance and
metiow flavor makes this an item that can be
enjoyed by 5 wide audience. e
s BICORRA R A TEN BRT A 1.-‘ _
CeEETaEEy Hiemd ER AT sk h AR 3
ST~ TE,

" Yoichi Ringa no-Osake
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6%, making it an ¢ g{ﬂnﬁbﬁﬁ‘irﬂtﬁr those that do.
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ot drink aleohal often. Tt
that tiekles the throst, along with e cilrc aroma.
Ltﬁ]ﬁ-rﬁfw&l‘mzh makes this mg»pgﬁ&m refresh
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el B ?&ﬂw&&h&%fﬁ‘m
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Yatagarasu Yoshino Monogatari La France
whkaloT SHME 77524

{Nara Pref, | S &8

Alc 3ol Level 9%

il ich fruit Fquaur full of flesh-pulp of the La France’
pear The. mfreshtng fragrance, Wﬁﬁm’tahiaam‘ftg and
subtie swestness creates the pair'l’ed balance Hiat can
bie erjoyed 0 many ways. i
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yogurt Liguelr Kita no Makibakara
a— b (ALOBIE 5
fNara Pref./ ERy i

Aetibiol Leval %

A liguenr made from quality yogurt from Hokkaido.
iade ina way 5085 1 bring out the ~=2st afthe
freshiyet inild yogurt, the comfortable cidity alor g
it i Jrountof sweetniess &1 slesthe
peiize iy that one will staeely &1 O,
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- TAMAGO (Boiled Egg) ¥ RiE e
KONNYAKU (Japanese Yam Cake) / 2442 fh{
- ATSUAGE (Deep Fried Tofu) / & #8(1
-CHIKUWA (Fishcake Tube) / 24 "
-GOBO MAKI (Wrapped Burdock Root) / (3544
*ROLL CABBAGE (Pork mince wrapped mbbags]ftr-* !
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'SAPPORO

4 With lush use of aroma hops, Sapporo has

- E%ﬁﬁhﬁiazing’i}’ crisp i;;iste,, refreshing flavor, '
and refined bitterﬁ:eéé to lraave = clean

finish. Sapporo Beer can be enjoyed on

any occasion.
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