Junmai @ikiE

(RIBKEXL EHO0%)
W1 Shirakabegura Kimoto ssomi B BER
& €@ Flavourful and aromatic, extra smooth

(Hyogo, Japan)
W2 Kawatsura Junmai Muroka 72omi )1148
& € Dry sake, aroma of Yoshino cedar and crisp

(Hyogo, Japan)
W3  Kikumasamune Taruzake 72omi BER
ok e Dry sake, aroma of Yoshino cedar and

crisp (Hyogo, Japan)
W4 Junmai Koujo soomi ARBIER
& @ Ataste of rice sake and a tasteful yeast

W5
HQ

with the scent like fruit (Hyogo, Japan)

Nanbu Bijin Tokubetsu soomi [EEIEIN

Distinctive banana aroma and a fully
rounded texture.
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Ginjo / Junmai Ginjo mm/sxmm

(RMEFEHKL EH60%)

W6

Ippongi Denshin

@ Yuki Junmai Ginjo 720mi —&z& 78
A clean elegant sake with sweet complex
aromatics of strawberries and cream (Katsuyama, Japan)
W7  Shirataki Jozen
& @ Mizunogotoshi soomi EE0K 28
Very light, dry, crispy and clean (Niigata, Japan)
W8  (Gassan No Yuki
% Junmai Ginjo soom BLnE 26
An initial strawberry sweetness transforms into an earthy,
savouriness (Yamagate, Japan)
W3  Kubota Senju Ginjo sooml 2MRBFE 28
& € Calming fragrance and crispy (Niigate, Japan)
W10 Nanbu Biji 720m mEzEA 90
€ Soft and clean junmai with melon and pear flavours,
a moderate acidity and umami taste.
Daiginjo / Junmai Daiginjo
PN T YE P SN T
(RARKEHK LS H50%)
W11 Kubota Manju 72oml 2®k@BHEE 128
& €@ Apotent Daiginjo sake from martini fans, crisp
and bone dry (Niigata, Japan)
W12 Shirakabegura
% @ Daiginjo Muroka szomi BHeEEmAKE 88
Aromatic, unrestrained and complex
(Hyogo, Japan)
300ml 720ml
W13 Dassai 39 WEER39 45 98
& €@ Fruity aromas of apple, pear and strawberry,
long finish (Yamaguchi, Japan)
300ml 720ml
W14 Ume No Yado #OBEE 35 78

&®

White Tiger

Fragrant experessire with note of pear (Nora, Japan)

Japanese FrUitS Sake (Japanese Liqueur)

S @T AKUMI

100ml Bottle

W15 Ume No Yado toBsksE 156 98
Momashu (Peach)

Naturally sweet and refreshing peach sake with it

Whisky mi+= White Wines

100ml Bottle
W16 Ume No Yado #oE®®#E 15 98 50m| Bottle .
; : W44 Chenin Blanc Glass (175ml)
Ringoshu (Apple) W28 Yamazaki 12 12 30 350 :
Naturally sweet and refreshing apple sake with it K !EE Du Toitskloof 6.5
Pear and tropical fruit on the nose.
W29 FUJ isan st 15 140 Good balancs of fruity flavours and
acidity with a crisp pleasant finish.
100ml Bottle
W17 UmeNo Yado igo@igsaE 12 78 W45 Pinot Grigio Ca Bolani
Aragoshl Umeshu (Plum) Intense bouquet of ripe fruit, Golden
Amaretti-like nutty and smooth (Nara, Japan) Delicious apple and citrus peel.
Fresh and elegant, with
Japanese Beers oot o
100ml Bottle
W18 Choya Umeshu  iscigE 12 78
Green with Plum . _ .
With its refreshing fragrance, light soft touch on the W31 Kirin Ichiban ssom }ﬁ@iﬂﬁ@ 5.2 .
palate & smooth long semi dry finish W32 Asahi Super Dry ssom O EE 5.2 Red W|neS
W33 Sapporo Black Beer ssomi HLiRRIE 9.8
100ml Bottle
i Glass (175ml)
W19 Ume No Yado #gommsaE 12 78 " ?2;{2@3; 6.5

Yuzu Shu (Yuzu) .
. ) Complex range of eucalyptus, spice,
Refreshing with modest sweetest (Nara, Japan) . peppercorn flavours, with supple
SOft DrlnkS tannins and smooth finish.

W20 Nanbu Bijin _ 530m W49 Chianti Classico Castelo di Albola
Umeshu Sake siom #5358 26 W35 Still Water 3.5

Refreshing Japanese citrus fruit sake This dry wine is well balanced, full-bodied and velvety.

It displays delicate hints of violet on the nose with

W36 Sparkling Water 3.5 notes of cherry and leather on the palate.
W21 Nakajima Shiroku soom @38 26 W37 Yogurt Drink 4
Refreshing Japanese citrus fruit sake W38 Coca Cola 45
W39 Diet Coke 4.5
Sparkling Sake =:m:%; W40 Orange Juice 45
W41 Apple Juice 45
W22 Shirakabegura Mio soom 2 18 W42 Lychee Juice 4.5
W43 Cranberry Juice 45

Shochu st Japanese Tea

50ml Bottle
W26 Hamada Shuzo B=AXiREfRy  6.80 98
Daiyame soom | W42 Sencha (Green Tea) 28
Made from koujuku-imo sweet potato with
ich and f fresh .
@ rieh and sweet aroms ot fres W43 Genmai-Cha (Toasted Brown Rice Green Tea) 2.8
Gin =&
s ot Suitable for:
m ottle
. *More Premium Sake ask member of staff &% served cold €@ served hot €9 €@ served cold and hot
W27 Suntory Roku Gin 75 8.50 78

Bottle
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