BXRXTY T SAKE PAIRING ¥ 4,620
BHEZIobE CSHADBARABAIBELLVWEETLAA =2 —TT,
This menu offers three different types of sake to match the dishes.

ES BB KA
Appetizer Sparkling Sake
b@& Bohh BRB
Sashimi Recommended Sake
Wy Sk b 5 HAR
Grilled Dish Recommended Sake
T4 RTY LT WINE PAIRING ¥ 4,620

BHZIGbLETIHBO T VO BELLVWEEITLAZ2—TT,
This menu offers three glasses of wine to match the dishes.

GIES AIN—=J7 ) T4
Appetizer Sparkling Wine
. bydwogo4 v
Sashimi Recommended White Wine
LS PR N OXDL YA D
Grilled Dish Recommended Red Wine
WHEOCH XBE » b Locally Selected SAKE FLIGHT ¥2.120

BMPAOBBEIEEL P LT 2BRALVWAETLEEY FTT,
A set that allows you to enjoy three types of locally brewed sake, a little at a time.

KA EANRRIIZL ) BEFT L2560 T8VET, 6000 ITTREEI W,

The menu is subject to change depending on availability. Please understand in advance.



TR ANIERSCTHOE L 72 HAJE  Locally Selected SAKE

bk 7een MOKKRIGEE <@L Okayama> Glass (120ml) ¥3,300
CHIKURIN TAOYAKA Junmai Daiginjo PUEHR (720ml) ¥ 18,700

FEDIEECESRD, RITZ AL, oo H XA LLEEEZEbDE 2OV,
EMOBNLE ) ICZEbD, BRAEOILEKZEH, Bl - BREr LTHBITITHTT,

The aroma is rich and vibrant. The flavor is full-bodied and rounded,

with a smooth sweetness reminiscent of perfectly ripe fruit. Made with Yamada Nishiki,

a sake-brewing rice cultivated at the brewery. It is recommended as an aperitif or digestif.

A5 <509 HKKGEE <ZE4E  Ehime> gl\a{ss (120m1) ¥2,310
ISHIDUCHI SAKURAHIME Junmai Ginjo POEHR (720ml) ¥ 13,420

fersEghi TBERE S UDER) 2HM, #FOrLED LHEELH SRR,
"Sakurahime" yeast, which is derived from Ehime original flowers, is used.
It features a gorgeous fruit-like aroma, sweetness, and refreshing acidity.

KHLEZ MR KISEE ] <ML Okayama> Glass (120ml1) ¥ 1,980
TAITEN SHIRAGIKU Junmai Daiginjo PIEHR (720ml) ¥ 11,550

R (LR E OTERK THERT) (A, MEAT72 5Tl DAL K REDWE S EH L MK ISESR,
Made from "Omachi", a specialty sake rice of Okayama,
this Sake is polished to 50%, and soft aroma that only "Omachi" can bring out.

Erl MOKIGER mH545 <& A Kochi> Glass (120ml) ¥ 1,540
SUIGEI Junmai Ginjo Takaiku No.54 PUEH (720ml) ¥ 8,800

BHER e SHOFEKTEE L - HEDH, EMORIZE|EH L7 B & RKeh R OB,
Rice grown and brewed locally—a genuine Kochi original sake.
The sake also exhibits refreshing citrus sourness and a subtle ginjo aroma.

OO AfEE <&l Kagawa> Glass (120ml) ¥1,320
BIBIBI Honjozo PAEHR (720ml) ¥7,920

/NEE DR TMORIKUNL O OABEH, MAANOBESRL SHEORVT > & D Lkbuy,
"MORIKUNI" is the only sake brewery in Shodoshima-Island.
It has a clean taste that goes well with white fish from the Seto Inland Sea.



%{@ E' ZI:/@ Bottle Sparkling Sake

TR MK RISER4S 122 b 28— 2 ) >~ <1/ Yamaguchi>

DASSALI Junmai Daiginjo 45 Cloudy Sparkling 180ml ¥2310
DD S D H B IIHEBEDOKRDOH A,
A DR D B 2 FIKKIGEED B 2 S0 R ROTIh b REEZ ZHRAELIZE W,

The sweetness of rice, which can be appreciated because it is cloudy sake.
Enjoy the lingering taste of this delicate yet present Junmai Daiginjo.

EXR Lwbo! <&EH/Kochi>

BIJOFU Schwal!! Sparkling Ginjo 500ml ¥ 4290
Lwbo 3T 2 FREOEEE, FPhRIEEKE L DD 5 IGERHI

REZIBTAFE TNV —VERZD LA TS 2 & DAL T VDL,

Bijofu Schwal!! is a sharp and refreshingly tart tasting sparkling sake.

Its smooth taste is partly due to it being lower in alcohol than most sake.

Alizo8—2vV > 757K <E#fR Shimane>
GASSAN Sparkling Cloud 360ml ¥ 4,620

EAR DK EEITHEE S N YUK DA BIK & 7T D BE ok 2 .
AR T XN 2D 0id, BLWKEE L RP2rBREDODVWEBRELAT I,
The brewing water is local ultra-soft water and high-quality rice

in Shimane, is used. Enjoy the fine bubbles , gentle ginjo aroma, and refreshing taste.

AT ) A e Spurkling Winc by theglass
224V 4 F 1) — By r <& Kagawa> ¥ 1,980
224Winery Shima Cham

________ e WhiteWincbytheglass
N4 Y —F BN 22— J— < [IJF Yamanashi> ¥ 1,650

Rubaiyat KOSHU Sur Lie

BV Ta LT x 77 <772 X/FRANCE > ¥ 1,780
Domaine Cazes Le Canon du maréchal

ﬁv A~ Red Wine by the glass
TVIT A4 =Tt T4 YK —=D7 <AXV7 ITALY > ¥ 1,650

Primitivo di Manduria DOP

EEAN) Yy 7 A —&ANLRY =T 4 =3y <[ Yamagata> ¥ 1,780
TAKAHATA Merlot & Cabernet Sauvignon



fr—L 7HEk
Draft Beer ASAHI ¥ 1,320

INRE—L FY v

Bottled Beer KIRIN 334ml ¥ 1,100
vAAT Japanese Distilled Spirits
VA RAF— HZ

Japanese Whisky CHITA ¥1,540

KRRV IF/)IV s b=y D
Botanical “MAKINO GIN”
Gin Tonic with Japanese Lime “Sudachi” ¥ 1,540

NA TR—IL
Whisky Soda ¥ 770

%:PE@TJ‘ Japanese Distilled Spirits

HAL  ZBEE

Chingu Wheat <K& /Nagasaki> ¥ 880

AE D TN ¥880
Mitora Tubers <[5 / Kagoshima™>

=R S )

Naoshima Rice <JLJE /Hyogo> ¥1,210

Fruit Wine

H N RERE

Plum Wine <%&/I| / Kagawa> ¥ 880

LRl

Yuzu Liqueur  <&)I| / Kagawa>

¥ 880

'k

Peach Liqueur  <[¥[l] / Okayama> ¥ 880

T N DA AT

Mandarin Orange Liqueur ~<7X |2 / Nara> ¥ 880

Y7 FFK ) v 7 Soft Drink

ADPAY 2 —R
Japanese Mandarin Orange Juice ¥ 1,100
WTAA T a
Yuzu Squash ¥1,100
Py VSR
Xiang Pin Oolong Tea ¥ 880

V¥V —T—)b

Ginger Ale CANADA DRY ¥770

ap--a—7

Coca Cola ¥770

PRI

Green Tea ¥770
SATINLT F— K — Mineral Water

7T TR T
Acqua Panna  (Still Water) 500ml ¥1,320

ARV I (REEIK)

PERIE (Sparkling Water) 330ml ¥ 900
J Y 7)La—) Alcohol Free Drink
J U7 a—)b BE—)b

¥ 990

Alcohol Free Beer

YT A=A —T ) T4,
Alcohol Free Sparkling Wine ¥ 1,540

Jy7a—nv4y (BR)
Alcohol Free Wine  (White/Red) ¥ 880
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