BXRXTY T SAKE PAIRING ¥ 5,000
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 ¥ 5,000

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.



(ﬁﬁ}a V\]i&?‘ﬁf fﬁ_ﬁ% L 7z EI 2&(@ Locally Selected SAKE

itk 7eBen FOKRKEEE <ML Okayama> Glass (120ml) ¥3,300
CHIKURIN TAOYAKA Junmai Daiginjo PUEHE (720ml) ¥ 18,700

BEDIFECEPD, RIEZZ AL, BOOLRHFIRRRALLRELEDOEZHKDW,
EMOBNLE ) ICZEDD, BRESEOILEHZEH, Bl - BB LT BT ITOTT,

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.

gt X500 FKABEE <ZEE Ehime> Glass (120ml) ¥2,310
ISHIDUCHI SAKURAHIME Junmai Ginjo PUEHR (720ml) ¥ 13,420

e ghi: TEZEX L S 0DMR) 2R, FEPRHIRED LHEELRH XRR,
"Sakurahime" yeast, which is derived from Ehime original flowers, is used.
It features a gorgeous fruit-like aroma, sweetness, and refreshing acidity.

RELEH%  HORKIGEE HEHT <ML Okayama> Glass (120ml) ¥1,670
TAITEN SHIRAGIKU Junmai Daiginjo VY& (720ml) ¥ 11,000

R LREPE DTEK THERT ) fEFH. HENTZ2 & TIED 5K 2RO WE S| & H U 7R KISEE,
Made from "Omachi", a specialty sake rice of Okayama,
this Sake is polished to 50%, and soft aroma that only "Omachi" can bring out.

Wit MOKSER mEs45 <Al Kochi> Glass (120ml) ¥ 1,540
SUIGEI Junmai Ginjo Takaiku No.54 PUEH (720ml) ¥ 8,800

BHLEEREE GHIDBEKTEE L 7z HEDH, EMOR X 251 & H L7 Bk & R 2R DELIR,
Rice grown and brewed locally—a genuine Kochi original sake.
The sake also exhibits refreshing citrus sourness and a subtle ginjo aroma.

SV ARG <&l Kagawa> Glass (120ml) ¥1,320
BIBIBI Honjozo PUEHR (720ml) ¥7,920

NE RO TMORIKUNL O OARGEHE, BANOHSAE SHAEORVT - & D LD,
"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.



’;%1@ E[ 2&7@ Sparkling Sake

EL R Lwbo! <EH/ Kochi >
BIJOFU Schwal!! Sparkling Ginjo

Lwbo EiE T 2 HEEEOWERE, RPN ZERE L DD 25 IGEEFEIC
RBEBTAER TN - NVER P LMZT2F 2 Z DRALT VRO,
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.

Glass (120ml) ¥ 1,200
Bottle (500ml) ¥4,290

Az =29 7 759 F <ER Shimane>
GASSAN Sparkling Cloud

ER DK EEICHRIE S N TBHOK DA AIK & HiITT o RE 72K %2
WA XA TR SN 2 DMAVIE, #LVIEEE L KO BRROWEBIELAT IV,

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.

360ml ¥ 4,620

PRER MK KISTRA5 122 ) 28— 2 Y > 2 <[lI1/ Yamaguchi>
DASSAI Junmai Daiginjo 45 Cloudy Sparkling

IZZ DD S T 250 5 ILHEBROKDOH A,

WAl 2> DTFERED D 2 FRKIGEED Rt 2 R 2k YIh & Rife THAEL 230,

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

180ml ¥2,310

Z DB T T DI  Season Special

FHIREDEEAATEK VA Y2 ZHEBELTBD ET, i LAIEAX Yy 7ETBHGELI XN,
Glass ¥ 1,980 ~

Bottle ¥ 11,000 ~



~ o

vV X 7N Bottle Champagne

7YY Y F FS5 Va2 TURAI Favz-cobI3FT4varl

<KTS VRV v—= a >

— .1
Henri Billiot Grand Cru Ambonnay Cuvee Tradition Y2 <FRANCE/ Champagne >

375ml ¥ 14,520

7YY ¥V I3 Va FTUYRAI Favz- bITFT4Ta v

<7 VR[Vx v¥—= a fiF>

Henri Billiot Grand Cru Ambonnay Cuvee Tradition <FRANCE/ Champagne >

TYVAZYR—=T 2 <750 2/vvr—=allih>

Brice Heritage ~<FRANCE/Champagne >

22474 FYV— Br¥x v <ax@Eil>

224Winery Shima Cham  <JAPAN/ Kagawa>

IRES=Kk 74+ Y — VILLAQUAA = u— <pkme>

Hiroshima Miyoshi Winery = VILLAQUA yellow <JAPAN/ Hiroshima >

BOBEAIN—=2 ) T 94 ¥ <ak/kn>

Ajimu  Sparkling wine <JAPAN/ Ooita >

¥23,100

¥ 26,565

Glass ¥ 1,980
Bottle ¥ 14,500

Bottle ¥ 11,000

Bottle ¥ 13,000



WA=+ BT a—n Y= <cagiums
Rubaiyat KOSHU Sur Lie  <JAPAN/ Yamanashi>

BHEETAL 2V EFA <pk/mis
Oku-Izumo Wine Chardonnay ~ <JAPAN / Shimane>

RN =) YK <Ux)TF—Y 7>
Domaine Cazes Le Canon du maréchal <ITALY/ Puglia>

NoFo2H—% FYF <ARYT|VF)T>
Donnafugata Prio <ITALY/ Sicilia>

V77— =z tvd—Vv <sxy7/v=it>
Soave Sereole <ITALY/ Veneto >

Glass ¥1,700
Bottle ¥ 8,800

Glass ¥ 1,750
Bottle ¥ 8,800

Glass ¥ 1,800
Bottle ¥ 9,680

¥ 9,680

Y 10,100

WY r—F— TF VR [ =S Vg <FA[770v0>

Sylvaner Vom Loss Trocken <GERMANY/ Pfaiz>

VX b— Y RTG T T <75 >
CH.Mont Perat Blanc CH. Mont Perat  <FRANCE/ Bordeaux >

VeIN=N e Fa Sy s Yx b= 575000
Lesfleurs Du Lac CH. Lagrange <FRANCE/Bordeaux>

WA FB— X TY <5 r/Fra—=a>
Domaine Louis Moreau Chablis ~ <FRANCE/Bourgogne>

Y 13,620

Y 11,000

KPR T wvd—=a>

Y 14,000

Y 14,300

WY — T4z T4 —=a (S yznv--FaRr - 727Y)

KT VA|TwvT—=a2>
Meursault Vieille Vigne (DupontFahn) =~ <FRANCE/ Bourgogne >

Y 34,870



EESAY Y7 A —&ARNVAY =T 4 =3V <akLEs
Takahata Winery Merlot & Cabernet Sauvignon ~ <JAPAN/ Yamagata>

TVITA—=VFTARYEFEv—=Y7T ARYT7|T=)T>
<ITALY / APULIA>

Primitivo di Manduria DOP  Poggio Le Volpi

¥, - 27— <FAYHIHY 7 A NZT>

IAT4774F
<The U.S.A. / California>

MYSTIFIED PINOT NOIR

VAT 29 h ‘YT INFT—/) XTNYH
Linea Classica Montepulciano d*Abuzzo <ITALY /ABRUZZO>

<4 x)YFICEYT>

Na—n TZFrEXFT7voR
Barolo Fontanafredda  <ITALY / Piemonte>

Y b— bPyv—n F-H534a <75 Y R[N F—>
Tour de Sarrail  <FRANCE /Bordeaux>

VXY —=a 'Sy VU4 I T4 a2 v—Ta

Chassagne Montrachet V.V. Rouge  <FRANCE / Bourgogne>

Env=4 X7 <ISUR[ENVF—>

¥ b=
<FRANCE / Bordeaux >

Chateau d‘Armailhac

ATV s YR URNNVR Y o5 /FuT—=a>

Gevrey Chambertin <FRANCE / Bourgogne>

Glass ¥ 1,900
Bottle ¥ 11,000

Glass ¥ 1,400
Bottle ¥ 8,000

Y 10,100

ARZRNVTIT Ty Y x>

¥8,580

¥ 20,900

¥ 9,350

KPS VAR|TvT—=a>

¥ 29,000

¥ 30,700

¥ 33,770



v —nw 74 Draft Beer ASAHI Y 1,320

/IMMRE—n ¥ » Bottled Beer KIRIN 334ml ¥ 1,100

v 4 R ¥ —& Bt Japanese Distilled Spirits

U4 A¥— HZ Japanese Whisky CHITA Y 1,540

RR=HhNV =F/) - bzvw 2

Botanical “MAKINO GIN” Gin Tonic with Japanese Lime “Sudachi” Y 1,540
Hh AL FHBER Chingu Wheat < E i [ Nagasaki > Y 880
AL 6 FBER Mitora Tubers <pE)E / Kagoshima> ¥ 880
1H 5 AKBEH) Naoshima Rice <Jfi / Hyogo> ¥1,210

L9 Fruit Wine

T BEHEE Plum Wine  <#)1l / Kagawa> Y880
40} 'fi@ Yuzu Liqueur <&/l | Kagawa> Y 880
E Bk Peach Liqueur <1l / Okayama> ¥ 880

P N D %I Mandarin Orange Liqueur <% / Nara> Y 880



7'V I 7 AP 2 — A Premium Local Juice

FA—=X+F5 v & ¥*+—3 Domaine TETTA <[l / Okayama> ¥ 1,650
RAAY b FT T XY FY T Muscatof Alexandria <[l / Okayama> ¥ 1,780

Y7 b KV Y2 Soft Drink

AW A Y a— A Japanese Mandarin Orange Juice ¥ 1,100

WF R v ¥ 2 Yuzu Squash ¥ 1,100

¥ % ¥ ¥ G2k Xiang Pin Oolong Tea ¥ 880

¥ v ¥ x —x— GingerAle CANADADRY Y770

27 - 2—3 CocaCola ¥770

fx4% Green Tea ¥770
I A WY F — X — Mineral Water

7 7 7 7% 7 AcquaPanna  (Still Water)  500ml ¥ 1,320
~ VY = (jKM/K) PERIE (SparklingWater) — 330ml ¥ 900

/J ¥ 7 v 2 —)v Alcohol Free Drink

J 7w a—n  E—v Alcohol Free Beer ¥ 990

YT A—=NAN—=2 Y 7T 4 ¥ Alcohol Free Sparkling Wine ¥ 1,540

Jy7nva—ng 4y (H/#) Alcohol Free Wine  (White/Red) ¥ 880
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