




白瀧上善如水純米吟醸

SHIRATAKI JOZEN JUNMAI GINJO NIIGATA

Uses pristine, untreated snowmelt water that has 
been naturally filtered in the soil for over 50 years 
for brewing. Soft and gentle yet light and dry, 
this sake is true to the Niigata style.

純米大吟醸備前雄町

TAMANO HIKARI BIZEN-OMACHI JUNMAI GINJO KYOTO

Premium-quality junmai daiginjo sake, made using
bizen-omachi, a rare variety of rice regarded the best
for making sake. Pairs well with sushi and tempura.

1.8L 800
300ml 184
180ml 80

720ml 428



玉の光純米吟醸冷蔵酒

TAMANO HIKARI REIZO SHU JUNMAI GINJO KYOTO

Has a delightful mellow touch and a full body with a smooth taste. 
Very refreshing and goes well with all dishes.

一ノ蔵 特別純米辛口

ICHINOKURA TOKUBETSU 
JUNMAI KARAKUCHI

Smooth and dry sake with a quiet nose, a hint of rose petal, and
orange zest. Great balance between acidity, dryness, and umami. 
Lively tartness gradually transforms into soft and mellow umami, 
giving it beautiful structure and minerality.

1.8L 646
300ml 122
180ml 77

1.8L 864
720ml 387
180ml 87



黃櫻辛口一献

KIZAKURA KARAKUCHI HONJOZO 
KYOTO

Entry-level Kizakura sake with a mixture of rice, koji, 
alcohol, water, and syrup. Dry and refreshing.
Pairs well with sushi, grilled seafood, tempura, and ramen.

1.8L 627
180ml 63



梅酒 UMESHU
上等梅酒

HOSHIYA MUTENKA JOTO
UMESHU (KAGOSHIMA)
Using top-quality Japanese plum and shochu, the plum is aged
in shochu for at least 1 year or more without any artificial plum flavours, colourants, or 
acidulants, resulting in a plum wine with a refreshing acidity. Raw honey and brandy are added 
to give layers to the wine, with a definite sweetness to the palate.

1.8L 799
180ml 80

秀鳯 纯米大吟酿 超辛口（オーサム・エディション）

SHUHO JUNMAI-DAUGINJO
CHO-KARAKUCHI

Super dry Junmai Daiginjo, with fruity aromas on the nose, 
punctuated by fine notes of citrus zest. Has a strong flavour 
that spreads across your tongue and leaves a sharp aftertaste, 
generally accompanied by a marked sweetness.

1.8L 897
180ml 90



秀鳯 特别纯米 美山锦

SHUHO TOKUBETSU-JUNMAI 
MIYAMANISIHIKI

Includes fruit flavours such as apple, cherry, and raspberry, with crisp characteristics, 
making it a sharp and tasty sake. Good with sweet and spice-seasoned meat dishes.

1.8L 765
180ml 80

秀鳯 特别纯米山廃 出羽きらり

SHUHO TOKUBETSU-JUNMAI YAMAHAI DEWAKIRARI

Produced in Yamagata Prefecture, this sake has a 
refreshing acidic taste and a fruity acidic aroma 
with a deep umami and rich taste unique 
to Yamahai-method sake.

1.8L 770
180ml 69



秀鳯 纯米吟酿 出羽の里

SHUHO JUNMAI-GINJO DEWANOSATO

Light and dry premium Sake with fresh cantaloupe 
and banana aroma, followed by a medium body 
with refreshing Mandarin orange-like overtones. 
With just the right amount of body and a comfortable 
dryness, it enhances any dish you eat.

1.8L 800
180ml 80



焼酎 JAPANESE SHOCHU

タカラ 純 焼酎
TAKARA JUN BLUE

Based on pure shochu made from sugar cane molasses, 
it is produced using 13% of 11 types of carefully selected 
barrel storage-aged alcohol made from barley, corn, etc. 
Clean and refreshing taste.

二階堂
NIKAIDO ( OITA )

Processed under a reduced pressure distillation machine 
using only well-selected wheat and natural water as raw materials. 
Rich fragrance and mild taste.

720ml 518
180ml 84

720ml 522
180ml 81



蔵の神

SATSUMA KURANOKAMI IMO
HANKAKU SHOCHU

Has a mellow and elegant taste. Whether mixed with hot water 
or ice cubes, its aroma of sweet potatoes and taste still remains.

720ml 392
180ml 70



日本威士忌  JAPANESE WHISKEY

NIKKA 12 YEAR

A blend including whisky from Nikka's two distilleries,
Yoichi and Miyagikyo. A well-balanced blend of 
green apple freshness, rich fruitcake spiciness, 
butterscotch and some green-peppercorn punch.

Glass 65

TAKETSHURU 17 YEARS

Bright yellow-gold in the glass, this Japanese 
blended whisky offers vanilla and cereal aromas, 
plus a faint white floral note. It evolves on the palate, 
starting silky and light. Smoke accelerates mid-sip, 
then evaporates into a honey-vanilla note on the 
long finish. Made with whisky from a combination 
of casks, including Sherry.

Glass 139



TOGOUCHI 8 YEAR OLD

Uses Scottish malt and Canadian grains. Ageing, blending,
and bottling are all carried out in Japan. The blend therefore 
has both Scottish and Canadian characteristics with a
Japanese soul. Aged for at least 8 years before being bottled. 

THE HAKUSHU

Fresh and gently smoky single malt
Japanese whisky with herbal notes.

700ml 960
Glass 52

700ml 1608
Glass 65



YAMAZAKURA PURE MALT

Pure malt whiskey that is vatted from sherry barrel malt 
and peat malt aged over 5 years in oak barrels.
A mild, drinkable expression, featuring notes of cherry, 
oak, and earth. 

Glass 73

WHITE OAK AKASHI

Distilled from slightly peated barley and aged for an undisclosed amount of time in ex-
bourbon and ex-sherry casks.

Glass 56



TOGOUCHI

A grain whisky with different features (an unblended whisky 
with a soft sweetness and an unblended whisky with 
rich minerals and grains) blends a well-balanced peat aroma 
and a malt whisky that has a soft sweetness like vanilla and chocolate. 

Bottle 805
Glass 43



ビール JAPANESE BEERS

KIRIN ICHIBAN BEERS

Dry flavour, medium-light in body, and modestly bitter. It has a soft texture and moderate 
carbonation. Tasting notes include toast, fresh bread, fresh flowers, and savory hops. It is a fitting 
pair with Japanese cuisine.

SAPPORO PREMIUM BEERS

Perfectly balanced golden lager brewed with the Japanese 
attention to detail. The slow cool fermentation balances 
delicate hops and esters with a full malt character. The 
authentic brewing techniques and quality ingredients 
produce a crisp and refreshing lager beer.

Bottle 43

Bottle 52


