Wine

List

B8, VrAFAL SAY=X TLUF

SPARKLING WINE Half Bottle ~ Bottle
Terre Gaie, Prosecco 68
Tyl HAx Trkva
Laurent-Perrier, La Cuvee Brut 90 160
og—5y R_RYyx, T Favx FVavh
Dom Perignon’ 2013 580
Ky RXRYy=3v
Belle Epoque, Rose’ 2006 880
R =Ry vt
WHITE WINE Glass Bottle
Tierra del Fuego, Chardonnay’ 2023 ( Chile - Chardonnay ) 12 68
F4TT F) 7xd, xR XR
Dourthe No.1’ 2020 ( France - Sauvignon Blanc ) 13 78
Ry b XA 7
Petit Chablis’ 2020 ( France - Chardonnay ) 98
TT4 T
Pouilly Fuisse Vieilles Vignes’ 2018 ( France — Chardonnay ) 98
TA4 Tadvt Uygxz Az F4—==a
folium, Reserve Sauvignon Blanc ’ 2016 ( NZ - Sauvignon Blanc ) 120
THITL, VP — V=T =g T I
Kenzo Estate “Asatsuyu” ’ 2017 ( USA - Seuvignon Blanc ) 198
oy — T ATF—F HEOD
ORANGE WINE Bottle
La Castellada, Pinot Grigio’ 2011 ( Italy— Pinot Grigio ) 160
7 NATvT—HF v 75 —Vs
RED WINE Glass Bottle
Mapu, Cabernet Sauvignon’ 2021 ( Chili - Cabernet Sauvignon ) 12 68
~7, BRI —T =g
La Massa’ 2018 ( Italy - Sangiovese, Merlot ) 14 80
7~y
Stark—Conde, Shiraz’ 2017 ( ZAF - Shiraz ) 15 85
2AB—y arF, v5—2
The SUM, Castelli, Shiraz’ 2019 ( Aus - Shiraz ) 98
FOH L HAFY, vT—R
Singlefile, S.V Denmark, Pinot Noir’ 2020 ( Aus- Pinot Noir ) 130
ST NT AN, Frow—0, B ) U— )L
Singlefile, The Philip Adrian, Cabernet Sauvignon’ 2017  ( Aus- Cabernet Sauvignon ) 180
ST N T AN, B T4V S T ARYT L, AR R Y — T =T
folium, Reserve Pinot Noir’ 2020 ( NZ - Pinot Noir ) 130
THVTL, U —T v JU— )L
Sottano, Malbec’ 2021 ( ARG--Malbec ) 120
IwoH) <Ry
Takahata, Japanesque Baileys Blend’ 2019 ( Japan - Muscat Bailey A, Bailey Alicante A ) 130



RED WINE Bottle

St. Francis, Merlot’ 2019 ( USA-Merlot ) 120
ok 77U A, Anm—

Robert Mondavi, Cabernet Sauvignon’ 2019 ( USA - Cabernet Sauvignon ) 160
A=k EBEUHT 4, ARV RY =T g =

Sirita, Cabernet Sauvignon’ 2005 ( USA - Cabernet Sauvignon ) 230
U, AR RV =T g=a

Sirita, Merlot” 2004 ( USA-Merlot ) 230
vz, Anm—

KAZUMI, Cabernet Sauvignon’ 2018 ( USA - Cabernet Sauvignon ) 260
DA, ARNVRY—T =3

Ridge, Lytton Springs, Zinfandel’ 2020 ( USA-Zinfandel ) 230
Vo, Uvbhy ATV T R, Do T77r T )0

Freeman, Pinot Noir Sonoma Coast’ 2019 ( USA - Pinot Noir ) 230
TJV—=y, ¥/ )U— ) V)= a—RAL

Cakebread Cellars, Merlot’ 2019 ( USA-Merlot ) 230
=277 LyR, Alnm—

Kenzo Estate “Rindo” ’ 2019 ( USA - Cabernet Sauvignon, Cabernet Franc ) 320
Y — ATk %

Kenzo Estate “Ai” ’ 2016 ( USA - Cabernet Sauvignon, Merlot ) 560
oY — AT —k  #

Opus One’ 2017 ( USA - Cabernet Sauvignon, Cabernet Franc, Merlot ) 1,180
T —=Rx U

Sergio Nero d’Avola’ 2018 ( Italy— Nero d’Avola ) 80
VA xR =TT

Etna Rosso, A Rina’ 2019 ( Italy—Nerello Mascalese ) 120
ThF myy, TUF

Barbera D’Alba, Ornati’ 2019 ( Italy - Barbera ) 130
N R —F FLN  F Ty

Barolo, Giacomo Fenocchio’ 2019 ( Italy — Nebbiolo ) 160
NRog—po, VyaEt 7x=/)vFA4

Langhe Freisa’ 2016 ( ktaly—Freisa ) 180
TS T AW

LUNA’ 2020 ( Ttaly - Sangiovess, Cabernet Sauvignon) 138
L —F

Chianti Classico Riserva’ 2016 ( Italy - Sangiovese ) 160
¥yYrT4 sIva VBT

Pacina’ 2018 ( Italy - Sangiovese ) 180
N A

il Pollenza’ 2011 ( Italy - Cabernet Sauvignon, Merlot, Petit Verdot ) 230
AN R Y7

Tignanello’ 2009 ( Italy - Sangiovese, Cabernet Sauvignon ) 560
TA4=xFXvu

Amarone della Valpolicella’ 2016 ( ltaly— Corvina, Rondinella, Oseleta ) 210
TvR—R Tv7 UrhRIyF T

Torres, Celeste Crianza’ 2019 ( Spain — Tempranillo ) 82
=L 2 LT ZUT7 W

Gevrey Chambertin, Vieilles Vignes’ 2016 ( France - Pinot Noir ) 260
Cadl Yy R_RAEFYy T4z T4—==

Nuits Saint Georges, ler cru Thorey’ 2003 ( France — Pinot Noir ) 360
—af By Varda, kLA

Santenay, ler cru Grand Clos Rousseau’ 2016 ( France - Pinot Noir ) 180
PR A, ra Y —

Grands Echezeaux’ 2000 (DRC) ( France — Pinot Noir ) 6,800
7T vy —

Cotes du Rhone’ 2021 ( France - Grenache, Syrah ) 120
I—F T2 B—X

Hermitage’ 2014 ( France - Syrah ) 360
TOIH =V

Chateauneuf du Pape’ 2009 ( France - Mourvedre, Grenache, Syrah and more ) 380

YYh—=X7 Fa T



RED WINE ( Prance, Bordeaux ) Bottle

“Vignobles Bayle Carreau’ 2015 ( Cotes de Bourg - Cabernet Sauvignon, Merlot ) 230
T4 =T RAN Ho—

Chateau Sergant’ 2010 ( Pomerol - Merlot, Cabernet Sauvignon) 190
Yybh— A H

Chateau Franc Pipeau’ 2016 ( St-Emilion - Merlot, Cabernet Franc ) 230
vyxh— 7T ER—

Les Pagodes de Cos’ 2009 ( St-Estephe — Merlot, Cabernet Sauvignon ) 280
L NI RK K 2z

Chateau Calon Segur’ 2011 ( St-Estephe — Merlot, Cabernet Sauvignon ) 480
Yy¥h— vy BEXa2— b

Chateau Langoa Barton’ 2012 ( Saint~Julian - Cabernet Sauvignon, Merlot ) 320
Yy h— T T7 RN hr

Chateau Beychevelle’ 2011 ( Saint-Julian - Cabernet Sauvignon, Merlot ) 380
Vx¥hb— NAvav=

Alter Ego de Palmer’ 2013 ( Margaux — Merlot, Cabernet Sauvignon ) 380
T T = R SR

Chateau Brane Cantenac’ 1994 ( Margaux — Cabernet Sauvignon, Merlot ) 560
Yx¥h— TIT=X AT

Pavillon Rouge du Chateau Margaux’ 2006 (M - Cabernet Sauvignon, Merlot ) 980
Rdqgdy —Va2 Fa Yyh— wd—

Chateau Palmer’ 2012 ( Margaux - Merlot, Cabernet Sauvignon ) 980
¥ h— N R

Chateau Margaux’ 2000 ( Margaux - Cabernet Sauvignon, Meriot ) 3,600
vy h— wd—

Chateau Grand Puy Lacoste’ 2012 ( Pavillac — Cabernet Sauvignon, Merlot ) 280
Yy¥bh— VI Badf TaRT

Chateau Pichon Lalande’ 2010 ( Pauillac - Cabernet Sauvignon, Merlot ) 780
Syh— Evay 55UF

Chateau Latour’ 1990 ( Pauillac - Cabernet Sauvignon, Merlot ) 3,800
Yyh— Zhy—v

Chateau Latour’ 2005 ( Pauillac - Cabernet Sauvignon, Merlot ) 3,200
¥h— T by —

Chateau Haut-Brion’ 1985 ( Graves - Cabernet Sauvignon, Merlot ) 3,800
Yyh— F—FVUF

Chateau d’Yquem’ 2004 ( Sauternes - Semillon, Seuvignon Blanc ) 1,200

YYh— Fa4r LA



H A&7 SAKE

LA MK 1458 (B BAEE4 $24
Shichihonyarl Junmal (Origin: Shiga / Dryness: +4) $38

WEROAR A, & BEECTESIEL,

FOIRL) T, WKIEALDHD 5 ED e 0 S0 IR T,

FLAN KL BROFRFA LMk o B ih T,

This sake, made from Tomita Brewery in Kinomoto city, Shiga prefecture.

It produces tasty sake with a mild aroma, own unique rich flavor, and also it is an excellent Junmai
that has the sharpness and well-harmonized taste.

BEIL MKRSEE WK (EhRR)  BOARTEE+2 $45
Katsuyama Junmal Ginjo Ken (Origin: Miyagi / Dryness: +2) $75
$160

SAKE COMPETITION 2015 HKISEEET 48

Sk +— BB YR EE RSO BEES B AU )~ T2

B O &% Rl L CREAE L 72D 3BT, 200> T S22 750 LD BRI DS FFCT

F O HIZ IR A WG TR & 5 RN K BB L FAFN L 72 > 7R O KIS R C°

SAKE COMPETITION' 2015 Junmai Ginjo category award "Gold prize".

This sake, has been elaborated by the 11th generation of the ISAWA family (nowadays is the 12th generation) to be served easily
with any dishes. A fine balance between dryness and flavor makes Katsuyama one of the best to have with a meal.

BEE KomE (0 HAEE+4 ¥ B2 (Royal Warrant) $200
Kokuryu Dai Ginjo (Origin: Fukui / Dryness: +4)

KGEES LS A LR CE 27/ D 7 AAE T,

FOIFR T, EED ILB#Z#E > THIIDRED B0 L, SHon kA0 AR,
FLNEL, TS Lo TED I 2RO WA R L ALTZ S,

You must be choice this sake to thoroughly enjoy the "Dai Ginjo quality”.

One-year-old daiginjo has a round flavor and clean, crisp taste.

Made with Fukui's famously soft water, the finest sake rice and the brewer's utmost attention to detail.

PSRN KD MKSEE (LR HABEE+S $110
Toyo-bijin Okarakuchi Junmai Ginjo (Origin: Yamaguchi / Dryness: +15)

HSEI DDA B BFRHY . OIS EHRBIEN o7, FVv LI FEINROo TEET,
The name of this sake,"Toyo-bijin"means Oriental beauty.
It has a beautiful Junmai Ginjo fragrance like white grapes and the sharpness.

£ FEHE MKISEE (—FEI) HAEE+O $160
Zaku Miyabinotomo Junmai Ginjo (Origin: Mie / Dryness: £0)

KIWGEES TAD b 7GEEER A EN oL M,
SHIZHEADOHLH KL BN ED LIZIEN DB DWW | BRI ELRAT -2 AR EE2 Lo LET,
O THEL A ET,

Elegant, mature and well balanced, with a vanilla fragrance.

Best served chilled.

(180ml)
(300ml)

(180ml)
(300ml)
(720ml)

(720ml)

(720ml)

(750ml)



foE<KKID> HKAISEE [LHSE (Fufkil) BAEE+3
Kid Junmai Daiginjo Yamadanlishlki (Origin: Wakayama / Dryness: +3)

LD W, EARSEEE S OO hEELGAR, ROWREEERLET,

IEOD IR HEE INTERD BWERHY . TV TV EMRA B T,

A very typical style of KID. Elegant, soft fragrance and is very smooth as it goes down to one's palate.
Subtle sweetness with a good amount of acidity.

KB »oiX Bk 8o (LRBE) BABEE+10
Yonetsuru Kappa Tokubetsu Junmal (Origin: Yamagata / Dryness: +10)

B0 & DRI O ARG 1 AREE T,

Bl TR T,

It is an excellent Junmai that has the sharpness and well-harmonized taste.

After the fresh and mild taste, you can feel well-balanced UMAMI on your tongue.

:&Eﬁ ﬁzame‘ltﬁmrl o(ﬁﬁ%) EIN@T%; | W
sojiman Tokubetsu Junmal Omachi (Origin: Shizuoka / Dryness: +5 oMEEFfTION

SAKE COMPETITION 2015 HKiE#E  45—r

ZOMERTI, WSEER LI T L —T 7RI T, AR x AR AV ET,
SAKE COMPETITION 2015 Junmai category award "First prize".
Omachi has a spirited aroma and a fruity taste. It matches all kinds of dishes.
This is one of Isojiman’s most popular sakes.

ﬁaa@ RERIRK @W@( H zl:%@r;%z/ ) 20
akurakusei Tokubetsu Junmai(Origin: Miyagi / Dryness: +3 Aitas
i

SAKE COMPETITION 2014-2015 #EKiEEEM 4l 4,

ZERODIRINWED OO BH DY T LTS 720 D (11 SRR B,

PR TT N, ILHED BHRA LoD ERFS B A TH 00 R THT AL E3IZ/2> TEY,

SAKE COMPETITION 2014-2015 Junmai category award "Gold Prize” two years in a row.
Yamadanishiki is short grain Japanese rice, famous for its use in high quality sake.

To make this first class Hakurakusei, using the highest class of Yamadanishiki grown

in Akitsu area which is classified as the best area for the special sake rice.

To You can taste extremely mild and fruity UMAMI and joyful sharpness.

PEEF) HPEL. PEY MORKSEE (LR BAAREE-2
Tatenogawa Dewasansan Nakadori Junmai Daiginjo (Origin: Yamagata / Dryness: -2)

[HED | 2%, B> THRABEDO FThH, bo b BHRO AT ARMENT- 5T,

PR % 13,7 o0 <IERHH”EEZ B LS, ILERAVY T LV OEE f# K T,

PEEF )Tl B AR ZE 2 TR L T T,

OSETHEZDITELIEC DY = L H 7T RO IR EDOFD AFO0 7l Ik,

FRFND LT WA DBHDRIFE LD, EARO IR KIESEE TS,

RAEDOEE L 15°CRIZ T,

A Nakadori is the name given to the part of the sake mash with the best balance of aroma and flavour.
Made with Dewasansan, developed by our own research society with a view to producing soft sake.
A mild Junmai Daiginjo that enters with a doggedly demure fruity nose of apple, pear and cherry,
followed by a delicate sweet flavour, and acidity in perfect balance, with a well-rounded finish.
Optimum drinking temperature is around 15 degrees or serve cooler for a fuller flavour.

$98

$85

$160

$98

$120

(720ml)

(720ml)

(720ml)

(720ml)

(720ml)



NAGAOKA MK KISEE TL9<HREBV] CHisR) BARBEELO $220
NAGAOKA Junmal Daiginjo T'Shizuku Tobin DorlJ (Origin: Niigata / Dryness: +0)

X OFEMAEMER 300K

EOPIZHWEDD TS, IO R 70 M,

WK THAZRERTIL, AARCTROEEEITOZ WA T EL THHIL TN ET,
INAGAOKAJ I, REEIRD Z N TE T/ NS C, TEICELN I Rm O — AR T,
3% Only 300 bottles of limited annual production.

NAGAOKA, a city with the most sake breweries in Japan world renowned

for fireworks, is brewed at a small brewery run by a mam and her daughter.

NOTO #likkr5mE L9 <HREW] Cr)IlER) TR 1T~18% $220
NOTO Junmai Daiginjo TShizuku Tobin Doria (Origin: Ishikawa) Alc. 17~18%

REY---REY--

FED IS TORICBE DIL, BIED ES,

W DY AU TR TU A, —il, Fo—E P b TEET,
5T, Do, BRI KR HZ > TR B3 2Re0I72 61l T,

3% Hard to obtain.

From a very small artisanal brewery in Noto Peninsula, this private label Craft Sake
by Nihonshu Ouendan is meticulously created by Yazawa.

Well-balanced, rich, flavorful with nice, soft umami in the midplate.

Lingering dry aftertaste that goes very well with rich and fatty flavor of meat.
Best recommended to serve chilled.

R4 Super 7 <2018>  (EULE) HAEE +0 $1,100
Zankyo Super 7 (Origin: Miyagi / Dryness: £0)

% NTFINEES

MEMBDER | LN 2L D — AT,

E RIS AR ] XK TH AR D HE | 2D RIS K

BEEKR DRSS T%ETEE LI T(= 93%HIV%EY) BEL- A milko B AT,
TN—TA—I2F) T, R — )72 DI KD B RIT I ECBRET,
EHNZIIIARD HIIES N DL D ERINTT,

3 Hard to obtain

A luxurious style of making sake by milling to 7% the best quality rice grown from one of the best and most acknowledge
rice field in Miyagi prefecture. Fruity and elegant note of the fruits and cotton candy.
Good amount of umami is noticable in the palate.

Limited production of 999 bottles per year.

La Isojiman <2018>  (¥#fif]lR)  H AT : FEABA $2,800
La Isojiman (Origin: Shizuoka / Dryness: Secret)

X ONTFIR

O FOOFK R PE (L H 8% TR FTEE 2 19% K5 KIS IS, BN Th i miEo B AR,
FAFEAR Y 7% BB L2 G BIARET DT EG FFRAED WA BV RO TOEET,

3 This item is one of the most difficult to obtain.

A very luxurious style of making by milling to 19% and this is the prestage cuvee of this sake brewery.
They reconsidered the specification of "La Isojiman” and pursue the taste every year.

(720ml)

(720ml)

(720ml)

(720ml)



