a

Ceelte ¢/a

Nagasaki Batida
ged cachaga
* 10 syrup,

Spicy Mango v.n.
Grey Goose,

Agave Sunrise
Jaispena infused Grey Gooss, fresh lemon
& cocumber juice, agave syrup, basd

Ginzo Sour
don dry gin, roasted nice syrup, junami sa
lemon juice. chandon rose, mole bitters

Asian Pear Smash
Don Julio reposado, Asian pear, fresh fime juice
green tea syrup

B’y ThE (2L

Brut Sparkling, Domaine Chandon, California
Chardonnay, The Seeker, California
Chardonnay, Louis Jadot, “Steel”, France
Pinot Grigio, Corte Giara, Italy

Sauvignon Blanc, Villa Maria, New Zealand
Chenin Blanc, Dry Creek Vineyards, California
Riesling Kabinett, J. & H. Selbach, Germany
Pinat Noir, Castle Rock, California

Pinot Noir, Kendall Jackson, California

Cab Sauv, Malibu Racky Oaks, California

4

Edamame

Splcynh Tuna®

le, Yo o
\.._ ’ Truffled ﬂlh)cm:.- Tuna®
cu..;m nSinger Gyon

Tamaki Trio
Baked Scallop’
AP
Assovmd Sashimi’, Choice of 4 &

Omakase Sashimi’, Choice of 5 5
5 d

Scallop & Shrimp Dynamite
Baked hot pot, tobiko, spicy honey

Miso Soup 3

Rainbow Rol

Salmon’ (sake) 4

Akashi Octopus®

Fluke’ tHirame

Frosh W.]mhl
Preparad tables iy g

Glass / Bottle
PREBIUL
JUNMAL / HONJOZO
le-!un,m Ynlmbel(u Nnn;um nnm|
o 5

Hldeyuiin Namacho Honjozo 300m!
thil & f toasted

lch Hima Junrrm ioqml
Eleg

SUPER PREPIUM

JUNMAI GINJO / GINJO

Momokawa Organic Junmai Ginjo 750mi
1 fa e « Balance

Kanbara Junmai Ginjo 200m1
of nuts & ripe honaydew w

LETRA PREMIGM
JUNMAI DAIGINJO/ DAIGINJO

Ginga Shimubos Jimen nmgm,o 72oml
telons., s, vandly essence & cone ated mi

Kikusui Sakamai Junmai i Daiginjo 720mi

Chokaisan Junma Diiglﬂjo 720m1 5
Rich aroma wi eSS pinnace of brewer's st

spEerseTy

Snew Maiden Junm i Nigori 720mi &
Bright fresh aromas tha rice and fruit comba
Blossom of Peace Plum Sake 720 5/2
Smoath serm- sweet plum s3ke with almaond & mapan. aromas.

Duwllwm Salmm Emal:i Rose iSGmI




