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WHITE WINE BLEND

Muller Grossmann 2023 “I'm mixed” 2024
Riesling Chenin, Mourvedre
Kremstal, Austria 19/56 Forestville, CA 18/54
LES CAILLOUX 2019
Grolleau Gris RED WINE
Loire Valley, France
21/65

Weingut Ebner 2021
ORANGE WINE e,

Trentino-Alto Adige, Italy 17781
Clos Roussely Orange 2024 Egon 2022
Sauvignon Blanc Cabernet Franc
Loire Valley, France 15/44 San Benito, CA

19/58

ROSE The Austin Winery GSM

Grenache, Syrah, Mourvédre

Austin, Texas 20/60

Dragonette 2024
Blend

Santa Ynez Valley, CA 20/60

— Wine BTG




ASAHI 8.00
Sapporo 8.00
Kirin 8.00
Alcohol-free ASAHI 10.00

SAKE BY THE GLASS

Taiheizan XF LU Kimoto Junmai

Akita, Japan

20/60
Shinomine &I W Yamahai Junmai
Nara, Japan

20/60
Abe H AN Junmai Ginjo
Niigata, Japan

26/85
Kuheiji LFF/X “Eau Du Desir” 2024
Nagoya,Japan

32/96
Houou Biden BB X H, Sake Mirai
Junmai Daiginjo
Tochigi, Japan

31/94

OTHERS

Kubota Nigori AfRH Junmai Ginjo
A course-filtered cloudy sake that boasts
a velvety and elegant texture.

17/51

Aka KID & t Akamai
Red sake made with red rice, with a semi-
sweetness with a dry finish.

26/78

drink menu

SAKE BY THE BOTTLE

Shinomine I& B¥O Junmai
Nara, Japan 60

KID O &5 L, Junmai Ginjo
Wakayama, Japan 72

Mutsu Hassen BB /\{ll Ginjo
Aomori, Japan 77

Tae no Hana WD E Junmai
Mie, Japan 81

Nichi Nichi HH, Yamadanishiki
Kyoto, Japan 90

Taiheizan Chogetsu A Junmai Ginjo

Akita, Japan 96

Kuheiji 7L-FFX “Sauvage” 2024
Junmai Daiginjo
Aichi, Japan 100

Ohmine Hiyaoroshi
Yamaguchi, Japan 108

Nechi {E4%] 2018 The First Grade
Niigata, Japan 120

Nechi fE4%] 2018 The Premium Grade
Niigata, Japan 199

SOFT DRINK

Sparkling Water 4.00
Coke 3.00
Diet Coke 3.00
Sprite 3.00
Hot Green Tea 5.00
lced Oolong Tea 5.00



