
Sake

Hitakami Chokarakuchi Junmai — Miyagi | seafood-driven, extra dry, crisp umami

Shinomine Chokara, Nama Genshu — Nara | savory, firm structure

Shinomine Yamahai Omachi, Nama Genshu — Nara | savory, structured 

Taiheizan Kimoto Junmai – Akita | earthy, savory, structured

Akabu Junmai — Iwate | bright umami, juicy

Akishika "Super Dry" Muroka Nama Genshu, Junmai Ginjo — Osaka | dry, umami

Tenbi Kara Ten Special Junmai — Yamaguchi | light fizz, crisp 

Dry & Crisp
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Nanbu Bijin Green Label Junmai Ginjo — Iwate | citrus, melon, silky

Nanbu Bijin Red Label Tokubetsu Junmai — Iwate | dry, savory umami, smooth

Koueigiku Tasogare "Twilight" Orange Muroka, Nama Genshu — Saga | full-bodies, citrus

Taiheizan Chogetsu ‘Clear Moon’ Junmai Ginjo — Akita | floral, soft fruit 

Nich Nichi Sakekomachi— Kyoto | light fizz, gentle florals 

Houou Biden “Sake Mirai” Junmai Daiginjo — Tochigi | floral, silky

Akabu Junmai Ginjo – Iwate | elegant, silky, fruit-forward

Houou Biden "Black Phoenix" Junmai Ginjo – Tochigi | melon, floral, silky

Kimurashiki “Miracle Sake” Junmai Ginjo — Okayama | apple, pear, soft vanilla

Akabu “Hisui” Junmai Ginjo — Iwate | white peach, lychee, bright citrus

Akagisan Daiginjo — Gunma | pear, muscat grape, melon, pairs with sashimi

Aromatic & Floral
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Kubota Junmai Ginjo Nigori — Niigata | silky, melon, subtle sweetness

Emishiki Sensation Blue Junmai — Shiga | green apple, crisp, refreshing

Mutsu Hassen Pink Label Ginjo — Aomori | melon, apple 

Aka KID (Red Rice) — Wakayama | berry, honey, umami 

Ohmine 3 Grain Hiyaoroshi Omachi — Yamaguchi | round, rich 

Sweet & Soft
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23 | 69
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Abe “Yellow” Junmai Ginjo — Niigata | nashi pear, lychee, bright acidity

Nechi 2018 Super Premium Grade “Hinotsume” — Niigata | medium-bodied, off-dry 

Nishide “100 Year” Junmai Daiginjo, — Ishikawa | mild, banana, umami

Taiheizan Tenko 20 ‘Heavenly Grace’ Junmai Daiginjo — Akita | luxurious, deep umami

Akagisan Ensinbunrisibori Junmai Daiginjo Kurobi — Gunma | balanced umami

Premium / Icon
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Rose

15La Ferme Rouge 2025, Light Rose — Cinsaut | Zaer, Morocco

White

16

21

Anne Amie 2025 — Pinot Gris | Willamette Valley, Oregon

Terensuola, Vigne Basse 2025 — Vermentino | Tuscany, Italy

Skin Contact

18Anapea Village, 2024 — Rkatsiteli | Kakheti, Georgia

Wine By The Glass

25

Red

S'Inventu, 2024 — Cannonau | Sardinia, Italy

Asahi

Sapporo

Kirin 

Heiwa Pale Ale

Heiwa Sansho Golden Ale

Alcohol-free Asahi

8

8

8

13

13

10

Beer
Sparkling Water

Hot Green Tea

Ice Green Tea 

Iced Oolong Tea

Coke

Sprite

Diet Coke

Woody’s Non-Alcoholic Sparkling

Rose

4

3

4

4

3

3

3

14

Soft Drinks
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