PREMIUM JAPANESE SAKE
Kubota Senju
Type: Tokubetsu Honjozo
S.M.V: +6 | Prefecture: Niigata

A full and bold flavor, with hints
of caramel, cotton candy and
cocoa in a very dry and clean
package. Clean and clear, this
gives a good impression of a
layered sake.
$49 | 720ml

Kaika Tobindori Shizuku
Daiginjo

Kubota Manju “10,000
Celebration”
Type: Junmai Daiginjo
S.M.V: +2 | Prefecture: Niigata

Smooth and silky with a
beautiful weight. Its dry balance
allows flavors of tuberose and
orange blossom to mingle with
hints of cedar, leaving the palate
feeling alive and refreshed.
$150 | 720ml

Oze No Yukidoke

Type: Daiginjo
S.M.V: +5 | Prefecture: Tochigi

Type: Junmai Daiginjo
S.M.V: +1 | Prefecture: Gunma

Light and fruity on the palate
with a smooth complexity
throughout. An elegant bottle
for an elegant sake.
$210 | 720ml

Elegant aroma of Ginjo and
great rice flavor. Well-balanced
with a clean finish that goes
well with fish.
$110 | 720ml

Ken

Dassai 23 Niwari Sanbu

Type: Junmai Ginjo
S.M.V: +3 | Prefecture: Fukushima

Type: Junmai Daiginjo
S.M.V: +4 | Prefecture: Yamaguchi

Gorgeous aroma of melon,
pear and peach. Elegant and
crisp with a beautiful finish.
$120 | 720ml

Rice milled to an astounding
23% of its original size, this
sake is complex, deep and
elegant with a fruit finish.
$160 | 720ml

Daishichi Minowamon
Type: Junmai Daijingo
S.M.V: +1 | Prefecture: Fukushima

The palate is clean, dry and pure
with lovely tropical fruit flavors.
The finish is a phantom...lush
nuances are all that’s left behind.
$140 | 720ml

Muromachi Jidai Goru
Type: Daiginjo
S.M.V: +5 | Prefecture: Okayama

Dry with a “umami” palate
– a fifth sense often used to
describe savory freshness with
a hint of sweetness to start and
a hint of sourness to finish.
$190 | 720ml

Suigei “Drunken Whale”

Born Nihon No Tsubasa
Type: Junmai Daiginjo
S.M.V: +3 | Prefecture: Fukui

Delightfully delicate and flavorful
on the palate, it boasts a
magnificent aroma, followed
by a crisp, vibrant after taste.
$230 | 720ml

Dassai 50 “Otter Fest”
Type: Junmai Daiginjo
S.M.V: +4 | Prefecture: Yamaguchi

Light, balanced, clean and
smooth, this is a star. It’s a
wonderful introduction for
beginners, and fantastic for
others to simply enjoy.
$24 | 300ml

Type: Tokubetsu Junmai
S.M.V: +7 | Prefecture: Kouchi Quite

Bunraku Kinmai Shu
“Dancing Gold Flakes”

Dry with a hale and hearty
palate that favors those who like
solid Junmai sake. Strong flavor
with a crisp, clean, quick finish.
$39 | 720ml

Type: Junmai Ginjo
S.M.V: +3 | Prefecture: Saitama

Celebrations call for exceptional
sake, and these elegant dancing
gold flakes are said to enhance
good fortune. Medium-bodied
and mellow with a delicate aroma.
$26 | 300ml

Hakushika Junmai Daiginjo

Hakkaisan Tokubetsu Junmai

Type: Junmai Daiginjo
S.M.V: +0 | Prefecture: Hyogo

Type: Junmai
S.M.V: +5 | Prefecture: Niigata

Gentle, smooth and great
fragrance with delicate fruity
sweetness. “Gold Medal
Winner” Monde Selection 2006.
$25 | 300ml

Made with highly-polished
premium sake rice, the mild yet
crisp flavor reflects the clear
wind blowing off the sacred
Hakkai Mountains.
$19 | 300ml

Kikusui “Perfect Snow”
Nigori

Taisetsu Ice Dome

Type: Genshu Nigori
S.M.V: -39 | Prefecture: Niigata

Type: Junmai Ginjo
S.M.V: +3 | Prefecture: Hokkaido

Named “perfect snow,”
this white, cloudy sake is
reminiscent of pure snow, with
a crisp, dynamic flavor despite
its sweet, full-bodied palate.
$19 | 300ml

Brewed with special care, this
pure Hokkaido medium-dry sake
has a very delicate aroma and
refreshing palate.
$19 | 300ml

Kamotsuru Nama Kakoi

Type: JM Sparkling
S.M.V: -55 | Prefecture: Nara

Type: Nama Junmai
S.M.V: +4 | Prefecture: Hiroshima

Sawa Sawa Sparkling

This raw “nama” sake is
amazingly refreshing with a
fresh aroma and dry taste.
$17 | 300ml

Sparkling Junmai Nigori-Zake
brewed using rice and rice malt
only, with a clear and delicious
sweet taste that goes down easy.
$14 | 250ml

Hakushika Snow Beauty

Kakunko Nama

Type: Junmai Nigori
S.M.V: -13 | Prefecture: Hyogo

Type: Junmai Daiginjo
S.M.V: +5 | Prefecture: Ibaraki

Non-filtered sake with rice flavor
and a mellow finish. Best with
beef, tempura, and fried food.
$14 | 300ml

Like pure spring water, this sake
has an extremely smooth and
soft palate with a strong after
taste. Kakunko received 91
points from wine critic Mr.
Robert Parker. Made from
premium Yamadaho rice and
produced in a small batch
using an extremely long and
slow fermentation process.
$699 | 720ml

Nobu TK40 Daiginjo Blue
Type: Junmai Daiginjo
S.M.V: +4 | Prefecture: Sado

This sake, part of Nobu’s private
stock, is very smooth and well
rounded with a sweet aroma.
The acidity is complemented by
hints of cedar and dark honey.
$35 | 300ml

Kikusui Organic
Type: Junmai Ginjo
S.M.V: +2 | Prefecture: Niigata

A gentle aroma of honeysuckle,
a hint of ripe banana, and the
flavor of fresh honeydew melon.
$28 | 300ml

Born Yume Wa Masayume
“Dreams Come True”
Type: Junmai Daiginjo
S.M.V: +4 | Prefecture: Fukui

Fermented for five years in a
very controlled temperature,
this Junmai Daiginjo has a very
mellow and elegant aroma with
a smooth, velvety flavor. Great
sake for celebrating when your
dreams come true.
$699 | 1,000ml
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Sho Chiku Bai “Nigori” (unfiltered)

Sho Chiku Bai

Chardonnay Oyster Bay

Pinot Noir Parker Station

Our traditional style house sake.
$11.95 | 375ml

Momokawa “Silver”

Bright, dry and crisp. A clean sake
with complex flavors of apple.
$29.75 | 750ml

Momokawa “Pearl” (unfiltered)

Rich, creamy and loaded with
layers of coconut, banana, anise
and creamy sweet rice flavors.
$29.75 | 750ml

Otokoyama

Light, smooth, rich and very dry
with a full-bodied taste. The best
found Junmai sake in America.
$39.95 | 500ml

Hana Fuji Apple Sake

A fresh aroma with crisp
tartness and a lovely, lingering
finish of rich apple flavor. Its
low alcohol content makes it
a fine aperitif, either straight
up or on the rocks.
$14.95 | 375ml

Our traditional style house sake.
$4.95 | regular tokkuri or glass
$9.75 | large tokkuri

Momokawa “Silver”

Bright, dry and crisp. A clean sake
with complex flavors of apple.
$7.75 | regular tokkuri or glass
$13.95 | large tokkuri

Momokawa “Pearl” (unfiltered)

Rich, creamy and loaded with
layers of coconut, banana, anise
and creamy sweet rice flavors.
$7.75 per glass

Momokawa “Diamond”

Integrated layers of earthy minerals and complex fruit notes.
$7.75 | regular tokkuri or glass
$13.95 | large tokkuri

Otokoyama

Light, smooth, rich and very dry
with a full-bodied taste. The best
found Junmai sake in America.
$10.75 | regular tokkuri or glass
$19.95 | large tokkuri

Suishin

A smooth full-bodied sake that
gives a very elegant impression.
$10.75 | regular tokkuri or glass
$19.95 | large tokkuri

(New Zealand, Marlborough)

(California)

Aromas and flavors of ripe
citrus and stonefruit, balanced
with subtle oak, and a creamy
texture to finish.
$7 per glass | $28 per bottle

The medium to full-bodied
Pinot Noir displays enticing
cherry, plum, and strawberry
fruit flavors on the nose and
palate, complemented by
nuances of spice, clove and
herbs with a hint of toasty oak.
$7 per glass | $28 per bottle

White Bend - White Splash
(California)

Sweet fresh fruit aromas and
flavors of pear, citrus and a touch
of vanilla are accompanied by
a full body and crisp finish.
$6 per glass | $24 per bottle

Sauvignon Blanc Makara
(New Zealand, Marlborough)

Bright, fresh flavors of lime
citrus, tropical fruit while
flavors of herbaceous smoke
and refreshing grapefruit
linger on the finish.
$6 per glass | $24 per bottle

Riesling Fess Parker
(California, Santa Barbara)

With its honeyed finish and
flavors of peach, nectarine
and apricot jam, this is
one of the most pleasant
California Rieslings.
$6 per glass | $24 per bottle

WINE S BY THE GLA S S
Fünf Sangria Germany

PREMIUM BEER
Echigo Koshi Hikari

Appeals to non-dry beer drinkers.
It has a crisp and refreshing
flavor, and exceptionally
soothing and smooth quality.
$9 | 500ml

Echigo Red Ale

Echigo Stout

Dark beer, brewed with seven
different types of malts to
create depth and flavor.
A perfect balance of sweet
malt with fresh, bitter hops.
$9 | 330ml

A refined aroma, balanced
between bitter and sweet.
Easy to enjoy, even for those
who like light beer.
$9 | 330ml

BEER BY THE GLASS

Okinawa “Orion”

Kirin Ichiban

A Japanese rice lager style beer
brewed by Orion Beer Co., Ltd.
in Okinawa-ken Nago-shi, Japan.
$8.50 | 833 ml

Asahi

$4.45 small

Fünf Sangria shows bright flavors
of citrus and ripe summer fruits.
It’s an easy-to-drink, mediumbodied blend with just the right
amount of sweetness and lush
flavors to suit any taste. Serve
chilled or add ice and fresh fruit
for a tropical experience.
$5 per glass

Fünf Moscato Germany

Zinfandel Cigar Zin
(Mendocino, California)

Cigar Zin has notes of deep
black fruit, a punch of spice
and crushed black pepper on
the nose. The rich, lush and
well-structured wine is hearty
with exotic fruit characteristics.
$7 per glass | $28 per bottle

Malbec Ruta 22
(Argentina, Patagonia)

Intense red violet color. On the
nose, it has a character of dark
red fruits and a hint of plum. On
the palate, the wine is fruity and
smooth with fresh acidity and
firm, but approachable tannins.
$6 per glass | $24 per bottle

Cabernet Sauvignon
Clos La Chance
(California, Central Coast)

Beautiful aromas of dark cherry,
cassis, cedar, raspberries and a
touch of baked blueberries. Red
currants and fresh cherries lead
the way.
$7 per glass | $28 per bottle

Choya Plum Wine
(Wakayama)

Made from Japanese plums,
it has a balanced sweetness
and exotic fragrance. “Ume
Shu” is a traditional Japanese
dessert wine.
$6 per glass | $26 per bottle

Refreshingly sweet but not
cloying, Fünf Moscato has
peach and honeysuckle aromas
with fresh flavors of tropical
fruit and ripe citrus. This wine is
beautifully balanced with crisp
acidity and a clean finish. Perfect
on its own or as an aperitif.
$5 per glass

$4.45 Ssmall | $7.65 large

Sapporo

$4.45 small | $7.65 large

SODA, JUICE & TEA

Coedo Ruri

Coedo’s beer is brewed from
selected malts and hops using
the technique of artisan brewers.
$9 | 330ml

Coke, Diet Coke,
Sprite, Club Soda $1.95

Unsweetened
Iced Tea $1.95

Orange Juice $1.95

Iced Green Tea $1.95
Oolong Tea $2.25

