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720ml bottles

Sato no Homare Junmai Ginjo 90
“Pride * of Ibaraki-Ken
the best example of the clean taste of ginjo-sake

Manabito Kimoto Junmai Ginjo 88
Akita
dry yet well-balanced, with a round, soothing taste

Yuki no Bosha Akitakomachi Junmai Dai Ginjo
Akita 110
supple, dry, complex, delicate

Wataribune Shiboritate NamaGen 60
“Ferry Boat* Ishioka, Ibaraki
amazing umami, silky texture

Shichi Hon Yari Shizuku Dai Ginjo 160

“Seven Spearmen* Shiga
exquisite nose, body and bouquet

Masumi Nanago Junmai Dai Ginjo 115
Nagano
lovingly nurtured, redolently flavorful

Akitabare Suirakuten Namagenshu 128
Akita
young and charismatic, yet refined in the style of the Toji of Akita

Tedorigawa Yamahai Dai Ginjo 68
Ishikawa
supple, racy, with enticing imprint of honey and herbs

Tedorigawa Arabishiri 62
Ishikawa
vibrant, scintillating, effervescent

Narutotai Namagenshu 80
Tokushima
a rich, bright tasting namagen from a Koshu-sake specialist



720ml bottles

Daishichi Kimoto Shizenshu (organic) Junmai 70
Fukushima
rich, full-body, with smooth finish, using 100% organic rice

Mizubasho Ginjo 50

Gunma
fruit aroma of spice pear and cantalope

Goriki Junmai Ginjo 83
Tottori
dry, balanced sweetness with a slightly tannic flavor

Yatsushika Tokubetsu Junmai 48
Ohita
=l refreshing earthy bouquet creates layers of umami

Kamoshibito Kuheiji Junmai Ginjo 90
Nagoya
makes one nostalgic for Japan in winter- classic, light and elegant

Gil's Hakuro Suishu Junmai Dai Ginjo 64
FaVorﬂ“e Yamagata

Gil’s favorite sake and favorite sake brewer.

Taiheikai Shiboritate Namagen Nigori 60

Ishioka, Ibaraki
pacific ocean 1st draw draft nigori, limited to spring availability

Housui Yamahai Tokubetsu Junmai 60
“Old Mountain “ Tokushima

a smooth Yamahai with a slight hint of licorice — great with beef
and spicy pork

Yuho Junmai 75
Ishikawa
from a highly acclaimed & pioneering female Toji — elegant, subtle

refreshing
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720ml bottles

Tama no Hikari Yamahai Junmai Ginjo 48
Kyoto

bold but elegant, great for pairing

Kasumi Tsuru Yamahai Ginjo 80
Hyogo

a velvety Yamahai with a sweet pique at the end — try with cheese
or tofu

Minato Tsuchizaki 80
“Harbor* Akita

a true fisherman’s sake — dry, robust and rich — screaming for
sashimi

Hideyoshi Junmai Dai Koshu 465
“Flying Pegasus " Akita

the ultimate dai koshu, aged and made in very limited batches by a kura
with over 300 years of distinction
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flavored sake

750ml bottle / glass
Fuji Apple Sake 20/ 6
Lychee Sake 20/ 6
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1.8L bottles
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Tengumai Jikomi  yamahai Junmai

Kikusui Junmai Ginjo
Otokoyama Junmai
Suigei Tokubetsu Junmai

Wakatake Onigoroshi Junmai Ginjo

Kubota Senju Junmai
Mushohai Junmai Ginjo
Hakkaisan Honjozo Junmai
Urakasumi Junmai

Take no Tsuyu Junmai

Hakuro Suishu Junmai Ginjo
Ichinokura Junmai

Shichi Hon Yari Junmai

Kasumi Tsuru Kimoto Junmai
Yuki no Bosha Junmai Ginjo

Kamotsuru Tokusei Kinpaku
Chikurin Fukamari Tokubetsu Junmai

Kubota Manjyu Dai Ginjo

120

110

98

98

110

98

110

98

98

98

130

100

98

110

120

120

140

180









draft beer

pitcher / glass

Sapporo 15/ 5
Asahi 18/ 6
Anchor Steem Liberty Ale 15/ 5
Firestone Double Barrel IPA 18/ 6
Lagunitas IPA 18/ 6
Speakeasy Prohibition Ale 18/ 6

bottled beer

Echigo (rice beer) 7
Echigo Stout 7
Yebisu Premium Malt 7
COEDO Beniaka 12
21stAmendmentWatermelon Wheat 5
Hatchiro Ginger Brew 12
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shochu

mugi -rye-
750ml bottle / glass
Yokaichi 28/ 7
Ginza Suzume Kohaku 60 / 15
Kakushigura 42/ 10.5
Ichiko Seirin 15 / -
by 300ml bottle only
imo -potato-
Shironami Kuro Koji 37/ 9
Kuro Isa Nishiki 50/ 12.5
Kuromaru 45 /11.25
Kaido 49 / 10.5
kome -rice-
Shiro 40 / 10
Wataribune 85/ 22
Kyono Hikari 45 /11.25
Shimauta ( Awamori ) 52/ 13
other shochu
Benitome -sesame- 42 / 10.5
Lento -molasses- 56/ 14

page 30



shochu cocktails 8 each

Ume soda, house umeshu
Kaki persimmon, rice shochu
Yuzu yuzu bitters, yuzu sugar, yuzu shochu

Fennel fennel shochu, preserved lemon, fennel pollen
Ginger ginger shochu, fresh ginger, lime
Nipponito mint, lime, rice shochu
Chicuasa Okinawan chicuasa juice, Awamori shochu
Osmanthus champagne, yuzu peel, osmanthus

Blood Orange Cosmo fresh blood orange, cranberry,
pomegranate juice

chu-hai

Choose your favorite shochu and add $2 per glass for
your choice of mixer:

Grapefruit
Lemon
House Umeboshi

Oolong Tea
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northern california wines

bottle / glass

Handley (Anderson Valley) Pinot Gris 32/ 9
Handley (Anderson Valley) Chardonnay 34/10

Tiera (Dry Creek Valley) Sauvignon Blanc 25 /7.5

Tiera (Dry Creek Valley) Zinfandel 31/ 9
Handley (Anderson Valley) Pinot Noir 34 /12
Harrington (San Francisco) Pinot Noir 40/ 15

Radio Coteau “La Neblina“ Pinot Noir 2005 95
(Sonoma) by bottle only

Beckman (Santa Ynez Valley) Grenache 44
by bottle only

other drinks

page 32

bottle / glass

Champagne 22/ 7









hot tea

serves 3 cups

Organic Sencha (from Shizuoka) 7
Organic Genmai-cha 7
Organic Hoji-cha 7
Yuzu Sencha 7
Sencha with Gold Flakes 7
Gyokuro 5
Kuki-cha 3.5
Genmai-cha 3.5
Ginger Genmai-cha 5
Flower Ryokucha 6
Soba-cha 6
Blooming Jasmin Tea (red or yellow) 8
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soft drinks
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Coca Cola de Mexico

Diet Coke

Sprite

Organic Green Ice Tea

Lavender and Cherry Blossom Ice Tea
San Pellegrino

Takeno Tsuyu Mineral Water
from Mt. Gassan

2

3

6/bottle

8 /bottle









