








MAKIMONO  (Rolls)



Sakes 
 
Daiginjo 
 
Dewazakura (mountain cherry)—mild floral fragrances, light with a slightly dry 
finish 
Hananomai—elegant aroma of fruits, smoothly dry entry finishing with a crisp 
light sweetness 
Iki na onna—trim and saucy with a  caress of wild honey 
Tomio genshu—unprocessed sake mix with natural spring water from Kyoto. Rich 
and dry, clear sharp taste with a mellow sweetness 
Ugo no tsuki—awarded the “Grand Prix” medal. Highly fresh, dry, full flavored 
sake 
Onikoroshi—beautifully round and alluring sake with a silky texture 
Mu—perfectly balanced, fruity and dry 
Tedorigawa yamahai—supple, racy, with an enticing imprint of honey and herbs 
 
Ginjo 
 
Bunraku kinmai—a harmonious fresh finish with a faint aroma. Enjoy the sparkle 
of its gold leaves and golden taste! 
Oko Dewazakura—delightful, flowery bouquet with a touch of pear and melon 
Dewasanan—mellow with a green apple tartness and a refreshing finish 
Izumu judan—a martini lover’s sake. Dry, clear, high-octane, and bone dry 
Hananomai—fruity aroma and crisp, bitter finish 
Sake hitosuji—mellow and rich 
Umenishiki—deep taste with a slight sweetness stemming from elegant, fruity 
araom. Superb acidity 
Onikoroshi—soft touch on the tongue yet slightly acidic 
 
Junmai 
 
Koshiki Akitabare—pleasingly dry and quite mile. A well crafted traditional sake 
Hatsumago—smooth and complex taste with a crisp, refreshing end 
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Koshiki Akitabare—pleasingly dry and quite mile. A well crafted traditional sake 
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Genji hoyo—trim, relaxed, expressive 
Otokoyama—very dry sake with a sharp and rich full body 
Shusen kamo izumi—rich, robust, with a  woodsy forest aroma. Best enjoyed 
slightly warm 
 
Nigori Sake 
 
Hitori musume junmai—dry and clean taste 
Shirakawago ginjo—mellow and wealthy aroma 
Shochikubai nigori 
 
Specialty Sakes 
 
Kamo izumi Komekome—piquant and mildly sweet. A charming low-alcohol 
aperitif 
Namazake Shochikubai—organic Nama fresh 
Jizake tenzan genshu—rich, dry with a  pleasant taste 
 
Hot sake and flavored saketinis also available. 
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