











MAKIMONO (Rolls)




Daigirjo

Dewazakura (mountain cherry}—-mild Horal FragrancesJ light with a slightlg drg
finish

Hananomai~—~elegant aroma of fruits, smoothlg drg entry Finishing with a crisP
light sweetness

ki na onna—trim and saucy with a caress of wild honeg

Tomio genshu—-unprocessed sake mix with natural sPring water from Kyoto. Rich
and drgJ clear sharp taste with a mellow sweetness

Ugo no tsuki—awarded the “Grand Prix” medal. Highlg Fresh, drg, full Havored
sake

Onikoroshi——~beauthtu”9 round and a”uring sake with a si”<3 texture
Mu——-PCrFectlg balanced) Fruity and drg

Tedorigawa Hamahai——supple, racy, with an enticing imprint of honeg and herbs

Girjo

Bunraku kinmai—a harmonious fresh finish with a faint aroma. Erjog the sParkle
of its gold leaves and gol&en taste!

Oko Dewazakura~—~<ﬂe|ighhcul, Flowcrg bouquet with a touch of pear and melon
Dewasanan—mellow with a green aPPIC tartness and a reFreshing finish
lzumujudan—-a martini lover’s sake. Dry, clearJ high-octane, and bone drg
Hananomai~—~1cruit9 aroma and crisP, bitter finish

Sake hitosuji——me”ow and rich

Umenishikiﬁdeep taste with a slight sweetness stemming from elegant, Fruitg
araom. SuPerb aciditg

Onikoroshi—soft touch on the tongue yet slightlg acidic



SAKE MENU (Contlnued)

Junmai

Koshiki Akitabare—~lo|easing|3 drg and cluite mile. A well crafted traditional sake
Hatsumago—smootl'x and complex taste with a crisP, regreshing end

Gcrji hogo——trim, relaxed, exPressive

Otokogama——verg drg sake with a slﬁar[:) and rich full body

Shusen kamo izumi~—rich, robust) with a woodsg forest aroma. Best erjoged

sligl’xtlg warm
Nigori Sake

Hitori musumcjunmai—c]ry and clean taste
Shirakawago girjo——me”ow and wealtlﬂg aroma

Shochikubai nigori

SPecialtg Sakes

Kamo izumi Komekome-—Piquant and mi]dlg sweet. A charming low-alcohol
aPeriti{:

Namazake Shochikubai—organic Nama fresh

Jizake tenzan gens]wu-—riclﬁ, drg with a Pleasant taste

Hot sake and flavored saketinis also available.




