Premium Sake Menu

HONDA SHOTEN

Established in 1921. Family business 5th generation now. Honda Shoten's mission is to brew based on the philosophy that
the taste of sake is the taste of rice, their Yamada Nishiki rice is the top quality in Japan.

Red Dragon 720ml | $175.00 Black Dragon 720ml | $165.00
& Origin Hyogo " Origin Hyogo
% Rice Polishing 65% i Rice Polishing 60%
ALC Vol % 16% ALC Vol % 16.5%
5 _ Food Matching: Grilled Fish, Cheese Dish » . Food Matching: Sushi, Sashimi
“"§ serving: Cold / Hot Taste: Dry { Serving: Cold Taste: Dry
g —=3 Himejijo BT A Tokubetsu Junmai
Fm‘ ‘a%‘;-' 1 SakutJaJ Kobo 300ml ‘$95-00 1}',;’;::\%. % Shinriki Hiyaoroshi 720ml ‘ $180.00
0.7 Ty | Origin Hyogo 1y it Origin Hyogo
| 2%k .- Rice Polishing 65% ey ‘}Q‘ Rice Polishing 65%
Mo ALC Vol % 14% Y ,f',? ALC Vol % 18%
R - Food Matching: Karaage, Marinade Fish, Seafood ',;;’_?Qf Food Matching: Yakitori, Grilled Meat
< s | Serving: Cold Taste: Mild =Z% % Serving: Cold Taste: Mild
SAIYA SHUZOTEN
Established in 1902. The east part of Akita prefecture. The brewers use locally grown Akita sake kawachi rice.
Yukinobousha Yamahai ‘ $175.00 Yukinobousha Yamahai‘ $180.00
Junmai Namazake 720ml . Junmai Ginjo 720ml .
™ Origin Akita Origin Akita
F Rice Polishing ~ 65% Rice Polishing 55%
B ALC Vol % 15.6% ALC Vol % 15.7%
Food Matching: Grilled Fish Food Matching: Beef, Chicken
Serving: Cold Taste: Dry Serving: Cold / Hot Taste: Dry
NAKANO JOZO TATENOKAWA SHUZO

Established in 1871.
Located in Takehara Hiroshima.

Established in 1832. Located in Yamagata.
Harmonious blend of sharp. Spicy and savoury flavours.

=n Seikyo Junmai Ginjo Tatenokawa Junmai Daiginjo

‘QﬂE Oml;ych{ 720ml ! ‘ $185.00 Super Dry 720ml S ‘ $195.00
g\ Origin Hiroshima Origin Yamagata

l| Rice Polishing 55% Rice Polishing 50%

/1 ALC Vol % 15.4% ALC Vol % 15%
/| Food Matching: Sushi Food Matching: Sashimi

- Serving: Cold Taste: Mid Serving: Cold / Hot Taste: Dry

ASAHI SHUZO

Established in 1948. Located in Yamaguchi prefecture.

# Dassai 39 720m1 | $180.00
x
g Origin Yamaguchi

Rice Polishing 39%

ALC Vol % 16%

|

Food Matching: Sushi, Sashimi, Seafood
»2 Serving: Cold Taste: Mild

Showing a luscious and juicy character.

¢ Dassai 23 720ml |$355.00

'fﬁ Origin Yamaguchi
= Rice Polishing 23%
# ALCVol % 16%
% Food Matching: Sushi, Sashimi, Seafood

‘ _ Serving: Cold Taste: Mild
polished down Yamadanishiki rice to 23% delivering delicate floral aroma.




