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PREMIUM Sake 

Dai Ginjo 
Dai Ginjo sakes take the rice polishing ratio down to 50% or less, which makes flavor and aroma richer, complex and finesse. 

IKI NA ONNA, Lady Luck, 720ml (Sake Meter: +7)     13 74 
HOYO – Kura no Hana, Fair Maiden, 500ml (Sake Meter: +2)   11 44 
ONIKOROSHI, Demon Slayer, 1800ml (Sake Meter: +4)    11 
 

Ginjo 
Ginjo sakes must use rice that has been milled down to 60% of its original size, which often possess fruity and floral flavor nuances. 

ARABASHIRI, First Run, 720ml (Sake Meter: –1.5)      9 54 
DEWASANSAN, Green Ridge, 720ml (Sake Meter: +4)     9 54 
 

Junmai 
Junmai sakes use rice polished to 70%, which possess a robust rice flavor. “Junmai” means “pure rice wine” equal to “no alcohol added”. 

NAMAHAGE, Devil’s Mask, 1800ml (Sake Meter: +8)     7 
OTOKOYAMA, Man Mountain, 720ml (Sake Meter: +10)     7 39 
MIYASAKA, Sake Matinee, 720ml (Sake Meter: –4)     6 34 
KUROSAWA, Black Swamp, 720ml (Sake Meter: +2)     6 34 
 

Specialty Sake 
Try low-alcohol mildly sweet “Komekome” which is like Kabinett-style Reisling; Also try “Nigori=Unfiltered Sake” which is rich & creamy rice flavor. 

KOMEKOME, Happy Bride, 500ml (Sake Meter: –60)     9 36 
HITORIMUSUME, Nigori, 720ml (Sake Meter: +4)      6 34 
 

Sake Flight 
Try our three different sakes simultaneously. Drink from JunmaiGinjoDai Ginjo; you’ll notice the distinct flavors. 

HOYO / ARABASHIRI / MIYASAKA       12   
 

Hot Sake 
YAEGAKI            4  7 
 
☞ Sake Meter: The level of dryness is defined by this, which indicates higher number. Average is –2. 

 
 

 



RED Wine     gl bt 
Cabernet Sauvignon 

RUBICON ESTATE, CASK, Rutherford, Napa Valley, California, 2006 [91pts]*  89 
Exceptional aromatic quality & luscious flavors of red cherries, blackberries, plum & cocoa, very generous & smooth finish. 100% Cabernet.  
DIRECTOR’S CUT, by F. F. Coppola, Alexander Valley, California, 2007 []** 12 46 
Enticing aromas of cola, cherry & eucalyptus before revealing flavors of dark, rich berries, cassis & black cherries. 100% Cabernet. 
HESS, Allomi Vineyard, Napa Valley, California 2007 []**     9 34 
Aromas of raspberries, black cherries & hint of vanilla. Flavors of cherries, plum, currant & nutmeg with a touch of toasty oak. Silky, youthful. 

Pinot Noir 
DOMAINE SERENE, Yamhill Cuvée, Willamette Valley, Oregon 2007 [90pts]* []**  85 
Superb bouquet of smoke, cinnamon, rose petal, cherry & cranberry. Spicy, expressive & medium-bodied. Vibrant acidity, good structure.  
AU BON CLIMAT, Santa Barbara County, California 2008 [92pts]* []**  11 42 
Full flavors of juicy red fruit & red apple skin with plenty of complex spice. Vibrant & mouth-watering wine which can be emptied in no time.  
OPAWA, Marlborough, New Zealand 2007 []**      9 34 
“Smokey River” in Maori. Medium-body, impressive flavors with ripe cherry & plum, hints of spice & anise. Velvet smooth tannins & long finish. 

Interesting Reds 
CHÂTEAUNEUF-du-PAPE, Les Sinards, by Perrin & Fils, Rhône, France, 2006 [91pts]* 79 
The earthy one from Château de Beaucastel! Suitably complex & round. Tar, roots, herbs & tea, confirmed by the sweetness & generosity. 
CHATEAU MONTELENA, Zinfandel, Napa Valley, California 2007 [90pts]*   59 
Medium to full-bodied. Darker ruby/purple color as well as a big, seductive nose of black cherries, briery mountain fruit, earth, pepper & herbs. 
D’ARENBERG, The Footbolt, Shiraz, McLaren Vale, Australia 2008 [90pts]*   9 34 
Medium-bodied. Plums, black currant, cherries & raspberry build to a peppery back palate with an underlying & appealing touch of nutmeg. 
DUCA SANFELICE, Reserva, Gaglioppo, Calabria, Italy 2005 [91pts]*    8 30 
Very smooth with exotic spiciness. Aromas of intense spices & red berries, flavors of ripe strawberries, ending with a long smoky finish. 
CLOS DU VAL, Merlot, Napa Valley, California 2006 [91pts]*     8 30 
Aromas of complex black fruit & Mediterranean spices, black olives & hint of toast. Full-bodied with intense black fruits, notes of spice & silky. 
 

White Wine 
Fumé Blanc / Sauvignon Blanc 

GRGICH HILLS, Napa Valley, California 2007 [90pts]* []**     59 
Attractive, forward, intense, slightly herbaceous, lemony, grassy varietal aroma with notes of green olive and tropical fruit flavors, crisp finish. 
CROSSINGS, Marlborough, New Zealand 2009 []**      9 34 
Fruit-driven aromas of nectarine, melon & lemon drop. Sweet, ripe & concentrated with lime zest & citrus flavors. Full mineral acidity. 
FIRESTONE, Santa Ynez Valley, California 2008 []**     7 26 
Aromas of pineapple, pear & white peaches accented by green gooseberry & kiwi notes. Clean with a refreshing & dry finish. 

Chardonnay 
FLOWERS, Andreen-Gale Cuvée, Sonoma Coast, California 2006 [92pts]* []**  99 
Incredible depth & complexity. Lemon citrus, floral, vanilla & mineral notes, flavors of white peach, apricot & crème brulee oak. Clean & gentle. 
CHALK HILL, Russian River Valley, California 2008 [93pts]*    13 49 
Concentrated & complex featuring caramel, toasted hazelnut, apricot, pear & lemon oil aromas. Full-bodied & buttery, very heavy on oak. 
CLOS DU VAL, Napa Valley, California 2008 [92pts]*      10 38 
Richness checked by acidity that delivers laser beam of flavor down the tongue. Lemon zest, lime & mint combine in pale layers with oak.   
JOSEPH DROUHIN, Laforet, Bourgogne, France 2008 []**      8 30 
Made by the famous Drouhin! Very aromatic, full of life & fruit. Fresh & crisp notes with crushed grapes & almond flavors. 

Interesting Whites 
J VINEYARDS, Brut Rosé, Russian River Valley, California NV [90pts]* []**   49 
2010 SF Wine Competition Best of Best Winner! Wonderful richness, Asian spice, pleasant earthy-hazelnut flavors. Smooth & creamy. 
KARL ERBES, Riesling, Spätlese, Mosel·Saar·Ruwer, Germany 2007  10 38 
Aromas of melon, apple, lemon with subtle orange, apricot, minerals, followed by sweet flavors of pear, honey & cantaloupe. Very SWEET. 
SWANSON, Pinot Grigio, Napa Valley, California 2008 []**     9 34 
Vibrant aromas & flavors of ripe peach, lychee & pear, layers of honeyed almond & crisp, clean & fresh. Very long & smooth. 
HUGEL, Riesling, Alsace, France 2008 []**       8 30 
DRY, elegant, fresh & lively refreshing. Characters of green apple, white peach, citrus, grapefruit & spring blossom. 
TIEFENBRUNNER, Pinot Grigio, Alto Adige – DOC, Italy 2008    8 30 
Hints of pear & candied fruit, strong harmonious structure emphasizes its dry full bodied taste & round finish. 
WINE BY JOE, Pinot Gris, Dundee, Oregon, 2008 [91pts]*     7 26 
Sweet aromas of fresh cut pears & hint of vanilla cream, clean flavors of citrus & green apple, lingering hints of citrus rind finish.  
* Points are rated on “Wine Advocate”, “Wine&Spirits”, “Wine Enthusiast” & “Connoisseurs’ Guide” Magazines. []**=Medal Winner! 

 



 

Martini 
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COSMO PEARL  Pearl Sake, Cranberry, Lime Juice     8 
COSMOPOLITAN  Skyy Vodka, Triple Sec, Lime Juice      8 
GREEN TEA-NI  Green Tea Liquor, Skyy Vodka, Sake      9 
MANGO SOUR  Skyy Vodka, Mango Puree      8 
MIDORI EMERALD  Midori Liquor, Skyy Vodka, Malibu Coconut    9 
PEAR-TINI   Skyy Vodka, Pear Puree      8 
PLUM-TINI   Bacardi Silver, Plum Wine      8 
POMEGRANATE  Citron, Pomegranate Mix, Triple Sec     8 
RAZBERI SORBET  Razberi Vodka, Chambord, Sour     9 
SILVER KAMIKAZE Skyy Vodka, Sake, Cucumber      8 
SWEET GEISHA  Malibu Coconut, Bacardi Silver, Pineapple Juice   8 

 

BeER 

sm lg 
ASAHI           3.5  7 
KIRIN ICHIBAN         3.5  7 
KIRIN LIGHT         3.5  7 
SAPPORO PREMIUM        3.5  7 
SAPPORO RESERVE          8 
 

BeVERAGE 

gl 
PEPSI, DIET PEPSI, SIERRA MIST, LEMONADE     2 
ORANGE, PINEAPPLE, CRANBERRY JUICE     2.5 
PERRIER or VOSS SPARKLING WATER, RAMUNE FOR KIDS  3.5 
 

TEA 

cup 
NUMI BLEND Gunpowder, Jasmine, Toasted Rice Green   2.5 
 
 



 

 

For our Kids 

from “Sushi Bar” – served with miso soup 

Ninja  $ 7 

Cucumber Roll & Sweet Egg Roll 
Totoro $ 10 

2pcs Sweet Egg Sushi & Futo Maki using Short Rib 
 

from “Kitchen” – served with miso soup & 2pcs Gyoza 

Ichi Bento $ 6 

Chicken Teriyaki, Rice 

Ni Bento $ 7 

Marinated sliced Beef, Rice 

San Bento $ 7 

BBQ Beef Short Rib, Rice 
 

☞ Kid’s Menu is only for under age of 12. Thank you. 

 

Dessert 

Ice Cream in Chocolate Bowl $ 8 

Choice of Green Tea or Vanilla 
Tempura Ice Cream Ball  $ 7 

Lightly battered & deep fried Vanilla Ice Cream, encrusted with Macadamia Nut & Corn Flakes 
Green Tea Brulee   $ 6 

Rich Green Tea Custard Base, topped with contrasting layer of hard Caramel 
Chocolate or Lemon Tartufo $ 7 

Zabaione Cream Center, surrounded by Chocolate or Lemon Gelato & 
Caramelized Hazelnuts, topped with Cocoa Powder 

Mochi Ice Cream   $ 5 

Choice of Red Bean, Mango & Strawberry Flavors in Cover of Rice Cake 
 
 


