Kamoizumi Kome Kome “Happy Bride”

Seasonal sake, drinks like an aperitif at 9% ABV, refreshing and clean.

Hoyo Genji “Shining Prince”

Tokubetsu Junami, brisk, flavorful, cedar and citrus notes.

Kamoizumi Shusen “Three Dots”

Junami, rich, umami-laden sake with notes of mushroom and forest floor.

Masumi Arabashiri

Junmai Ginjo, first press of the season with notes of winter melon and overripe fruit.

Cups
Otokoyama Cup (200ml)

Futsu-shu, rice-forward profile providing for a very drinkable sake with all dishes.
Kikusui Funaguchi Honjozo (200ml)
Nama Genshu, 19% ABYV, crisp, delicious, great viscosity and a session drinking sake.

Bottle
Dewazakura Oka “Cherry Bouquet” (300ml)
Ginjo sake with great florality and bright acidity.
Dewazakura Tobiroku “Festival of Stars” (300ml)
Nigori sparkling sake with a rice-laden palette and crisp, dry finish.
Nanbu Bijin Tokubetsu Junmai (300ml)
Light and clean with citrus and honeydew notes; great with light dishes and tempura.
Hakkaisan Junmai Ginjo (300ml)
Niigata style so clean, bright, flavorful; extremely popular in Japan.
Tengumai Jikomi Junmai Yamahai
Depth of flavor and umami laden, strong mushroom and lactic qualities.
Kokuryu Kuzuryu “Nine-Headed Dragon”

Great junmai sake using Gohyakumangoku rice for a full-bodied yet clean drinking sake.

Tedorigawa Kinka Daiginjo Nama
A sake that is all at once fruity and spicy with notes of green apple and lemon custard.
Kenbishi Kuromatsu Honjozo

Oldest sake brewery in Japan since 1505, deep and rich sake with notes of cocoa and brulee.

Azumaichi Junmai Daiginjo

Incredibly versatile sake with light and heavy dishes, notes of passion fruit and great acidity.

Shochu
Kawabe Shochu (Rice)
Crisp, clean and refreshing on the rocks or neat.
Kiccho no Hozan (Sweet Potato)
Sweet potato-rice blend with refined, clean crisp finish.
Mizu Shochu (Barley)
Deep, rich shochu that has earthy notes; cask strength so a bit higher in alcohol.
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