SAKE LIST
DRY & UMAMI

40z/200m1/BOTTLE(726m1)

SOMA NO TENGU ~JUNMAI GINJO~

“FOREST SPIRIT” Ly 2

Soft and round. The fresh aroma with light
woody note. Umami of rice spreads nicely,
followed by a moderate acidity that brings
out the dry aftertaste.

SHINOMINE ~JUNMAI~ 14 / 21/ 69
“CHO KARA ~SUPER DRY~"

Fresh nose, Dry but pleasant umami gives
mellowness. Crisp formed by the clean
acidity. It has a light yet tasteful finish.

4 SMOOTH & ELEGANT )

40z/200mL/BOTTLE(720m1)

HEIWA ~JUNMAI DAIGINJO~
uKIp” 19 / 29 / 94

Refreshing fruity aroma, followed by an
elegant and rich taste of sake rice. Well
balanced acidity that gives way to a clean
fihish. Notes of ripe pear, melon.

KAZE NO.MORI-. ~JUNMAI DAIGINJO~
“ALFA 3" 18/ 28 / 91

Medium sweet; slightly effervescent with
banana flavor that bubbles on the palate.
Bright acidity and creaminess.

RAKU. ~JUNMAI GINJO~ 19 / 30 / 97
“JOY" -FRESH SQUEEZ NAMA-

The freshness with mild sweetness, umami of

g LIGHT & REFRESHING\

40z/200m1/BOTTLE(726m1)

DAN ~JUNMAI GINJO~ 21 / 32/ 105
“DAYBREAK"

Refreshing melon aroma. Clean and gentle, the

rice spreads._strongly. A slight bitterness
\\fpd crisp, light aftertaste.

SPECIALTY SAKE

TSURU-UME ~PREMIUM PLUM SAKE~
~CRANE~ (402) 14

Smooth, round, rich, soft, velvety, and plump. Sweet
like a dessert wine

acidity leads to a beautiful dry finish.

v

COMPLEX

40z/200m1/BOTTLE(726m1)

CHORYO ~YAMAHAI OMACHI~
“CEDAR COUNTRY"” 14 / 21/ 70

The nose is filled with cedar, vanilla,
mineral, and roasted rice aroma. Smooth and
round but there is subtle complexity “woody”
notes.

*Great for Warm or Hot sake.

But warm(hot) sake can be served 200ml only

BEER ~E— L~

ORION ~PILSNER~ /OKINAWA

11.80z (Can) $7
ECHIGO ~RICE LAGER~ /NIIGATA
11.80z (Can) $ 8
SOFT DRINKS ~E TR~
COCA COLA 1207 $6

S.PELLEGRINO 8.450Z (250ML) S 4
ORGANIC TEA ~BR

GREEN TEA 400ml (pot) $5
Sencha (Steamed young leaf)

HOJI TEA 400ml (pot) $5
Roasted Green tea stem

GENMAI TEA 400ml (pot) $5

Roasted Brown rice with Green tea

CIKAEDE

SUSHI BISTRO



