Soke

has played a central vole in japanese Life and culture for the past 2,000 years, and
the knowledge and techniques tuvolved in sake brewing have spread to every corner
of the nation.

In fact, sake is such an integral part of the Japanese diet that having some
knowledge of it can add to ont’s understanding of Japanese history, culture, and
society, as well as of the soctal environment in japan today.

Our list has beew carefully put together to mateh our cuisine, so raise a glass of
Japanese sake and say, “Kampat!!”

NAME BREWERY REGION SIZE/PRICE
TATSUMIGURA JUNMAL HOMARE FUKUSHIMA 3oowml bottle $76
GINJYO

Brewed at a Llow tewmperature to bring out the frult and depth of flavour.

NAME BREWERY REGION SIZE/PRICE
KIWAMI DAL GINJYO HOMARE FUKUSHIMA  300ml bottle $59

clean and ripe flavours of apple mawngo and pineapple with good depth and strength in
flavour, Best served colal,

NAME BREWERY REGION SIZE/PRICE
OUBAI UMESHU SAWANOTSURU HYoGOo F20ml $123

This award winning aged sake sets the standard for plum sake in japan, Sweet and sour
plum flavour shines through its beautiful amber colour,

NAME BREWERY REGION SIZE/PRICE

YAEGAK! MU BLUE UMENOYADO NARA zooml bottle $95
LABEL DAIGINJO

“Mu” has a ripe frult aroma with elements of melon and grapes, Talk about a soft and
clean sake, this patginjo Lives up to its name, “nothingness,” with flavours such as white
grapes and strawberries vanishing into a smooth finish,

NAME BREWERY REGION SIZE/PRICE
YUZ U SAKE YAEBGAKI HIME)! zoowml bottle $72

Made from Junmat sake and Yyuzu juice tn a unigue bottle. The citrus aroma is refreshing
with a lovely sweet and sour taste, (f you Like smooth sake with a kick, this is for you.

NAME BREWERY REGION SIZE/PRICE
TOJ! KOBAYASHI NUGATA F20ml bottle $129

This very high end junmal Datginjo is a Little on the dry side with a hint of green apple
and a late wave of sweetness - best served cold,

KOBE JONES

Kampa’u !

Surcharges: CCs 1%, Sun § P/Hol 15% in CCs 1%



