SAKE

KUHEI]JI

Domaine Kurodasho X /185 FHIE is a sake brand under Kuheiji 715X of Banjo
Sake Brewery &% £i5, who specializes in brewing high-end Japanese sake. The brewery

is located in Hyogo prefecture fx/&# and uses Yamadanishiki LLIFH#% (known as the king of

sake rice) to make sake. The Yamadanishiki grown in Hyogo is considered the best in
Japan.

Deeply influenced by wine culture, especially by the Burgundians, the philosophy of
Domaine Kurodasho is different from most other breweries by that it particularly emphasizes

the concept of “domaine” —the crops used for brewing (rice in the case of sake) must

come from the brewery’s own farmland, grown in-house rather than procured from others.
From 2010, they start to grow own rice in Hyogo prefecture. Domaine Kurodasho attaches
great importance to the climate, soil, and geographical location where the rice fields are

located. This is obviously the concept of “terroir” for wine, which is presented by the
distinctive styles of Takou HS;, Fukuji {21t and Monryu F3190.

Price HK$
Domaine Kurodasho Takou 2019 AN FEAXE ZHER HS 2019 750ml 1250
Domaine Kurodasho Fukuji 2019 AN FEAXE FHER @it 2019 750ml 1250
Domaine Kurodashé Monryu 2020 A B aa)E RHERT P01 2020 750ml 2380

Corkage price charge of $350 A service charge of 10% will be added to your bill



SAKE

SAKE j5’

DAIGINJYO XI5 Price
Echigo Zakura Suiraku Mukyoku Daiginjo 18 AR AR L SR AR K IS R 720ml 550
Origin:Niigata Prefecture | RPR: 50% | Rice: Japanese rice HE: FRf | KT 5 50% | RkK HEREXK

Takashimizu Junmai Daiginjo =a K fRKISER 720m| 550
Origin: Akita Prefecture | RPR: 45% | Rice: Akita Sake Komachi  ifi&: #kHE% | BKE5: 45% | kK RKEE/NET

Tenju Chokaisan Junmai Daiginjo RE BB ARKISE 720ml 580
Origin: Akita Prefecture | RPR: 50% | ihi&: HKH% | BREE: 50% |

Rice: Tenju Sake Rice Research Association Contractual JRREK: AR IE

Koshimeijo Koshi No Tsura Junmai Daiginjo i 2 #5 thEY AR KISER 720ml 680
Origin:Niigata Prefecture | RPR: 50% | Rice: Gohyakumangoku  Ii&: #1iS% | iBKP5:50% | Rk ABEEA

Dassai 39 Junmai Daiginjo R =2 h9 @KKISEE 720ml 750
Origin:-Yamaguchi Prefecture | RPR: 39% | Rice: Yamada Nishiki #i&: (IO % | BKP5:39% | Rk LLEER

Miyoshikiku Junmai Daiginjo 'Ayane’ =R AR ABE &S 720ml 900
Origin:Tokushima Prefecture | RPR: 50% | Rice:Yamada Nishiki ~ #i&: 885 | XKL E:50% | RrbK: LLHEE

Eiko Fuji The Platinum Junmai Ginjo BAELY - T FF HKKISE 720ml 980
Unpasteurized Undiluted Sake ,miﬂfiﬁuﬁ

Origin: Yamagata Prefecture | RPR: 33% | Rice: Yukimegami & IR | BRE S 33% | [RkEK: St

Miyoshikiku Junmai Daiginjo 'Fukuro-tsuri’ =55 MRKISE EEEA 8m 720ml 1100

Origin:Tokushima Prefecture | RPR: 40% | Rice: Yamada Nishiki ll&: 55 | #EREE:40% | FREK: LIHS

GINJYO ISE&

Fukuju Junmai Ginjo B AKISER 720ml 580
Origin: Hyogo Prefecture | RPR: 60% | Rice: Yamada Nishiki e KR | BREE:60% | FRCK: WA

Kunimare Hokkaido Limited Junmai Ginjo E#% 1b81E MRS 720ml 640
Origin: Hokkaido | RPR: 50% | Rice: Japanese rice & 5585 | IBKT 5 50% | RikK: HAREXK

Nebeshima Junmai Ginjo Kitashizuku B AKISE LR /- L 9< 720ml 750
Origin: Saga Prefecture | RPR: 50% | Rice: Kitashizuku HE: HE% | BKREE: 50% | FREK &L F<

Corkage price charge of $350 A service charge of 10% will be added to your bill



SAKE

SAKE j5’

JUNMAI/HONJOZO #53K/ARERiE

Mutsu-Hassen V1116 Junmai
Origin: Aomori Prefecture | RPR: 55% | Rice: Aomori rice

SHOCHU/UMESHU/OTHERS &/t 8/ EAth

Hinoshita Musou Junmai Sparkling Nama
Origin: Saga Prefecture | RPR: 60% | Rice: Yamada Nishiki

Sake Tochiakane Red - Brewed by Strawberry Flower

Yeast
Origin: Tochigi | Ingredients: Sake, strawberry flower yeast

Shichiken Yama no kasumi Sparkling Sake

Origin: Yamanashi Prefecture | RPR: 55% | Rice: Japanese rice

Dewatsuru Ashitae AWA Sparkling Sake
Origin: Akita Prefecture | RPR: 55% | Rice: Akita Sake Komachi

Sengetsu Momomo Peach Liqueur

Origin: Kumamoto | Ingredients:Shochu, peach, fructose, acid

Iki Yuzukomachi Yuzu Liqueur

Origin: Nagasaki Prefecture | Ingredients: Shochu, yuzu, fructose

Kuroushi Umeshu

Origin: Kinki, Chugoku | Ingredients: Sake, umeshu, saccharides

Nishi Tomino Houzan Imo Shochu

Origin: Kagoshima Prefecture | Ingredients: Sweet potato, rice koji

Aoitsuru Miki Brewery Daigin Koshu
Origin: Hyogo Prefecture | RPR: 50% | Rice: Yamada Nishiki

Corkage price charge of $350

. Price
FEEE )\l V1116 #ti3K; 720ml 630
E: B | KL E: 55% | BRK: RS
ATEE MR R aEE 720ml| 580
e LB | KRS B 60% | BERH: WAHE
T IRFLIERE T MALE) 500ml 580

E: A% | Rk BEERER) - TZBRETCE

+EBIL/BRA- YT GEE 720m| 680
HIE: LIELRE | KA 55% | BkBk: AAEX

T RBAR AWA RIEE] 720m| 880
HE: FKEER | ESK25E: 55% | BURIK: AKEDE/NET

A EHRRE 500m| 450
HUEE: AR | AT Y, TRk, A ARE

EU% £ /T 8FH 500m| 450

whiE: RUGH | RAH): B, 7, R

R 188 500m| 480
HUEE: T4 © PRI | RAR: BB, 1608, MR

ABEE ETE L F5ER 720m| 480
HE: R B | RAR: BEEE K

BEE KIS HE 720ml 1200
HE: R | KB A 50% | Rk AR

A service charge of 10% will be added to your bill



