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Sparkling Sake

Sake Tasting
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Boiled Spring Vegetables, Kogomi, Urui, Warabi
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Clam Soup with Wakame Seaweed
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Sashimi Sea Bream, Tuna-Nigiri, Squid, Abalone, Ark Shell
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Deep-fried Blowfish
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Fillet of Wagyu, Abalone and Prawn for Charcoal Grilling
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Steamed Tofu-Skin with Conger and Lotus—Root Dumpling
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Taimeshi with Green Peas, Miso Soup, Pickles
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Seasonal Assorted Fruits and SAKURA-Mochi, Green i"-a, /_
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Wires

Seikyo, Hiroshima

Hitori Musume, Ibaraki

Bakuren, Yamagata

Michi no Rokkasen,

Katana, Shizuoka
Makihata, Niigata
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Chef
Yoshiaki Kurahashi
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Katana Hitorimusume Makihata
35 B3 s
Shizuoka Ibaragi Nijgata
+5~+7 +5 +4
1.3 1.3 1.3
15~16% 16.5% 15~16%

(Footnote)
Sake Meter Value (1)

Acidity (2)

Alchol Content (3)

Your Choice

Your Call

18~19%

16%

Nihonshu—do is an indicator of sweetnwss of sake. It is specific gravity converted into sake meter scale which indicates
sweet or dry. The plus indicates dry, the minus sweet.

Titratable acid. The higher indicates the richer and more robust, the lower the crispier and the drier

Alchol percentage. Usually 13%~ 18’
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