
ドリンクメニュー

B A R  M E N U



T E A お茶　  

S O D A / S P A R K L I N G  W A T E R ソフトドリンク

Emerald Jasmine 
Buttery Cui  Yu oolong with f resh jasmine

Koushun Oolong, PARU Reserve

Daylight White 
White Tea

Blue Chamomile (Caffeine-free)
Organic chamomile, organic lavender, rose petals, butterfly pea
flower

12

small
teapot 

large
teapot 

Gyokuro Green Tea

Yuki Ise Hojicha
Organic roasted green tea from Mie,  Japan

12

12

16

16

PARU – Loose Leaf Tea From San Diego
Curated blends and garden-direct  teas,  craf ted to br ing
comfort  and calm in every cup.

Tea From Japan

16

14 18

14 18

12 16

KIMINO 君の  -  きみの  [kìmínō] -  yours
Crafted in Japan with handpicked seasonal  f ru i ts and pure Hyogo mountain
water,  fo l lowing the Kanso phi losophy of  s impl ic i ty.

KIMINO Fruits Sparkling Juice
Yuzu, Ume, or Peach

8

KIMINO Fruits Sparkling Water
Tangerine, Apple,  or  Ume

6

Seasonal Mocktail

KINME Zansho Spritz
Jasmine Tea, Mikan Juice,  Housemade Vani l la Bean
Syrup

12



B E E R ビール

Kagua Blanc 
A refreshing Belgian-sty le ale wi th notes of  yuzu and a yeast-
der ived phenol ic aroma.

Kagua Saison
A frui ty,  dry farmhouse ale infused with yuzu and sansho for a
clean, aromat ic f in ish.

Kagua Rouge 
A r ich,  fu l l -bodied Belgian-sty le ale wi th roasted malt  f lavors
and a spicy sansho accent.

16

16

16

KAWABA Pearl  Pi lsner
A pi lsner brewed with a local  r ice var iety cal led Yuki
Hotaka, of fer ing a s l ight ly sweet and mi ld ly bi t ter  f lavor.

KAWABA Twil ight Ale
A Japanese Pale Ale (JPA) wi th a refreshing, cr isp taste,
sof t  b i t terness, and a l ight  hop aroma. Brewed with 100%
malt  and Kawaba’s natural  spr ing water.

14

14

Kagua Beer Series
A dist inct ive ale brewed in Belgium using Japanese herbs and ci t rus,
captur ing the essence of  Japanese aroma and f lavor.

KAWABA Beer Series
Japanese craf t  beer brewed in Kawaba Vi l lage, Gunma.

日本酒S A K E

P A I R I N G ペアリング

ZANSHO Sake & Wine Pairing                      $98/person
Our pair ing is pr iced per person. I f  you would l ike to share one, we’d be

happy to arrange that for  you with a $20 spl i t  charge.

Our zansho pairing features 2 wines and 7 sake selections, each
thoughtfully matched with your Omakase course. Enjoy a tasting of 
9 pours, ranging from 1 to 2 oz each, total ing about 13 oz.

Asahi Super Dry 0.0%

Non-Alcoholic Beer

8

140Nabeshima Aiyama Junmai Daiginjyo Nama Saga
Sake Rice: Aiyama, Polish: 45%

750Kuheiji Hinokishi, 2021  Aichi
Sake Rice: Yamadanishiki, Polish: Unrevealed

345Akabu Gokujyo No Kire Iwate
Sake Rice: Yuinoka (Iwate native variety), Polish: 35%

300Seven Junmai Daiginjyo 25%  Tochigi
Sake Rice: Koshi Tanrei, Polish: 25%

150Kuheiji Human, 2024 Aichi
Sake Rice: Yamadanishiki, Polish: 45%

J U N M A I  D A I G I N J O

KID Junmai Daiginjyo Wakayama

Kuheiji “Eau du Désir”, 2025  Aichi

Kuheiji "Sauvage," 2024 Junmai Daiginjo Aichi

Hououbiden Asahimai Junmai Daiginjyo Tochigi

Nanbu Bijin Shinpaku Junmai Daiginjyo Iwate

45

58

58

42

42

118

138

138

100

100

16

20

20

15

15

carafe
(9oz)

bottle
(24oz)

glass
(3oz)

*Corkage fee $35/bottle (1st and 2nd bottle),  $60/bottle from 3rd bottle.

*For al l  dine-in services, a 20% gratuity wil l  be automatically added to 
al l  guest checks.



W I N E ワイン

135

12025

7218

glass bottle

6015

6416

150

*Corkage fee $35/bottle (1st and 2nd bottle),  $60/bottle from 3rd bottle.

carafe
(9oz)

bottle
(24oz)

glass
(3oz)

S E A S O N A L  S A K E

15 42KID “Natsu No Shippu” Wakayama 100

AKABU “Sea” Iwate 188

*For al l  dine-in services, a 20% gratuity wil l  be automatically added to 
al l  guest checks.

W H I T E

15 60

O R A N G E

La Jirafa y El Enano Naranjo, 2024
Bueyes, Mendoza, Argent ina

R E D

AZELIA Barolo DOCG, 2020
Azienda Agr icola AZELIA di  Luigi  Scavino, Piedmont,  I ta ly 

The Estate Cabernet Sauvignon, 2024
Matthew Wal lace, Napa Val ley,  CA 

SAMsARA Pinot Noir,  2022
SAMsARA Wine Co.,  Santa Ri ta Hi l ls ,  CA

S P A R K L I N G

Crémant de Limoux Brut NV, J.  Laurens
Languedoc-Roussi l lon,  France

Crémant d'Alsace Rosé NV
Domaine Al l imant Laugner,  Alsace, France 

Les Grandes Terres Brut Blanc de Blancs, 2015
Grand Cru Millésime
Col in Champagne, Yonne, France

Michel Dervin Champagne NV
Michel  Dervin Champagne, France 

7218

8220Montagny 1er Cru Blanc Les Coères, 2022
Domaine Feui l l t -Jui l lot ,  Bourgogne, France

Sancerre "Les Charmes," 2024
Domaine André Vatan, Loire,  France

100

J U N M A I

36

42

42

47

47

88

100

100

125

125

13

15

15

17

17

Uonuma Nojun Junmai  Ni igata

Akabu Junmai  Iwate

Tsujizenbei Kimoto Yumesasara  Tochigi

Tsujizenbei Junmai Wine Yeast  Tochigi

Tenbi Kara Ten Tokubetsu Junmai  Yamaguchi

G I N J O / J U N M A I  G I N J O

Matsunokotobuki Ginjyo  Tochigi

Abe Junmai Ginjo  Ni igata

Sawahime Ginjyo Tochigi

118

118

130

45

45

54

16

16

19

A S S E M B L A G E / B L E N D

Matsunotsukasa Cuvée Mosaic,  2023 Shiga 1184516

22

M U R O K A  N A M A  G E N S H U

3 Grain “Dewasansan” Yamaguchi 1254717

N I G O R I ( U N F I L T E R E D )

Nigori  No Jozen  Junmai Ginjyo  Ni igata 45 (BTL 300ml)

S A K E 日本酒   CONTINUED

J U N M A I  R O S É

“Aka KID” Wakayama 1004215

P L U M  S A K E

Kagatsuru Umeshu Ishikawa 1004215

S P A R K L I N G  S A K E

UKA Sparkling Sake Fukushima 45 (BTL 300ml)

225Kuheij i  Bourgogne Chardonnay, 2022
Domaine Kuhei j i ,  Bourgogne, France

17 47Hououbiden Hiyaoroshi Tochigi 125

Ohmine Hiyaoroshi Omachi Yamaguchi 168

https://www.vivino.com/US-CA/en/peter-paul-gravenstein-highway-pinot-noir/w/2191517
https://www.vivino.com/US-CA/en/peter-paul-gravenstein-highway-pinot-noir/w/2191517
https://www.vivino.com/US-CA/en/peter-paul-gravenstein-highway-pinot-noir/w/2191517
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