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We have prepared a wine and sake pairing set
to go with our kaiseki course.

Please enjoy it with your meal.
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Sake & Wine Set(4glasses)
1B (C/8 )L 7— b BN / THEEEE) Glass 120ml
White wine : Koshu / Rubaiyat
BEKREMONS O ANERGFED. BHITITHTI.
With appetizers / Dry wine with great balance of fruit flavor and acidity. Remarable.
2.500- BED (C/BAE « B FERSEE KOFE (&) / [8105s) Glass 120ml
Sake:Tanizakura Junmai ginjou (cold) / Tanizakura Brewing
TSEFERESSWICES., BRTROSHTROEHNBELSNFET,
With Sashimi / This is a natural and smooth sake that allows you to enjoy the delicious flavor of rice.
3.5 NEC/HAE - R (O8E) / ME—mEsEE ] Glass 120ml
Sake:Sasaichi Junmai (cold/hot) / Sasaichi Brewing
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With Grilled Fish / A sake with a refreshing balance of acidity and umami.
4 g FRRIc/% : S R-TJSv o010 —2 / HLEETE] Glass 120ml|
Red wine : Kizan Wine Red Black Queen
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BQ,a Japanese domestic grape Variety,fruity aroma,Well balanced wine

¥3,500




