
Hot sake (180ml) 880 yen

Chilled sake (150ml) 660 yen

Recommended Sake

山和
(Special JUNMAI, half-dry)

YAMAWA

YAMAWA SHUZO
(Miyagi Pref.)

faint melon aroma, 
well balanced rich 
taste of acid and sweetness 

鳳凰美田
(JUNMAI GINJO, half-dry)

HOUOUBIDEN

KOBAYASHI SHUZO
(Tochigi pref.)

fresh aroma like melon, 
well balanced taste of 
moderate acid, umami and 
sweetness, smooth texture

黒龍
(JUNMAI GINJO, half-dry)

KOKURYU

KOKURYU SHUZO
(Fukui pref.)

rich taste of rice, 
moderate fruity aroma, 
clear flavor

獺祭
(DASSAI 39, half-dry)

DASSAI

Asahi Shuzo
(Yamaguchi pref.)

floral aroma like sweet fruit, 
elegant sweetness like honey, 
goodness of throat, long and 
delightfully aftertaste

開運
(Unfiltered　JUNMAI, 
　　　　　　　　　　medium-sweet)

KAIUN

Doi Brewery Corporation 
(Shizuoka pref.)

well balanced rich taste of 
rice and acid, refreshing
and clear aftertaste

悦凱陣
(OOSETO JUNMAI, dry)

YOROKOBIGAIJIN

MARUO HONTEN 
(Kagawa pref.)

Soft and sweet taste of rice, 
umami and rich taste, 
sharp dry aftertaste

松の司
(JUNMAI GINJO RAKU, half-dry)

MATSU NO TSUKASA

Matsuse SHUZO 
(Shiga pref.)

moderate GINJO aroma and 
soft taste, moderate sweetness 
and soft texture

醴泉
(JUNMAI GINJO, dry)

REISEN

GYOKUSENDO SHUZO
(Gifu pref.)

sweet aroma like ripe fruits 
and rich taste, 
clean and crisp finish

紀土
(Special JUNMAI, dry)

KIDDO

HEIWA SHUZO
(Wakayama pref.)

soft dray taste, 
moderate aroma, 
clean and crisp finish 
It’s perfect for meals.

熱燗のこだわり

Japanese sake has various flavors at different temperatures. 

We serve sake at best temperature with a special sake cup or bottle 

　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　so that you can enjoy sake taste.

It may take a long time to serve hot sake.

Committed to ATSUKAN (Hot sake)


