For bottle SHOCHU

- Mineral water 220yen
- Carbonated water 220yen
- a Kishu pickled plums 170yen
- half a lemon 170yen
- hot water Free

Barley Shochu Barley Shochu
%l -\ KANEHACHI ':I:' k NAKANAKA

YOTSUYASHUZO KUROKIHONTEN

(Oita pref.) (Miyazaki pref.)

mild sweet aroma, soft, mildly sweet aroma of barley,
smooth and rich flavor clear and

with a finish like roasted almond sweetness of roasted grains

660 yen

Barley Shochu
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IKI NO KURA SHUZO
(Nagasaki pref.)

mild and mellow aroma,
light barley taste,
refreshing aftertaste
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770 yen

3,300 yen

Potato Shochu Potato Shochu
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KAWAGOE SHUZO SHIRATAMA JOZO
(Miyazaki pref.) (Kagoshima pref.)
blended shochu of potato and rice, mild flavor, rich aftertaste

smooth and sharp flavor,
strong umami taste
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Potato Shochu
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KIRISHIMA SHUZO
(Miyazaki pref.)

rich sweet taste of black koji,
sharp aftertaste

770 yen

3,300 yen

Rice Shochu Potato Shochu
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ASAHI SHUZO SATSUMA MUSOU
(Yamaguchi pref.) (Kagoshima pref.)
Made from leftovers from sweet and clear flavor after rich
sake(JUNMAI GINJO) brewing, and full taste of potato,
fruity flavor, mild sweetness very tasty
¥
vl B
bl
880 yen ggf o 660 yen
-
B 1
T
N -

Potato Shochu

75‘@% KAMESIZUKU

KYOYA SHUZO
(Miyazaki pref.)
made from organic farming potato,
fruity flavor,

elegant and fresh taste

880 yen




