
Kirin Ichiban	 8 

Asahi Super Dry	 8

Sapporo 	 8

Sapporo Light 	 8

Echigo Stout	 13

Echigo	 13

Kizakura Kyoto Ipa	 13

Hitachino White Ale	 13

Orion	 15

B E E R

btl

60

112

Prosecco,
Gambino, Veneto, Italy, NV

Champagne,
G.H. Mumm, Brut, NV

15

28

gl

C H A M PAG N E
& S PA R K L I N G

C H A R D O N N AY

Landmark, Overlook,
Napa Valley, 2019

Patz & Hall, Dutton Ranch,
Russian River Valley, 2018

1849, Au Jus,
Monterey, 2017

Archery Summit,
Eola-Amity Hills, Oregon, 2016

Far Niente,
Napa Valley, 2021

68

80

58

70

188

W H I T E  VA R I E TA L S

The Fabelist, Albarino,
California, 2021

Argyle Nuthouse, Riesling,
Oregon, 2021

Tenuta Polvaro, Pinto Grigio,
Italy, 2021

Kings Estate, Pinot Gris,
Oregon, 2021

Cloudy Bay, Sauvignon Blanc,
Malborough, 2021

Sokol Blosser Lucky No. 9, White Blend,
Oregon, N.V.

Jean-Jacques Auchere, Sancerre,
France, 2021

Domaine Vocoret & Fils, Chablis,
France, 2020

50

84

51

58

85

56

84

88

W H I T E S  & ROS È

Skyside Newton,
North Coast, 2017

Swanson, Merlot,
Napa Valley, 2017

Anonymous,
Napa Valley, 2015

R E D  VA R I E TA L S

56

80

72

Unshackled by Prisoner,
CA, 2019

Protégé,
Napa Valley, 2016

76

106

Groth,
Napa Valley, 2014

Kerr Curvature,
Napa Valley, 2014

144

147

Daou,
Paso Robles, 2021

Peju,
Napa Valley, 2021

C A B E R N E T S AU V I G N O N

68

116

P I N O T N O I R

Davis Bynum,
Russian River, 2021

Crossbarn,
Sonoma, 2020

Cherry Pie,
Three Counties, 2019

Benton-Lane,
Willamette Valley, 2021

Francois Labet,
Bourgogne Vielles Vignes, 2020

Patz & Hall,
Sonoma Coast, 2018 

Flowers,
Sonoma Coast, 2021

Archery Summit,
Dundee Hills, 2021

Clos De La Tech,
California, 2012

64

96

64

72

60

100

112

150

160

R E DS

C H A M PAG N E  & S PA R K L I N G

G.H. Mumm, Grand Cordon,
Reims, France, N.V.

Veuve Cliquot, Brut,
Reims, NV

Veuve Cliquot, Rose,
Reims, NV
Brut, Reims, France, 2008

112

144

155

W I N E S  BY T H E  B OT T L E

BY T H E  G L A SS

Soto Junmai
refreshing notes of minerality,
toasted rice & spice with
a dry finish

Heavensake Junmai
rich & dry - salted caramel
notes with a fresh finish

Yuki No Bosha Junmai Ginjo
light & refreshing - fruity
& floral, with a delicate finish

Heavensake Junmai Ginjo
smooth & crisp - notes of
honeycomb & white raisin

Dassai 23 Junmai Daiginjo
notes of fresh peach and
pear with a smooth finish

Ken Daiginjo
notes of melon, peach,
extremely clean finish

Ozeki Nigori
unfiltered - notes of banana,
sweet, creamy

Hot Sake “Ozeki Go”
10 oz

12oz
33

39

45

51

75

81

15

btl
63

75

87

99

147

159

63

12

14

16

18

26

28

12

4oz

P R E M I U M  S A K E
G l a s s , C a ra fe  &  B ot t l e

R E D  W I N E S

Pinot Noir
Davis Bynum, Russian River, 2021

Pinot Noir
Crossbarn, Sonoma, 2020

Cabernet Sauvignon
Daou, Paso Robles, 2021

Cabernet Sauvignon
Peju, Napa, 2021

Super Tuscan
Il Bruciato Antinori, Bolgheri, 2021

64

96

68

116

76

btl

16

24

17

29

19

gl

Rosè
Hampton Water Languedoc, 2021

Chardonnay
Harken, Monterey, Santa Lucia, 2021

Chardonnay
Chalk Hill, Sonoma, 2022

Sauvignon Blanc
Wild Song, Hawke’s Bay, NZ, 2021

Sauvignon Blanc
Peju, Napa, 2021

Sancerre
Henri Bourgeois Les Barrones, 
Sancerre, 2022

Pinot Grigio
Anterra, Italy, 2021

btl

60

52

64

52

56

88

56

15

13

16

13

14

22

14

gl
W H I T E  W I N E S



N I G O R I
Unfiltered Sake, Fruity Nose, Rich & Creamy

Tomoshichi
seven friends “unfiltered” floral, mild,
light & sharp finish

Ozeki
sumo wrestler “unfiltered” coconut,
banana, sweet & creamy

375ml

720ml

42

63

J U N M A I  DA I G I N J O / DA I G I N J O
Super Premium, Pinnacle of Sake Brewing

Moriko
warrior “daiginjo” mint & jasmine,
refreshing

Soto
outside “junmai daiginjo” refreshing,
subtle fruit like fresh apple & lime zest

Wakatake
demon slayer “junmai daiginjo” melon,
peach, flavorful & smooth

Ken
sword “daiginjo” elegant, asian pear,
dry with a clean finish

Dassai 23
otter festival “junmai daiginjo” peach,
delicate & silky smooth

Yuki No Bosha
winter’s beauty “junmai daiginjo”
velvety notes of over ripe peach,
flowers & sage

Heavensake
dassai “junmai daiginjo” lush tropical
fruit, muscat grapes

Gensai
swordsman “daiginjo” ripe fruit,
delicate sweetness

Tedorigawa Mangekyo
kaleidoscope “daiginjo” soft as silk,
gently aromatic

Dassai Beyond
“junmai daiginjo” super clean,
layered & elegant 

500ml

720ml

720ml

720ml

720ml

720ml

720ml

720ml

720ml

720ml 

89

98

108

159

147

188

198

230

420

1100

J U N M A I  G I N J O / G I N J O
Light & Refreshing, Pairs Well with a Wide Range of Dishes

Shoin
lover’s brew “junmai ginjo” graceful,
lilacs & apple

Mizuno Shirabe
flow of water “ginjo” light, clean,
rounded smoothness

Mizubasho
water lily “ginjo” medium body,
pear & cantaloupe

Heavensake
urakasumi “junmai ginjo” smooth, light
and crisp, notes of honey comb,
nougat & white raisin

*Katana Aizu
sword from aizu “junmai ginjo” rustic,
ripened fruits, light

Hakkaisan
hakkai mountain “junmai ginjo”
a hint of spice with subtle flavors

Koshi no Kanbai Muku
pure realm “junmai ginjo” balanced
earth & fruit notes

500ml

720ml

720ml

720ml

720ml

720ml

720ml

52

63

73

99

84

94

108

J U N M A I
Rustic & Pure, Classically Robust, Pairs Best with Cooked Dishes

*Junmai Roku
pure roku “junmai” dry,
hints of caramel & toffee

Izumo Fuji
ancient shrine “junmai”  toasted rice,
plum, umami, clean finish

Heavensake
konishi “junmai” almond, savory,
mineral

Taiheikai
pacific ocean “tokubetsu junmai”
lively notes of minerality, lilac, banana

Otokoyama
man’s mountain “tokubetsu junmai”
extra dry, subtle earthiness

Shichida
seven fields “junmai” honey, apple,
medium dry

720ml

720ml

720ml

720ml

720ml

720ml

61

60

75

72

68

88

S P EC I A LT Y S A K E  & S H O C H U
Unique, Sparkling, Japanese Distilled Alcohol

Poochi Poochi
bubbly “sparkling” balanced acidity
& sweetness

300ml 28

P R E M I U M  S A K E  BY T H E  B OT T L E

Sake Facts: Sake is brewed like beer, not distilled like vodka. Sake is categorized by the percentage of rice polished away before production. Junmai means “pure rice” using only the 
ingredients of water, koji mold, yeast and rice. Nigori translates roughly to cloudy because of its appearance. * Katana Aizu Sake & Junmai Roku Sake are served exclusively at Sushi 

Roku and Katana restaurants.


