SAKE & DRINK MENU

BB R Go




FBEEEAKRN—REE All prices are subject to 10% service charge
MRS SXEEBEIHAEB $400 (750H) Corkage fee: $400 per bottle of wine or sake (750ml)



Carafe

SAKE Glass  (300ml)
/ﬁ/ =2 =iy
M5 45 fKKISER 105 220
Dassai 45 Junmai Daiginjo
AEME: WO Prefecture: Yamaguchi
BEAXE: LB Rice: Yamadanishiki
BXLSE: 45% Rice Polishing: 45%
ZERAAX: AR Drinking Method: Chilled
O: 50 Texture: Sweet
T EHBDIK K KISEE 105 220
Shichiken Kinunoaji Junmai Daiginjo
EEME: FRE Prefecture: Niigata
BUBRKTE: ZWK Rice: Sakeyoi
BXLEE: 47% Rice Polishing: 47%
BEFAAN: AR Drinking Method: Chilled
Ok MEOEFE Texture: Slightly Dry to Balance
REE HEKKISER 105 220
Hiryu Junmai Daiginjo
SEME: S Prefecture: Miyagi
BUBRKTE: EX Rice: Asahi
BRES: 50% Rice Polishing: 50%
BRMAA: ) Drinking Method: Chilled
O: 50 Texture: Sweet
Xt &8 fiK 95 195

Daishichi Kimoto Junmai

SENE: BB
BERARE: 686
BAREE: 65%
BEBRAA: DR/
O: *0

Prefecture: Fukushima

Rice: Gohyakumangoku

Rice Polishing: 65%

Drinking Method: Chilled / Warmed
Texture: Dry



FUMI CELLAR FUMIBZ

TR KISER: HRESHRENTK, REGRNNEEEML, HXKISEEHEREOKREALK, 0181E, SRNEM,

Junmai Daiginjo: Compared with other types of sake,

Junmai Daiginjo has a fresher aroma, acidity and flavor that is usually quite fragrant. Bottle
It has distinctive fruits flavor such as citrus, banana, and honeydew melon. iR
SFMHA WABR 3,280

B B05 XK KISE 720ml)

Born Chougin Junmai Daiginjo

AEE: BHE Prefecture: Fukui

BBRXE: Rice: Hyogo A-grade

EERRAMER LB Yamadanishiki

BXRLE: 20% Rice Polishing: 20%

BERAAE: BER Drinking Method: Chilled

O: 50O Texture: Sweet

ZIRE T PRERER 2,800

1B FEARKIGER BIFXK 8% (720ml)
Raifuku Junmai Daiginjo Ultra 8%

EEME: RIBK Prefecture: Ibaraki
BBRKTE: Biis Rice: Hitachinishiki
BALEE: 8% Rice Polishing: 8%
BZERAAX: AR/BR Drinking Method: Chilled /
Ofk: M=¥0 Room Temperature

Texture: Slightly Dry

EIODBE BURIEP ‘Robert Parker 95pts’ 2,380
BslL B #EKKOISER (720m)

Katsuyama Akatsuki Junmai Daiginjo

EEBE: THEK Prefecture: Miyagi
BCEmAKE: LER Rice: Yamadanishiki
BHKEE: 35% Rice Polishing: 35%
BESRAAE: HR/ER Drinking Method: Chilled /
O%: RF Room Temperature

Texture: Fruity

SHEEK BEBEB 1,930

R-BROE HAKKIGE 720m)
Born Wing of Japan

EEE: BH% Prefecture: Fukui

BEAXE: LB Rice: Yamadanishiki

BAKELE: 35% Rice Polishing: 35%
BEEAAR: SRR Drinking Method: Chilled

OR: MEOETE Texture: Slightly Dry to Balance

BEHBEE XDY HKKIGEE (720ml) 1,680

Kano Shuzo Kiss of Fire Junmai Daiginjo

SEME: BN Prefecture: Ishikawa

BEBAXE: LB Rice: Yamadanishiki

BXLE: 50% Rice Polishing: 50%

BERAAX: BRK Drinking Method: Chilled

Ok #M¥0 Texture: Slightly Dry



THE ELEGANCE OF JUNMAI DAIGINJO seskrnsdiziz

FKKISER: HRESHRENSK, BEMBRNEERL, HXKISEEFRENKRALK, 0EE, SR0VEMN,

Junmai Daiginjo: Compared with other types of sake,

Junmai Daiginjo has a fresher aroma, acidity and flavor that is usually quite fragrant. Bottle
It has distinctive fruits flavor such as citrus, banana, and honeydew melon. =50

WBR ZEI=5 #fKKSEE 720m) 1,480

Dassai Migaki 23% Junmai Daiginjo

gEME: WO Prefecture: Yamaguchi

BEBRKTE: LB Rice: Yamadanishiki

BXKLEE: 23% Rice Polishing: 23%

Z2ERAAR: AR Drinking Method: Chilled

O: 50 Texture: Sweet

ZHOE MKKBGE BWU 720my 880

Miinokotobuki Junmai Daiginjo

EEME: BEA% Prefecture: Fukuoka

BBRXE: BUL Rice: Aiyama

BAKLE: 50% Rice Polishing: 50%

ZERAAN: AR Drinking Method: Chilled

Ok: 50O Texture: Sweet

WEEF)I| 33% #BKAKUSEE (720ml) 780

Tatenokawa 33% Junmai Daiginjo

FEME: LR Prefecture: Yamagata

BB XKTE: BRI Rice: Dewasansan

BAXESE: 33% Rice Polishing: 33%

BEFAAN: AR Drinking Method: Chilled

O: 850 Texture: Sweet

R DIAMOND ik K58 (720m0) 780

Born DIAMOND Tokusen Junmai Daiginjo

EEBE: BH% Prefecture: Fukui

BBRXE: LD Rice: Yamadanishiki

BAKLEE: 50% Rice Polishing: 50%

BEBAAN: AR Drinking Method: Chilled

agk: g0 Textrue: Sweet

& HKKIGER (720m) 680

Domaine Taka Junmai Daiginjo

EEBE: WO Prefecture: Yamaguchi

EBAKE: LEBR Rice: Yamadanishiki

BAKLEE: 50% Rice Polishing: 50%

ZERAAN: AR Drinking Method: Chilled

Ok: ¥0 Texture: Dry

Bz & MORIE K KISEE (720m)) 680

Kaze No Mori Akitsuho Junmai Daiginjo

EEBE: RRE Prefecture: Nara

BAEAXE: RRBENER  Rice: Akitsuho (Nara Pref.)

EXLE: 50% Rice Polishing: 50%

BEFRAAR: B Drinking Method: Chilled

Ofk: M*¥0 Texture: Slightly Dry



BALANCE OF DAIGINJO x5z

RGEE: KSBRISEBL, BERSEFTES0NUT,

HRGEEBLEENETRILER B,

Daiginjo: Daiginjo is similar to Ginjo, but requires less than 50% of the rice to be polished. Bottle
Compared with Ginjo, Daiginjo has a richer fragrance and is more elegant. iR

PR T8 K58 (AEKBTHEE) (720my 1,380

Dewazakura Yuki Manman Gonen Hyotenka

HLEME: WL Prefecture: Yamagata

BBAXKE: LBR Rice: Yamadanishiki

BXLE: 35% Rice Polishing: 35%

Z2ERAAN: AR Drinking Method: Chilled

O: 50 Texture: Sweet

SL5EBE KISEE (720m0) 880
Kuzuryu Daiginjo

EEBE: BHEK Prefecture: Fukui

BERXE: A58E6 Rice: Gohyakumangoku

BXLEE: 50% Rice Polishing: 50%

BEMAAI: SR/ Drinking Method: Chilled / Warmed

O: 50 Texture: Sweet

BiXE FRGOLD K58 (720my 780
Kamotsuru Special Gold Daiginjo

SEHE: ES%K Prefecture: Hiroshima

BEBmAKE: \RER, BUNET Rice: Hattan-nishiki, Komachi

BAXESE: 50% Rice Polishing: 50%

BERRAAN: SER/AR Drinking Method: Chilled / Warmed

Ok: F#r Texture: Balance




JAPANESE UMAMI JUNMAI GINJO #ukoomR

FOKOSER: LUSERS NERE, RO LURNBRSER.
BEAEK, RERSKRRTHRE, FISES,

Junmai Ginjo: Brewed in the Ginjo method, no brewing alcohol can be added. Bottle
Compared with Junmai, the acidity and aroma are less obvious, and there is a Ginjo fragrance. =3}
BSW Bk REKOSER (720my) 880
Katsuyama Ken
AEME: SHER Prefecture: Miyagi
BUBAKE: LEBR Rice: Yamadanishiki
XKL E: 50% Rice Polishing: 50%
EERAAN: BE Drinking Method: Chilled
O: M=*0 Texture: Slightly Dry
B5 MXKBE 720my 620
Fukuju Junmai Ginjo
EEHME: TBER Prefecture: Hyogo
BEMKE: LB Rice: Yamadanishiki
BAKLE: 60% Rice Polishing: 60%
BEKAAR: B Drinking Method: Chilled
Ok: %=¥0 Texture: Slightly Dry
KR8 FK0SEE (LEBTE (720my 550

Raifuku Junmai Ginjo Yamadaho

EEMER: KA
BBAXE: LBTE
BXLE: 50%
BEMAAR: HE
O ¥0

Prefecture: Ibaraki

Rice: Yamadaho

Rice Polishing: 50%
Drinking Method: Chilled
Texture: Dry



SPRING AROMAS FROM JUNMAI GINJO ko

FOKOSER: LUSERS NERE, RO LURNBRSER.
BEAEK, RERSKRRTHRE, FISES,

Junmai Ginjo: Brewed in the Ginjo method, no brewing alcohol can be added. Bottle
Compared with Junmai, the acidity and aroma are less obvious, and there is a Ginjo fragrance. iR
EXK FBE FEKIZER 720m) 580
Bijofu Junrei Junmai Ginjo
AEME: S5 Prefecture: Kouchi
BBAXKE: BML=H Rice: Matsuyama Miitsui
BXKLE: 55% Rice Polishing: 55%
BERAARX: HER/EBR Drinking Method: Chilled / Warmed
OR: M*0 Texture: Slightly Dry
ES MKGE KE/NET 720my 520
Tomio Junmai Ginjo
EEE: =AM Prefecture: Kyoto
BT KIS JE/NES Rice: Non-Publicise
RS 58% Rice Polishing: 58%
BEMAS: BR/EE/ R Drinking Method: Chilled /
O =0 Room Temperature / Warmed

Texture: Slightly Dry

858 FO4%—K #KISEE 720m) 520
Masumi Karakuchi-Kiippon Junmai Ginjo

SEME: RBER Prefecture: Nagano

BBRKIE: ALK, Rice: Miyama-Nishiki, Hitogokochi,

Z IR (RBHE), Top A Grade Yamadanishiki (Hyogo Pref.)

LB (EESFNEHWEBMEE) Rice Polishing: 55%
BXKLSE: 55% (&8EKREK) Drinking Method: Chilled /
BEMAA: B/ BR/HER  Room Temperature / Warmed
O=%: ¥0 Texture: Dry

SPARKLING =i&E o

MR 45 MK KISEE EREBE 360m 290
Dassai 45 Junmai Daiginjo SP Champagne

EEBE: WO Prefecture: Yamaguchi

BB AKE: LEBR Rice: Yamadanishiki

BXEE: 45% Rice Polishing: 45%

BERAAHX: BR Drinking Method: Chilled

O 80 Texture: Sweet



EARTH EXPRESSION OF JUNMAI #ux@

KB SREHE, BRENRBOSE,
BREEDE, ERFHBIIXDBNKE,

Junmai: With mild sweetness and acidity, Bottle
Junmai has a medium aroma concentration and presents a strong flavor of rice and koji. =3}
RN RRIHEAKIE (720ml) 580
Nanbubijin Tokubetsu Jumai
EEME: SFE Prefecture: Iwate
EEBRAKE: ]RAK Rice: Ginotome
BXRLE: 55% Rice Polishing: 55%
BEEAA: SR/ER Drinking Method: Chilled / Warmed
Of: M*0 Texture: Slightly Dry
KE KB (720my 550
Ooga Junmai
EEME: A% Prefecture: Fukuoka
BEMAXE: (LB Rice: Yamadanishiki
B/XEE: 70% Rice Polishing: 70%
BEMAAN: BR/FER/HMER  Drinking Method: Chilled /
Ok F& Room Temperature / Warmed

Texture: Balance

X0 FE WK (720my 550
Biden Shinjo Yamahai Junmai

SEE: BRE% Prefecture: Fukuoka

BBAKE: LB Rice: Yamadanishiki

BXRESE: 70% Rice Polishing: 70%

BZEMAAN: B Drinking Method: Chilled

O%: K=¥EO Texture: Very Dry

ZmBI8 MAXERER (720my) 520
Tamajiman Junmai Muroka

AEME: RREB Prefecture: Tokyo

EEBAKE: BEX Rice: Japanese Rice

BXRLE: 70% Rice Polishing: 70%

EEMAAN: AR Drinking Method: Chilled

Ok F& Texture: Balance

BEAR RFRUAEKIE (720m0) 520
Drunken Whale Tokubetsu Junmai

EEME: SH0% Prefecture: Kochi

BEBAKE: BEX Rice: Japanese Rice

BXKEE: 55% Rice Polishing: 55%

BERBARX: S/ BB Drinking Chilled /

O: 0 Room Temperature

Texture: Dry



SAN’S REOMMENDED COCKTAILS #E&

Yamazaki High-Ball
Yamazaki Whisky, Soda Water
Bt HRETK

Smoke C.
Yamazaki Whisky, Fresh Lemon Juice,

Cinnamon Syrup, Homemade Cinnamon Bitters

B BT AERR. BRBAESHE

Gummy
Vodka, Pineapple Juice, Peach Liqueur,

Campari, Lemon Juice

REFI0CRE T BB, SIOB B5T

Lychee Lover
Sake, Lychee Liqueur, Yuzu Puree, Lime Juice, Calpis
BB HBRB MFE. BT AR

Plum & Fizz
Gin, Plum Wine, Lemon Juice, Soda Water

BEE. M0 B BT T K

Pampelle Angel
Pampelle, Prosecco, Dover Shiso Liqueur, Soda Water

B, RIE. FUBE R, FRITK

Tinker Bell

Vodka, Sour Apple Liqueur, Green Apple Puree,
Lime, Mint Leaf, Soda Water

REN.BRERE. FHERE. TR BTE MITK

Sakura

Sake, Cherry Blossom Syrup, Cranberry Juice,
Lime Juice, Egg White

BEABTEER ST . 58T .88

Black Moon

Sake, Cream de Cassis, Pineapple Juice, Lemon Juice, Blackberry

BEE RNeFESRET BRT. RE

? Don't Ask Me
Omakase From Bartender

RBEM

178

138

108

108

108

108

108

108

108

128



A ALCOHOL TIME &BR%EE

Summer Lover
Lychee Puree, Orange Juice,
Watermelon Juice, Soda Water

BB BT BT FRITK

Fuji Honey
Lychee Puree, Pomelo Honey, Chrysanthemum Tea
BREMTER.HLEXR

Rose Pink Tea (Hot or Cold)
Rose Syrup, Cranberry Juice, English Breakfast Tea
BRER AEST . RARER

Mango Fizz

Mango Puree, Pineapple Juice,
Orange Juice, Soda Water
CEREGERT BT RITK

Fumi Ice Tea
Raspberry, Mint Leaf, Lime Juice,
Earl Grey and Peppermint Tea

S EHE. SET . OERETR

Red Chiller
Watermelon Juice, Lime, Mint, Ginger Ale

AT BB CERE . BIRAK

Kiwi Cooler
Kiwi Puree, Lemongrass Syrup, Lime Juice, Soda Water

FERB.EFRERE.FET MITK

Purple In Love
Butterfly Pea Tea, Lemon Juice,
Lemonade, Grapefruit Juice

IRSTEAR BT BRSNS K BT

Tyler
Grapefruit Juice, Lemon Juice, Mint, Ginger Ale

ST R, F B

88

88

88

88

88

88

88

88

88



el =N Glass
WINE BY THE GLASS #&%: o
Bubbles R/2E
Laurent-Perrier, La Cuvée, N.V. 178
Champagne, France &1&, /&6
Prosecco Casa Gheller 88
Veneto, Italy BEEFE, BXF
White B8
Pask Instinct, Sauvignon Blanc, Bud Burst 2020 108
Marlborough, New Zealand SFFE, HFEHE
Jean Loron Chardonnay 85
IGP Pays d'Oc, France R%ibE, ;A6
Red #I’&
Domaine Maurice Charleux, Pinot Noir, Marange AOC 2020 138
Burgundy, France 3hiRith, EE
Jean Loron Pinot Noir 85
Vin de France =B

= 51N Bottle
BUBBLES &:a® e
Dom Perignon 2012 2,980
Champagne, France &g, 56
Alfred Gratien, Blanc de Blancs, Brut 2015 1,580
Champagne, France &g, 56
Alfred Gratien, Brut Rose’ N.V. 1,380
Champagne, France &g, 56
Laurent-Perrier, La Cuvée, N.V. 988
Champagne, France &g, 56
Taittinger Brut Reserve 880
Champagne, France &1, 58
Prosecco Casa Gheller 480
Veneto, Italy B/EHE, BAF

3 Bottl

SWEET & DESSERT &t o
Clos Cibonne, Rosé, Tentation 2020 (ROSE’) 490
Provence, France TE0EHT, /56
Suntory Akadama Kem 420

Japan B&



R Bottl
WHITE WINE &8 ok
Maurice Charleux, Marange VV, Burgogne Blanc 2019 690
Burgundy, France ZiiRith, JEE
Domaine Francois Carillon, Bourgogne Aligote 2018 650
Burgundy, France ZiiRith, JEE
Gini, Soave Classico 2020 590
Veneto, Italy BE/EHE, EXF)
Eugenio Collavini, Pinot Grigio, Villa Canlungo 2020 550
Friuli, Italy FBEBRI, BAF
Pask Instinct, Sauvignon Blanc, Bud Burst 2019 550
Marlborough, New Zealand BEE, {iT6H
Jean Loron Chardonnay 450
IGP Pays d'Oc, France RmibE, ;%56

N Bottl
RED WINE #r:@
Domaine Dominique Gallois, Gevrey Chambertin 2017 1,180
Burgundy, France #hiRith, JEE
Clos de la Cure, Saint Emilion Grand Cru 2014 780
Bordeaux , France ZhiRith, JEE)
Mastrojanni, Rosso di Montalcino 2019 690
Tuscany, ltaly FEHT-E#, EAF
Domaine Maurice Charleux, Pinot Noir, Marange AOC 2019 690
Burgundy, France #hiRith, JEE
Alkoomi, Shiraz Viognier 2016 590
Frankland River, Australia SABIZZREED], M
Pask, Merlot 2016 590
Gimblett Gravels, New Zealand SHFFHE &, HRTEH
Michele Satta, Bolgheri Rosso DOC 2019 490
Tuscany, ltaly BT, BAF
Jean Loron Pinot Noir 450

Vin de France JAE



ALTERNATIVE FROM SAKE =& % e
S8 BEAER (720m)) 85 680
Torikai Ginka (Rice) Kumamoto

F-RE F/N\BB =58 (720ml) 85 680
Kyoya Heihachirou 25% (Sweet Potato) Miyazaki

PR BT (720m)) 70 600
Naka Naka (Barley) Miyazaki

JAPANESE FRUIT LIQUEUR BAZRE °% i
i TRiE BB NRUS 8 780
Tsuruume Kanjuku Nigori (Plum) wakayama

NBL 21858 R 78 780
Hakkaisan Kuromeshu (Plum) wakayama

24 KR MTFE oRwE 78 780
Kuroushi Special (Citrus) wakayama

TR BHkEE mwes 78 780

Chikurin Hakutouhi (Peach) Okayama



BEAUTY OF WHISKY mE*=

Glass Bottle

(=208 S
'T’IE%Z] E Please ask
Nikka Taketsuru Slim Pure Malt 21yrs server
81 7-/'5|E Please ask
Nikka Taketsuru Slim Pure Malt 17yrs server
s 138 2,680
Nikka Taketsuru Slim Pure Malt
Wis124 328 6,280
Yamazaki Single Malt 12yrs
LU U3 178 3,280
Yamazaki Single Malt
gMmi124 388 7,800
The Hakushu Single Malt 12yrs
SP 178 3,280
The Hakushu Single Malt
= IR 128 2,380
Miyagikyo Single Malt
Ballantine’s 12yrs 95 980
Maker’'s Mark Bourbon 95 980
Buffalo Trace Bourbon 95 980

PRRYERRN

C

—



VODKA PROSPECTIVE {R%sh0

Suntory Haku Vodka 108 Grey Goose Vodka 125
Snow Leopard Vodka 105 Belvedere Lake Vodka 105
GIN & BOTANICALS =&

Hendrick's Gin 120 Akori Gin 120
Tanqueray London Dry Gin 95

RUM PHILOSOFY &

Ron Zacapa 23yrs Rum 145

MEXICAN JOURNEY #Zm

Clase Azul Reposado 145 KAH Tequila Reposado 125



FRENCH HISTORY F&

Hennessy XO Cognac 380 Remy Martin VSOP Cognac 120

BEER =@

Orion Draft 70 Suntory Premium Malt's Draft 70

Sapporo Premium Beer 60



SOFT DRINK /

JUICE & BOTTLED WATER

KR R ARZEIK

Soft Drink j57K 45  Acqua Panna Still Water 50
Coke / Coke Zero / Sprite / KRTBERIK

Ginger Ale / Soda Water / Tonic Water (750ml)

g ) mpEag ) 8/

BIRAK / WITK / mAHK

Daily Juice @BRt 50 San Pellegrino Sparkling Water 50
Orange Juice / Waterlemon Juice ﬁﬁﬁgi7k

Bt/ @G (750ml)

Japanese Calpis B A% &8 50

Green Apple / Rose / Lychee /

Sakura / Elderflower

SHER /BB / B/

1BiE / #B KT

COFFEE & TEA ook %%

Double Espresso 50 Espresso 45
& {7 R 18 U0 Ok 3 178 0h0 O

Cappuccino 45  Café Latte 45
AR GE ik 47 OO0 5

Mocha 45  Regular Coffee 40
e e wallif:]: 00 3k

English Breakfast Tea 40 Earl Grey Tea 40
RRXEEXR BER

Peppermint Tea 40



FEEEAKRRN—RESE All prices are subject to 10% service charge
MRS SXEEBEHAEE $400 (750H) Corkage fee: $400 per bottle of wine or sake (750ml)



w FumiHK.com FB @FumiHK IG @FumiLKF



