
ワイン メニュー
W I N E  M E N U





On every occasion,  the  people,  the  place,  

the  t ime and the  experience  are  unique  

and can never  be  replicated...  

Enjoy the  moment!

Bei  jeder  gelegenheit  s ind die  menschen,  der  ort,  

die  zeit  und die  erfahrung einzigartig  

und können niemals  wiederholt  werden...  

Genieße  den moment!

À chaque occasion,  les  gens,  le  l ieu,  

le  temps et   l ’expérience  sont  uniques  

et  ne  peuvent  jamais  être  reproduits ...  

Apprécie  le  moment!

In ogni  occasione,  le  persone,  i l  luogo,  

i l  tempo e  l ’esperienza sono unici  

e  non possono mai  essere  replicati…  

Godetevi  i l  momento!

一期一会
Ichi Go … Ichi  E



Vintages are subject to availability and may vary depending on distribution conditions.

白ワイン
W H I T E  W I N E S

マ ル タ 島
M A L T A

1  
Gran Cavalier Sauvignon Blanc

D O K  M A LTA  /  D E L I C ATA

Appearance: Pale straw yellow with green highlights
Aroma: Intense tropical f ruit and citrus notes

Palate: Crisp and refreshing with a full-f lavoured f inish
Notes: Hand-picked grapes, ensuring opt imal f reshness

Per fect with: White f i sh sushi, grilled white f i sh, chicken karaage

€55.00 

2  
Gran Cavalier Chardonnay

D O K  M A LTA  S U P E R I O R  /  D E L I C ATA

Appearance: Golden yellow with bright ref lect ions
Aroma: Ripe pear, vanilla, and subtle oak

Palate: Rich, full-bodied with buttery notes and a creamy, lingering f inish 
Notes: Aged in French oak barriques for added depth and complexity

Per fect with: Grilled salmon, lobster, white f i sh tempura

€55.00 

3  
Grand Vin de Hauteville Viognier

D O K  M A LTA  S U P E R I O R  /  D E L I C ATA

Appearance: Bright straw yellow with golden hues
Aroma: Floral and exot ic f ruit aromas, including apricot and honeysuckle

Palate: Full-bodied, smooth, and aromatic with a velvety f inish
Per fect with: Lobster, seared scallops, grilled chicken

€46.00 

4  
Medina Chardonnay Girgentina

D O K  M A LTA  /  D E L I C ATA

Appearance: Pale lemon yellow
Aroma: Fresh green apple and subtle citrus notes

Palate: Light, cr isp, and lively with a refreshing f inish
Per fect with: White f i sh sushi, vegetable tempura, prawn uramaki

€30.00 

5  
Medina Vermentino Zibibbo
D O K  M A LTA  S U P E R I O R  /  D E L I C ATA

Appearance: Light straw yellow
Aroma: Aromatic with f loral notes and hints of r ipe peaches
Palate: Crisp, f ruity, and well-balanced with a creamy texture

Per fect with: White f i sh sushi, vegetable tempura, prawn uramaki

€30.00 



イ タ リ ア
I T A L Y

6  
Pinot Grigio Valdadige 

D O C  /  T R E N T I N O - A LT O  A D I G E  /  S A N TA  M A R G H E R I TA

Appearance: Pale straw yellow
Aroma: Subtle f loral notes with hints of green apple

Palate: Dry, cr isp, and clean with a refreshing apple f inish
Per fect with: tempura, harumaki, white f i sh sushi

€40.00 

7  
GAVI del Comune di Gavi 

D O C G  /  P I E M O N T E  /  R O G L I A

Appearance: Bright pale yellow
Aroma: Fragrant with hints of pineapple, peach, and apricot
Palate: Fresh, lively, and well-balanced with a mineral f inish

Per fect with: White f i sh sashimi, steamed lobster, grilled scallops

€40.00 

8  
Roero Arneis 
DOCG / PIEMONTE

Producers may vary due to availability

Appearance: Pale yellow with golden highlights
Aroma: Notes of pear, white f lowers, and subtle herbs

Palate: Elegant, cr isp, and mineral-driven with a refreshing f inish
Per fect with: Seared scallops, f resh oysters, vegetable tempura

€42.00 

9  
Pecorino

I G T  /  A B R U Z Z O  /  T O R R E  Z A M B R A

Appearance: Straw yellow
Aroma: Vibrant citrus, pineapple, and lychee notes

Palate: Crisp, balanced, and refreshing with a clean f inish
Per fect with: Grilled chicken, seared tuna, vegetable tempura, sushi

€38.00

10  
Greco Di Tufo

D O C G  /  C A M PA N I A  /  N AT I V

Appearance: Golden yellow with green ref lect ions
Aroma: Fresh apple, citrus f ruits, and hints of white f lowers

Palate: Full-bodied, elegant, with a mineral and persistent f inish
Per fect with: Grilled octopus, roasted lobster, crab maki

€37.00

Due to import conditions, some wines may be temporarily out of stock. 
Vintages listed are based on current availability and may vary.



11  
Vermentino Di Sardegna

D O C  /  S A R D E G N A  /  C A N T I N E  S A N TA D I  C A L A  S I L E N T E

Appearance: Straw yellow with luminous green and golden t inges
Aroma: Hints of apple, peach, and citrus f ruits

Palate: Intense, complex, and well-balanced with a natural long f inish
Per fect with: Grilled prawns, seared sea bass, vegetable tempura

€42.00

12  
Colomba Platino

D O C  /  S I C I LY  /  D U C A  D I  S A L A PA R U TA

Appearance: Bright straw yellow with greenish highlights
Aroma: Delight fully f ruity with f resh apple and citrus notes
Palate: Fresh, balanced, and persistent with an elegant f inish

Per fect with: white f i sh sashimi, crab maki 

€38.00

フ ラ ン ス
F R A N C E 

13  
Sancerre

A O C  /  L O I R E  VA L L E Y
Producers may vary due to availability

Appearance: Pale yellow with green ref lect ions
Aroma: Bright citrus and delicate minerality

Palate: Clean, cr isp, and well-balanced with refreshing acidity
Per fect with: White f i sh carpaccio, grilled lobster, prawn tempura

€68.00

14  
Chablis

A O C  /  B U R G U N D Y  /  D O M A I N E  L A R O C H E  S A I N T  M A R T I N

Appearance: Pale golden with a bright shine
Aroma: Subtle mineral notes with citrus and green apple

Palate: Fresh, ref ined, and elegant with a clean, lingering f inish
Per fect with: Steamed lobster, white f i sh sushi, grilled scallops

€62.75

Due to import conditions, some wines may be temporarily out of stock. 
Vintages listed are based on current availability and may vary.



15  
Puligny-Montrachet

A O C  /  B U R G U N D Y
Producers may vary due to availability

Appearance: Bright pale gold with luminous highlights
Aroma: Notes of r ipe stone f ruits, white f lowers, and subtle oak

Palate: Complex, ref ined, and silky with a long, mineral-driven f inish
Per fect with: Grilled Wagyu beef, grilled lobster, assorted sushi

€330.00

16  
Gewurztraminer

A O C  /  A L S A C E  /  D O M A I N E  D E  L A  V I L L E  D E  C O L M A R

Appearance: Bright gold.
Aroma: Intense lychee, rose petal , and pineapple notes

Palate: Full-bodied, aromatic, and slightly spicy with a smooth f inish
Per fect with: spicy tuna maki, prawn tempura, crab maki

€47.50

17  
Châteauneuf-du-Pape Blanc 

A O C  /  R H Ô N E  /  M .  C H A P O U T I E R

Appearance: Golden yellow with bright ref lect ions
Aroma: Ripe pear, white f lowers, and subtle almond notes

Palate: Rich, complex, and well-rounded with a lingering mineral f inish
Per fect with: Grilled lobster, roasted scallops, crab maki

€135.00

18  
Viognier

I G P  PAY S  D ’ O C  /  D O M A I N E  D E  L A  B A U M E

Appearance: Pale yellow with golden highlights
Aroma: Floral notes of honeysuckle, apricot, and peach

Palate: Smooth, aromatic, and balanced with a sof t, elegant f inish
Per fect with: Steamed shellf ish, white f i sh sashimi, grilled chicken 

€32.00

Due to import conditions, some wines may be temporarily out of stock. 
Vintages listed are based on current availability and may vary.



そ の 他 の 地 域
O T H E R  R E G I O N S 

19  
Riesling Trocken-Sec

Q UA L I TÄT S W E I N  /  B A D E N  /  S C H I E F E R K O P F,  G E R M A N Y

Appearance: Bright pale yellow with green ref lect ions
Aroma: Fresh citrus, green apple, and subtle mineral notes

Palate: Dry, cr isp, and vibrant with lively acidity and a clean, 
mineral‑driven f inish

Per fect with: Seared tuna, white f i sh sushi, vegetable tempura

€38.00

20  
Albariño 

D O  /  R Í A S  B A I X A S  /  PA Z O  D A S  B R U X A S ,  S PA I N
Appearance: Pale golden yellow

Aroma: Fresh citrus and delicate white f loral notes
Palate: Crisp, f ruity, and balanced with a refreshing f inish
Per fect with: Harumaki, white f i sh sushi, steamed lobster 

€41.00

21  
Chardonnay

D O  /  C O L C H A G UA  VA L L E Y  /  V I N A  L O S  VA S C O S ,  C H I L E

Appearance: Bright yellow with golden highlights
Aroma: Fruity aromas of pineapple, r ipe peach, and citrus

Palate: Round, f resh, and balanced with hints of honey and crème brûlée
Per fect with: Grilled squid, prawn tempura, roasted chicken

€41.00

22  
Sauvignon Blanc

M A R L B O R O U G H  /  H A N S  G R E Y L ,  N E W  Z E A L A N D

Appearance: Pale lemon yellow
Aroma: Intense tropical f ruit and herbaceous notes

Palate: Fresh, pure f ruit with mineral undertones and a cr isp f inish
Per fect with: White f i sh sashimi, harumaki, prawn tempura

€36.00

23  
Chenin Blanc

L’AV E N I R  P R O V E N A N C E  /  S T E L L E N B O S C H ,  S O U T H  A F R I C A

Appearance: Pale straw with greenish highlights
Aroma: Intense r ipe pineapple and citrus notes

Palate: Rich, f ruity mouthfeel with lively f reshness and a clean, 
persistent f inish

Per fect with: Grilled white f i sh, vegetable tempura, sof t-shell crab

€52.00

Due to import conditions, some wines may be temporarily out of stock. 
Vintages listed are based on current availability and may vary.



赤ワイン
R E D  W I N E S

マ ル タ 島
M A L T A 

24  
Gran Cavalier Merlot

D O K  M A LTA  S U P E R I O R  /  D E L I C ATA

Appearance: Deep ruby red
Aroma: Ripe red f ruits with hints of oak and vanilla

Palate: Full-bodied and velvety with a smooth, elegant f inish
Notes: Matured for one year in French oak barrels

Per fect with: Unajyu, beef ter iyaki, chicken tatsuta-age, eel sushi

€54.00

25  
Gran Cavalier Shiraz 

D O K  M A LTA  S U P E R I O R  /  D E L I C ATA

Appearance: Deep garnet red with purple hues
Aroma: Dark berries, black pepper, and subtle spice

Palate: Rich, bold, and full-bodied with smooth tannins and a lingering f inish
Notes: Aged in French oak barrels to enhance complexity and spiciness

Per fect with: Unajyu, beef ter iyaki, eel sushi, tuna tartare

€54.00

26  
Medina Cabernet Franc 

D O K  M A LTA  S U P E R I O R  /  D E L I C ATA

Appearance: Bright ruby red
Aroma: Black cherry, blackcurrant, and hints of spice

Palate: Light to medium-bodied, elegant with a f resh f inish
Per fect with: Chicken tatsuta-age, vegetable tempura, tuna tartare 

€25.00

Due to import conditions, some wines may be temporarily out of stock. 
Vintages listed are based on current availability and may vary.



イ タ リ ア
I T A L Y

27  
Primitivo di Manduria 

D O C  /  P U G L I A 
Producers may vary due to availability

Appearance: Deep ruby purple
Aroma: Ripe plum, jam, and red f ruits with spice

Palate: Balanced, sof t, and well-structured with a smooth f inish
Per fect with: Unajyu, beef ter iyaki, chicken katsu-don

€38.00

28  
Brunello Di Montalcino 

D O C G  /  T U S C A N Y
Producers may vary due to availability

Appearance: Deep garnet red
Aroma: Intense dark cherry, plum, and hints of leather

Palate: Full-bodied, elegant, and persistent with ref ined tannins
Per fect with: Eel sushi, beef ter iyaki, high-grade white f i sh sushi

€120.00

29  
Taurasi Rue 333
D O C G  /  C A M PA N I A

Producers may vary due to availability

Appearance: Bright ruby red with garnet edges
Aroma: Complex notes of red berries, black f ruits, and spices

Palate: Structured and long-last ing with f ine tannins
Per fect with: Chicken katsu-don, eel sushi, unajyu

€65.00

30  
Cannonau di Sardegna

D O C  /  S A R D I N I A
Producers may vary due to availability

Appearance: Intense ruby red with garnet hues
Aroma: Ripe blackberry, blueberry, and subtle tobacco
Palate: Warm, sof t, and velvety with sweet tannins

Per fect with: Chicken tatsuta-age, eel sushi, tuna tartare

€60.00

31  
Alto Reale Nero D’Avola

D O C  /  S I C I LY 
Producers may vary due to availability

Appearance: Deep ruby red
Aroma: Ripe blackberries and subtle spice

Palate: Powerful yet delicate with sof t tannins and fresh acidity
Per fect with: Unajyu, high-grade white f i sh sushi, scallop sushi

€36.00

Due to import conditions, some wines may be temporarily out of stock. 
Vintages listed are based on current availability and may vary.



フ ラ ン ス
F R A N C E

32  
Gevrey-Chambertin

A O C  /  B U R G U N D Y  /  B O U C H A R D  A Î N É  &  F I L S 

Appearance: Deep ruby red
Aroma: Rich red f ruits, earthy undertones, and subtle spices

Palate: Elegant, full-bodied with silky tannins and a long, ref ined f inish
Per fect with: Tuna sushi, otoro, scallop sushi, aburi sushi

€195.00

33  
Fitou

A O C  /  L A N G U E D O C - R O U S S I L L O N
Producers may vary due to availability

Appearance: Deep garnet with purple highlights
Aroma: Dark berries, black pepper, and subtle herbal notes

Palate: Robust, well-structured, with layers of r ipe f ruits and smooth tannins
Per fect with: Chicken tatsuta-age, eel sushi, unajyu

€45.00

34  
Pomerol 

A O C  /  B O R D E A U X 
Producers may vary due to availability

Appearance: Deep crimson red
Aroma: Black cherry, plum, and hints of truf f le and cocoa

Palate: Velvety, medium to full-bodied with ref ined tannins and 
lingering r ichness

Per fect with: Beef ter iyaki, scallop sushi, aburi sushi

€175.00

35  
Crozes-Hermitage Les Meysonniers

A O C  /  R H Ô N E  /  M .  C H A P O U T I E R

Appearance: Intense ruby with violet hues
Aroma: Blackberries, violets, and subtle peppery notes

Palate: Smooth, medium-bodied, with dark f ruit f lavours and a f resh, 
mineral f inish

Per fect with: Unajyu, chicken tatsuta-age, vegetable tempura

€65.50

Due to import conditions, some wines may be temporarily out of stock. 
Vintages listed are based on current availability and may vary.



そ の 他 の 地 域
O T H E R  R E G I O N S

36  
Rioja Reserva

 A LT O S  I B E R I C O S  /  S PA I N

Appearance: Deep cherry red with ruby highlights
Aroma: Ripe red f ruits, vanilla, and subtle spicy notes

Palate: Smooth, well-structured with balanced tannins and a lingering f inish
Per fect with: Chicken katsu-don, eel sushi, unajyu

€45.75

37  
Domaine Des Tourelles Red

B E K A A  VA L L E Y  /  L E B A N O N

Appearance: Deep ruby red
Aroma: Blackberries, plums, and hints of Mediterranean herbs
Palate: Full-bodied, with r ich f ruit f lavours and velvety tannins
Per fect with: Tuna tartare, aburi sushi, chicken tatsuta-age

€37.00

38  
Bougainville Petite Sirah

D . O .  VA L L E  D E L  M A I P O  /  S A N TA  R I TA  /  C H I L E

Appearance: Deep purple with violet ref lect ions
Aroma: Blackberries, r ipe plums, and hints of spice and dark chocolate

Palate: Bold and full-bodied with r ich dark f ruit f lavours, velvety tannins,  
and a long, smooth f inish

Per fect with: Wagyu steak, seared tuna maki

€135.00

39  
Matua Pinot Noir Marlborough

M A R L B O R O U G H  /  N E W  Z E A L A N D

Appearance: Bright ruby red
Aroma: Red cherries, raspberries, and subtle earthy notes

Palate: Light to medium-bodied with sof t tannins and a f resh f inish
Per fect with: Otoro sushi, scallop sushi, temaki, gunkanmaki and hosomaki

€46.00

Due to import conditions, some wines may be temporarily out of stock. 
Vintages listed are based on current availability and may vary.



Due to import conditions, some wines may be temporarily out of stock. 
Vintages listed are based on current availability and may vary.

ロゼワイン
R O S Ē  W I N E S

40  
Medina Rose Grenache

D O K  M A LTA  /  D E L I C ATA

Appearance: Bright pink with coral ref lect ions
Aroma: Fresh strawberry, raspberry, and subtle f loral notes

Palate: Light, f ruity, and crisp with hints of r ipe red f ruits and a 
refreshing f inish

Notes: Hand-picked Grenache grapes renowned for their delicate f lavours
Per fect with: Chicken tatsuta-age, beef ter iyaki, salmon sushi, eel sushi

€25.00

41  
Côtes-Du-Rhône Rosé

A O C  /  M .  C H A P O U T I E R  B E L L E R U C H E ,  F R A N C E

Appearance: Pale salmon pink with ruby hues
Aroma: Ripe f ruits, morello cherry, and grenadine

Palate: Round, harmonious, and powerful with notes of stone f ruits and cherry
Per fect with: Lobster, salmon carpaccio, tuna sushi, grilled prawns

€35.00

42  
Perfectly Imperfect Rosé

I G T  /  I D I  D I  M A R Z O ,  A B R U Z Z O ,  I TA LY

Appearance: Delicate pale pink with orange ref lect ions
Aroma: Floral f ragrances of rose and fruity notes of orange and lychee

Palate: Smooth, balanced, and complex with a hint of sweetness and citrus
Per fect with: Lobster, salmon tartare, tuna maki, white f i sh sushi, crab tempura 

€40.00



スパークリングワイン
S P A R K L I N G  W I N E S  

&  C H A M P A G N E

43  
Prosecco Superiore Valdobbiadene

D O C G  /  S A N TA  M A R G H E R I TA  /  I TA LY
Producers may vary due to availability

Appearance: Pale straw yellow with f ine, persistent bubbles
Aroma: Fresh, f ruity bouquet with notes of Renette apples, peach blossom,  

and hints of pear
Palate: Rounded and well-balanced with a clean, refreshing f inish

Per fect with: White f i sh carpaccio, crab tempura, prawn sushi, f i sh tartare

€42.00

44  
Champagne Moët & Chandon Brut

F R A N C E

Appearance: Golden straw yellow with green highlights
Aroma: Vibrant and aromatic with green apple, citrus f ruit,  

and subtle white f lower notes
Palate: Fresh, cr isp, and ref ined with mineral nuances and a delicate f inish

Per fect with: Tuna sushi, aburi sushi, prawn tempura, Wagyu steak

€175.00

45  
Champagne Bollinger Special Cuvée 

F R A N C E

Appearance: Bright golden with very f ine, elegant bubbles
Aroma: Aromatic complexity with r ipe f ruits, roasted apples, and subtle spices
Palate: Rich, full-bodied and harmonious with notes of apple compote and brioche

Per fect with: Grilled lobster, tuna tartare, Wagyu steak, crab maki

€131.00

46  
Champagne Moët & Chandon Rosé Imperial

F R A N C E

Appearance: Pink with amber highlights and lively, persistent bubbles
Aroma: Intense bouquet of red f ruits, rose petals, and a hint of pepper

Palate: Fresh, vibrant, and layered with notes of wild berries and subtle spice
Per fect with: Salmon sushi, tuna maki, aburi sushi, Wagyu steak

€215.00

Due to import conditions, some wines may be temporarily out of stock. 
Vintages listed are based on current availability and may vary.



ハーフボトル
H A L F  B O T T L E S

白 ワ イ ン
W H I T E  W I N E S

47  
Pinot Grigio Valdadige 

D O C  /  S A N TA  M A R G H E R I TA  /  T R E N T I N O - A LT O  A D I G E ,  I TA LY

Appearance: Pale straw yellow
Aroma: Subtle f loral notes with hints of green apple

Palate: Dry, cr isp, and clean with a refreshing apple f inish
Per fect with: White f i sh sushi, prawn tempura, grilled squid

€25.00

48  
Gavi del Comune di Gavi 

D O C G  /  B E R S A N O  /  P I E M O N T E ,  I TA LY 

Appearance: Bright pale yellow
Aroma: Fragrant with hints of pineapple, peach, and apricot
Palate: Fresh, lively, and well-balanced with a mineral f inish

Per fect with: White f i sh sashimi, steamed lobster, scallop carpaccio

€24.00

49  
Chablis Les Chanoines 

D O M A I N E  L A R O C H E  /  B U R G U N D Y,  F R A N C E 

Appearance: Pale gold with green ref lect ions
Aroma: Youthful, pungent nose with mineral nuances

Palate: Fresh and harmonious with f lavours of white f ruit and spring blossom
Per fect with: Grilled scallops, aburi sushi, white f i sh tempura

€45.00

赤 ワ イ ン
R E D  W I N E S

50  
Alto Reale Nero D’Avola

T E N U TA  R A P I TA L À  /  S I C I LY,  I TA LY

Appearance: Deep ruby red
Aroma: Ripe blackberries with subtle spice and hints of plum

Palate: Firm, structured, yet elegant with sof t tannins and balanced acidity
Per fect with: Eel sushi, chicken katsu-don, tuna maki

€25.00

Due to import conditions, some wines may be temporarily out of stock. 
Vintages listed are based on current availability and may vary.



日本酒
J A P A N E S E  S A K E

We are proud to  serve sake,  Japan’s  traditional  alcoholic 
beverage crafted with precision,  patience,  and a deep respect 
for  nature.  Made from specially  cultivated sake rice  and 

Japan’s  soft ,  natural  water  f lowing from pristine mountains, 
sake represents  a  harmonious blend of  tradition and 

masterful  craftsmanship.

S A K E  R I C E :  
T H E  K E Y  T O  S A K E  B R E W I N G

Sake is  made using specially  cultivated sake rice,  essential  for 
the  sake brewing process .  Unlike  table  rice,  sake rice  has  larger 
grains  and contains  a  Shinpaku—a starchy white  core  vital  for 

creating ref ined and pure  f lavours.

Table  Rice:  Soft ,  st icky,  and ideal  for  eating

Sake Rice:  Larger grains  with a prominent  Shinpaku,  perfect 
for  brewing sake with elegance and clarity

Much l ike  Chardonnay or  Pinot  Noir  in the world of  wine, 
premium sake rice  such as  Yamada Nishiki  is  celebrated for  i ts 
exceptional  quality  and versati l i ty,  enabling brewers  to  craft 

the  f inest  sake.

T H E  R O L E  O F  P O L I S H I N G  R A T I O  
( S E I M A I  B U A I )

The sake brewing process  begins  with the polishing ratio 
(Seimai Buai)—the degree  to  which the outer  layers  of  rice  are 
milled away.  This  meticulous process  directly  inf luences  the 

sake’s  f lavour and character:

Less  polishing → Bold,  full -bodied f lavours  rich in umami

More polishing → Light,  delicate,  and ref ined tastes

The polishing ratio  determines  the classif ication of  sake:

Junmai:  Full-bodied and rich,  showcasing the pure f lavours  of 
rice  and water.

Junmai Daiginjo:  Polished to  50% or less ,  delivering ref ined 
aromas and a delicate  balance.

Daiginjo:  A smooth and elegant  sake with f loral  and 
fruity  notes .

This  careful  polishing reveals  the  heart  of  the  grain, 
highlighting the craftsmanship and dedication that  make sake 

a true art  form.



51  
House Sake

A clean and refreshing sake made f rom the f inest r ice and water. 

Note: In Japan, the standard serving size is 1 Go (180ml).

Per fect with:  
Light Sushi Rolls: Tekka Maki, Negitoro Maki 
Chicken Dishes: Toriniku no Tatsuta-age 

Tempura: Yasai

Small (90ml) €7.50  /  Large (180ml) €15.00

52  
Junmai-shu

Full-bodied and umami-rich, showcasing the pure f lavours  
of r ice and water. 

Note: The brand may vary depending on import availability.

Per fect with: 
Sushi Select ion: Sake, Madai, Unagi 

Chicken and Beef Dishes: Toriniku no Tatsuta-age, Gyuniku no Tataki 
Grilled Fish: Seasonal white f i sh or sea bream

Starting from €45.00

53  
Junmai Daiginjo

Polished to 65%, this sake delivers elegant aromas  
and ref ined balance. 

Note: The brand may vary depending on import availability.

Per fect with: 
Premium Sushi: Otoro, Aburi Hotate, Kanpachi 

Wagyu Dishes: Grilled Wagyu steak or Wagyu tataki 
Seafood Dishes: Grilled lobster, Hotategai Roru

Starting from €115.00

54  
Konishi Gold Daiginjo Sake

Delicate f ruity notes of citrus, cherry, and pear.  
Light-bodied, elegant, and smooth.

Per fect with: 
Nigir i and Sashimi: Maguro, Uni, Botanebi 
Meat Dishes: Angus Steak or Wagyu Steak 

Sof t-shell Crab

€136.00



梅酒と柚子酒
U M E S H U  &  Y U Z U S H U

55  
Umeshu

A sweet and fruity plum liqueur with a strong,  
authentic Japanese f lavour.

By the glass (50ml) €5.50  /  By the bottle (720ml) €55.00

56  
Kokuto Black Umeshu 

Per fect for dark rum lovers, this umeshu balances mellow sweetness  
with the r ichness of tradit ional Japanese liqueur.

By the glass (50ml) €7.00  /  By the bottle (720ml) €68.00

57  
Yuzushu

A refreshing Japanese citrus liqueur made with natural yuzu juice.  
Light, aromatic, and per fectly balanced between sweetness and zest.

By the glass (50ml) €13.00



日本のビール 
J A P A N E S E  B E E R

58  
Asahi Super Dry

Refreshing barley f lavour with a cr isp af tertaste

Small glass (240ml) €5.75  /  Big glass (480ml) €11.50

59  
Kirin

Brewed from malt, hops, and water.  
The f irst-press method preserves its cr isp and r ich malt f lavour

Small glass (240ml) €5.75  /  Big glass (480ml) €11.50

60  
Sapporo

Premium beer with aromatic hops, cr isp taste,  
and ref ined bit terness for a clean f inish

Small glass (240ml) €6.75  /  Big glass (480ml) €13.50

マルタのビール
L O C A L  B E E R

61  
Cisk Lager

Golden lager with a balanced character, cr isp hop aroma, and mild bit terness

Small glass (240ml) €4.50  /  Big glass (480ml) €9.00

他のビール
O T H E R  B E E R

62  
Heineken

Light-bodied beer with malty cereal notes and banana-like f ruity yeast. 
Balanced f ruit and hop bit terness

Small glass (240ml) €4.50  /  Big glass (480ml) €9.00



All  prices  include VAT


