SPARKLING WINE

L'Archetipo Marasco 2019 $18.00
Spumante Brut Nature

Salento IGT, Ttaly. & Rare White Blend.

Golden color, honey, mieral, light, pear.

ORANGE WINE

La Maliosa Saturnia

Bianco 2020

Toscana, Italy. % Procanlco Trebbiano.
Wonderful bouquet of tropical aromas. Citrus,
bitterness, citric acid, honey, light oak.

$20.00

WHITE WINE

$17.00

Venezia Giulia, Italy. Sauvignon Blanc.
Green and flinty, pairs well with white fish.

$16.00

Ferlat 2020 Sauvignon

Passionate Wines
Del Mono Blanco 2020

Mendoza, Argentina. Coo Sauvignon Blanc, Semillon.

Crisp, fruit driven wine. Notes of Cantaloupe,

honeydew melon. Melon fruit, jasmine, orange peel.

Courtault Michelet 2021 $19.00

Sous le Vent Petit Chablis

Petit Chablis, France. °°o Chardonnay.
Green and fhnty L1me citrus fruits aromas.
Supple and crisp mouthfeel

Ferme du Mont Benault $21.00

Les Pierres Bleues 2019

Loire, France. Chemn Blanc.
Honey de11c1ousness with hint of mineral and
citrus.

J & H Selbach 2018
'Saar' Spatlese Riesling

Mosel Saar Ruwer, Germany. Riesling.
Tautly floral, wash of balsam-soaked mineral.

$16.00

Komatsuya

DRINK

ROSE WINE

Mas Candi Desig
Rosat 2021

Catalonia, Spain. ‘Oo Macabeu, Merlot.
Very easy drmkmg with a gentle red berry fruit
character. Clean and pure.

$18.00

RED WINE

Domaine Saint Cyr 2021 $16.00

La Galoche Beaujolais Rouge

Beaujolais, France. Gamay

Light red. Raspberry and pepper. Earth on the palate,
nice acidity.

Domaine Landron Chartier
Clair Mont 2021

Loire Valley, France. Cabernet Franc.
Juicy leather with splce nght, medium body.

$16.00

Cuvée des Galets 2020
Cotes du Rhone

Cotes du Rhone, France. Grenache, Carignan, Syrah.
Vibrant, juicy, light to medium body, bright acidity.

$15.00

raft 2021 Pinot Noir

Sonoma Gounty, California. % ¥ Pinot Noir.
Cranberry, red raspberry, sour cherry. Well balanced
and crisp, with elegant tannis.

$18.00

Cain Cuvée NV17 $20.00

Napa Valley, California. % % Cabernet Sauvignon Blend
Cherry, plum, cedar, eart and pepper. Well balanced.

PLEASE ASK FOR BOTTLE MENU & WINE PAIRING



SAKE

- Nigori -

Yuki Tora Snow Tiger $15/ $56

Flavor of coconut, cream and spice with a
smooth and soft finish

- Junmai -

Daina $14

Extra dry, soft mouthfeel. Enjoyable both
warm and chilled

Mimurosugi Karakuchi $17

Dry, Reserved Aroma and Umami, Finish
with a Light and Sharp Acidity

Shichi Hon Yari Namazake $18/ $73

Bright, fresh with notes of tropical fruit and
hay with a bracing acidity.

Taiheikai Tokubetsu Junmai $17/ $67

Light, sweet, blueberry, mineral and floral aroma

Taka $17/ $67

Melon, limestone in the water, mint

$13/ $53

Nutty, Flavor of Butterscotch and Walnuts

Tengumai Yamahai

- Ginjo -

Mutsu Hassen Pink Lable

Bright, white flower, bubble gum, cotton
candy, peach and licorice

$17/ $67

- Junmai Ginjo -

$21/ $81

Herbal and grassy, mild and delicate finish

Seikyo Omachi Namazake

Shichi Hon Yari Ginfubuki
Herbal, Nutty, Green Apple on the Palate

$19/ $75

- Junmai Daiginjo -

Takatenjin $25/ $98

Green apple, melon, lemon oil and a creamy texture

Mimurosugi Yamadanishiki $24/ $85

Elegant Umami, Balanced Acidity, Clear and
Transparent Flavor

Tengumai $16/ $62
Light, Dry, Mint, Pear

Yokoyama 50 Black $22/ $80
Ripe Apple, Savory Muscat

Yokoyama 50 White $21/ $78
Light, Dry, Mint, Pear

Tentaka Silent Stream $240

Soft lime, mint and lychee note. Medium body with
flavors of honeydew, pear and fresh cut hay
amplified by vibrant acidity. Special.

BEER
Asahi $6.00
Kirin $6.00
Sapporo $6.00
Kyoto IPA $11.00
Kyoto Matcha IPA $11.00
SOFT DRINK

Sparkling Water $4.00
Coke/ Coke Zero $3.00
Sprite $3.00
Orange Juice $4.00
Green Tea (Hot/ Ice) $4.00
(No Refill)

Iced Oolong Tea $5.00

(No Refill)

Portland Roasting Coffee $5.00



