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酒



Karatamba Ozeki Sake 
Homjozo

Light & Smooth
Sake meter value: +7

Alcohol 15% vol.
Serving recommendation:

Chilled, room temperature, warm or hot
Food pairing: Spicy dishes, salted grilled 

salmon & fried foods  

22.50€

Sayuri 
Nigori

Unfiltered Sake
SAYURI means “a little lily”, which  eminds 

us of the delicate image of Japanese 
culture. In actuality, the word “yuri”, or 
“lily”, has the meaning in floral terms of 

“chastity” and “innocence”, and “SAYURI” is 
also used as a name for Japanese girls and 
women. SAYURI is created as an embodied 
gracefulness of Japan. Using only selected 
rice and rice koji, this is pure Nigori sake 

brewed up carefully with the natural water 
of Rokko.

Serving recommendation: cold   

27.50€

Kikumassamune
Junmai

Half dry & light
Sake meter value: +6

Alcohol 16% vol.
Serving recommendation: Cold

Food pairing: Wide variety of Food, sushi, 
fish & Meat  

60.00€ 

Choya Umeshu
700 ml

Traditional home made style with ume.

79.00€

 

Umeshu Pio
50ml

Traditional home made style with ume. 

8.00€

JAPANESE SPIRITS
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