SUSHI NOTE

WINES BY THE GLASS |

CHAMPAGNE & SPARKLING

POL CLEMENT Rosé Sec | NV Languedoc, France
PORTAL DA CALCADA Espumante “Cuvée Prestige” | NV Vinho Verde, Portugal
CHAMPAGNE JACQUES COPIN Brut Tradition | NV Champagne, France

WHITE

CHENIN BLANC Arnaud Lambert “Midi”’ | 2022 Saumur, France

RIESLING (Dry) Jan- Philipp Bleeke “Lutz” | 2022 Rheinhessen, Germany

SAUVIGNON BLANC Alain Gueneau “La Guiberte” | 2021 Sancerre, Loire Valley, France
GRUNER VELTLINER Princes of Lichtenstein | 2021 Karlsberg, Lichtenstein

CHARDONNAY Domaine Laroche “Saint Martin” | 2022 Chablis, France
CHARDONNAY Presqu’ile | 2021 Santa Barbara, California

ROSE & ORANGE

GRENACHE BLEND Chapelle du Seuil | 2022 Coteaux d'Aix en Provence, France
KISI Jos Wines “Spring Flower” | Kahketi, Georgia (Orange)

RED

GAMAY Chateau de Javernand “Les Gatilles” | 2020 Chiroubles, Beaujolais, France
PINOT NOIR David Duband | 2021 Burgundy, France

CABERNET FRANC Le Monde| 2018 Friuli, Italy

SYRAH Samuel Louis Smith | 2021 Sandstone Terrace, Santa Cruz Mountains, CA

CORKAGE - $50 PER 750ML BOTTLE, TWO BOTTLE MAXIMUM
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SUSHI NOTE

SAKE | NIHONSHU

In Japan, if you ask for a glass of saké you will most likely receive a rather quizzical look. This is because “saké”
directly translates to “alcohol.” The more specific word for this delicious rice-fermented beverage is “nihonshu.”

III

Jokigen “Rice Label” | Junmai Yamagata

Noguchi “Premium Nouveau” | Nama Genshu Ishikawa
Kuheiji “Eau du Désir”| Junmai Daiginjo Aichi
Dewazakura “Sarasara” | Nigori Ginjo Nama Yamagata

Yachiya | Kagatsuru Umeshu Ishikiawa
Heiwa Ume Yuzu | Yuzu Shu Wakayama

Akitabare Koshiki Junzukuri “Northern Skies” | Junmai Akita 60z Served Hot
Masumi “Origarami” (Ancestral Method Sparkling Sake) | Junmai Ginjo Nagano

Tenbi “The First” | Junmai Ginjo Yamaguchi

Masumi Sanka “Mountain Flowers” | Junmai Daiginjo Genshu Nagano
Kuzuryu “Silk Dragon” | Daiginjo Fukui

Muryozan | Junmai Ginjo Wakayama

Dewazakura Yukimanman “Snow Country” | Daiginjo Yamagata
Noguchi Naochiko Sake Institute | Yamahai Nama Genshu Ishikawa
Shimeharitsuru “Kin” | Daiginjo Niigata

Kuheiji Betsu Atsurae | Junmai Daiginjo Aichi
Kuheiji Kurodasho “Tako” | Aichi
Kuheiji Hi No Kishi | Junmai Daiginjo Aichi

Tanaka 1789 X Chartier “Pavillon Blend of 001"’ | Tokubetsu Junmai Miyagi (500m! bottle)

Tanaka 1789 X Chartier “Blend 001" | Tokubetsu Junmai Miyagi (500m/ bottle)
Tanaka 1789 X Chartier “Blend 002"’ | Tokubetsu Junmai Miyagi (500m| bottle)

Sohomare “Tuxedo” | Kimoto Junmai Daiginjo Tochigi

Masumi Nanago “Seventh Heaven” | Yamahai Junmai Daiginjo Nagano
Hakkaisan Kowagura 45 | Junmai Daiginjo Niigata

Nishide Shuzo “100 Year Sake” | Junmai Daiginjo Ishigawa

Taiheizan Tenko 20 “Heavenly Grace” | Junmai Daiginjo Akita

Akabu “Gokujo no Kire” | Junmai Daiginjo Iwate
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SUSHI NOTE

BEER |

Bruery Helles | Placentia, California

Yo-Ho Brewing Sorry Umami IPA brewed with Bonito Flakes | Nagano, Japan
Yo-Ho Brewing Wednesday Cat Belgian Style White Ale | Nagano, Japan
Hitachino Red Rice Ale | Ibaraki, Japan

North Coast “Le Merle” Farmhouse Style Saison | Fort Bragg, California

NON ALCOHOLIC |

Coca-Cola | 120z

Diet Coke | 120z

Fentiman’s Victorian Lemonade | 90z
Saratoga Springs Sparkling Water | 750ml

CORKAGE - $50 PER 750ML BOTTLE, TWO BOTTLE MAXIMUM
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