IZAKAYA masuya Drink Menu
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Preface

Sake, made from rice, spent centuries developing into Japan’s “national alcoholic beverage”. The
appeal of sake comes from the sophisticated craftsmanship of its brewing, which involves mastery of
subtle skills like pasteurization and the use of koji (rice covered in a special mould). Compared to
other alcoholic beverages, sake can be drunk at a wide range of temperatures, and there are claims
that it offers significant health and beauty benefits.
Sake, unlike some liquors, doesn’t detract from food: rather, it draws out and highlights the food’s
most delicious flavour components. Japanese sake is finding a new home at the heart of global
gastronomy. It is poised to become a drink enjoyed with food from around the world, by people
everywhere.
Product Title: Super Sake (Japanese Wine) - The Pride of Japan
Author Name(s): Akiko TOMODA, Total Beverage Consultant
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Daiginjo-shu KISEEE
The highest quality sake brewed from rice which has polished to over 50% of its weight, koji (moulding rice) and water. It may contain all of
these ingredients plus brewing alcohol. It has pleasant fruity aromas, and it still retains its fragrant aroma in your mouth.

Ginjo-shu M5EETHE
Higher quality sake brewed from rice which has polished to over 60% if its weight, koji (moulding rice) and water. It may contain all of these
ingredients plus brewing alcohol. Its aroma of fruits or flowers is slightly rich and robust with a smooth, light and fruity taste.

Junmai-shu HKIE
Junmai = 100% pure rice sake without any additives such as ethyl alcohol [often known as brewers alcohol], sugars and starches. Junmai is

sake made of rice, water, yeast and koji mould only. Before the law change in April 2004, the rice had to be milled down to 70% at least but
now junmai no longer requires a specific milling rate.
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—FH#E 1800ml bottle sake IZAKAYA Style

Glass(90ml) Katakuchi(180ml) Bottle(1800ml)

Shichida/Junmai $9.0 $16 $145
W oAk (EER)

This sake has a calming sweet aroma which is reminiscent
of honey as well as a refreshing aroma of green apples.
The refined sour flavour wraps up a palette mildly.

Elegant medium dry sake.

Masumi/Junmai $8.0 $13 $98
HiE Mk (REE)

Masumi’s ideal Junmai. Mellow and mild-mannered in

all aspects, with subtle, organic flavours and a hint of
rice’s sweetness.

Otokoyama/Junmai $8.0 $13 $98
B ik (AkifgE)

An earthy yet sweet aromatic rose that borders on ripe fruits.

Dryness and clean viscosity wrapped in a mouthful of fruits flavour.

Senchu Hassaku/Junmai $8.0 $13 $98
e R ik (Ean i)

Very full flavoured with a dry finish. Elegantly robust.
Sharp and clear taste clean your palate also match with wide variety of food.

Hakkaisan Junmai Ginjo o $9.0 $16 $150
M SOKBEE (BB roPiLLY

Very special smooth taste and flavour.
very clean and dry body.




S AKMSEEE Junmai Daiginjo

Gls : 90ml / Katakuchi: 180ml / Btl : 720m/

Dassai 50 JEs% 50 (Yamaguchi (L0 )

The balanced aromas and a mild sweetness envelop the senses

making Dassai enjoyable on its own or with a meal of our fresh

sea foods.

Matching : Sashimi, Karaage Chicken
Gls : $8.5, Katakuchi : $17.5, Bt/ : $69.0

Tamano Hikari EThH (Kyoto TR
Delicate and elegant sweetness and aroma touch your

tougue to nose. Using Bizen Omachi rice which has more

defined flavour elements, more earthiness.

Matching : Shimesaba, Rainbow traut

Gls . $9.0, Katakuchi:$18.0, Btl:$72.0 DRY ) SWEET
S ME Junmai Ginjo

Yamatoshizuku RELLPL (Akita B R
This sake has beautiful golden colour with lightly acidity palate

nashi pear and kiwi fruit, and hints of apricot for after taste.

Gently brewed a gem of Sake.
Matching : Oden, Chicken Liver

Gls : $9.0, Katakuchi:$ 18.0, Btl:$72.0 DRY SWEET
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Uragasum| Zen THEE M (Miyagi EH) = ‘%‘a

"Zen" is a giant in flavour and feelings. An eloquent blend of ": M";ﬁ

wood and strawberry, very elegant forward flavour branches @
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into a smooth ending with mild aftertaste.

Matching : Salmon Sashimi, Yakitori Chicken
Gls:$ 7.5 Katakuchi:$17.0, Btl:$68.8

Secchu Jukusei Fehgk (Yamagata ILJER)
Buried, stored, and matured the refined handmade junmai

ginjyo in the snow mountain. Calm and soft taste like snow.

Matching : Pork
Gls : $7.0, Katakuchi : $16.5, Bt/ : $64.8

Chiyomusu bi THEe3 O (Tottori B HUE)

The refreshing sweet aroma reminds you young greens.

Very fragrant, clean, and distinctive.

Matching : Oyster
Gls : $5.5, Katakuchi : $13.0, Bt/: $55.0




Gls : 90ml / Katakuchi: 180ml / Btl: 720m/

Hakkaisan JUEIL (Nigata B8 L)

Light yet acidic and bitter taste makes complex note,
Matches vinegared foods and even rich steaks.
Matching : Wagyu Steak, Shiimesaba

Gls : $5.5, Katakuchi : $14.0, Bt/: $60.8

Narutotai NEFAMEE (Tokushima 75 1R)

Combination of dynamic body and clear aftertaste.
High levels of acidity matches grilled or fried chickens .
Matching : Hot Pot, Chiken Liver

Gls : $6.0, Katakuchi: $14.0, Bt/: $67.0

Kimoto Junmai AElrfik (Hyogo Ju/E IR)

Richness and Smoothness are co-existing which creates
greate combination with rich Japanese meals.

Matching : Aburi Salmon

Gls: $5.0, Katakuchi:$12.0, Bt/:$52.0

Koshino Hatsu Ume  #o i (Nigata #HER)

The low temperature fermentation gives the sake rich taste
of rice with a clean finish.
Matching : Gomaae Spinach, Sashimi

Gls - $5.0, Katakuchi:$12.0 Bt/ : $52.0

Yukisuzume Sumine 774 (Ehime # &)

Rich flavour with moisture and softness. Relish of dry spices gives
you dry taste with clear aftertaste.

Matching : Oden, Yellow Tail Sashimi

Gls . $5.2,  Katakuchi.: $13.5 Bt/: $58.0

Kamotsuru B%ES (Hiroshima /& B 1R)

Great combination of "sake rice" and the acidity the original
Junmai has. Sweet on your palate and crispness.
Matching : Prawn Skewer

Gls : $5.5 Katakuchi: $13.0, Bt/ : $55.0
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MINI BOTTLED SAKE /x— 7R b LD 3

Junmai Sake "Pure Rice Sake" is made only of rice and water and it is classified into 3 by the milling
ratio of the rice ; Junmai (70% or higher), Junmai Gunjo (60% or higher), and Junmai Daiginjo (50% or higher)

DASSAI 50 $28.80
JEss 50 (iR

Junmai Daiginjo / Yamaguchi

Amazingly well balanced of clearness and fruity

aroma. Crisp and having a pleasant aftertaste.

KAGATOBI $26.80
IER CaiR)

Junmai Ginjo / Ishikawa

Rich fruity fragrance and abundance of rice flavor.
Best served cold.

JOZEN Mizunogotoshi-Junmai- $19.80
bk #K CErR L)

Junmai / Nigata

This is a very dry sake. Refreshing fruity aroma
harmonized with rice grain and white chocolate.

Matured,rich and deep flavor with viscous texture.

SHOCHIKUBAI Nigori $16.50
AVTHE IZZ 0 (JLEIR)
Cloudy Sake / Hyogo

A fresh light flavoured low alcohole Nigorizake.

It has a mild sweet and sour taste.

TAMANO HIKARI $26.80
EI5t GRLbie)
Junmai Daiginjo / Kyoto

Delicate and elegant sweetness and aroma touch your

tougue to nose. alcohol content with a light finish.

SHIRAKABEGURA Mio $19.80
AEER B (JRREER)
Sparkling Sake / Hyogo

Refreshing, fruity and unique sweet aroma.

Mio appeals to a wide range of tastes.

KOSHINO Hatsu Ume $23.00
Bow  CHER)

Junmai / Nigata
The low temperature fermentation gives rich taste

of rice with a clean finish.

RANMAN $19.80
filE Bk IR

Junmai / Akita

Sweet on your palate and crispness through your
throught. Well matching with simple dish and

sashimi.
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BEER =&

KIRIN Megumi on TAP U > 4= M $8.8
L $10.8

JUG  $17.8

KIRIN ICHIBAN SHIBORI 330ml = U > —&# 1 $7.8
ASAHI Super Dry 330m| 7t $7.8
SAPPORO Black Label 330ml % » R 1 $7.8
Orion Beer 500ml 4 VU 4> £ —/L $8.8
James Boag's 330m| # A~ =77 Jj— $6.8
KIRIN Fuji Apple Cider 330ml 5L 0 A Z $9.8

FRUIT SAKE R3%&H

Glass 60ml Bottle

Peach & % /Yuzu ¥ / Mandarin 22>A / Mango ~ > = — $9.0 $75.0

PLUM WINE #&8

What is Umeshu?

Umeshu is Japanese traditional liquor made from Ao Ume (green plum), sugar and clear liquor like Shochu (or

Sake). Umeshu has a sweet, mild and little bit sour taste and contains only 10-15% of alcohol. Because Umeshu
can attract people by its mild flavour and aroma, even who normally dislike alcohol could accept it as a special
exception.

Glass 60ml Bottle

Choya Brown Suger Umeshu Fa—% BHEHEHE $7.5 $85.0
Nakata Honey Umeshu A $6.0 $60.0
Nakano Umeshu FEF M $7.0 $70.0
Nakano Akai Umeshu/Red Basil T SRERMEE $6.5 $65.0
Nakano Yuzu Umeshu Al MR $7.0 $70.0
Nakano Green Tea Umeshu H SRR A $6.5  $65.0

Nakano Beninanko Premium Ume L A WEZ = Sl o T $15.0 $145.0



SHOCHU %t

‘What is Shochu ?

Shochu is a Japanese traditional clear distilled spirit that has been made at least from the 16 century in Japan. The

main difference between Sake (Nihonshu) and Shochu is simply the process of making. Sake is brewed and its main

ingredient is rice whereas Shochu is brewed then distilled and its main ingredients are various. Shochu can be made

from a variety of ingredients such as sweet potatoes, barley, buckwheat, rice sweet corn or brown sugar.

Kurokirishima
Akakirishima
Kannoko

Kiccho Hozan

Sweet Poteto
Sweet Poteto
Barley

Sweet Poteto

Tantakatan

Shiso Basil

BEE
TRF% b
FDIA]
HIKE WL

Glass 60ml

“EIgEH
E it
S5
E it

L < BERT

$6.5
$10.0
$9.0
$11.5
$7.0

Bottle
$68.0 (720ml)
$115.0 (900ml)
$88.0
$120.0
$70.0

Japanese whisky

Japanese whiskies are cralted n the Scottish style. We find they lie between Lowland and Speyside in style. Delicate

and perfumed with honeyed sweetness. One regularly hears them described as being smooth, but that 1s doing them

an injustice. Light sherry and floral notes, sometimes they have been peated for a smoky, quasi Islay style. Today,

Japanese whiskies are becoming increasingly popular and m a style of their own.

Suntory
Suntory
Nikka

Suntory
Suntory
Suntory

Hakushu Single Malt
Kakubin

Yoichi Single Malt
Hibiki

Kakubin Premium

Yamazaki

bl —
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Glass 30ml
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$12.0

$6.0
$10.0
$13.5
$10.0
$12.0

Bottle
$190.0

$92.0
$150.0
$220.0
$150.0
$190.0



[ZAKAYA SPECIAL SELECTION WINE

Sparkling 150ml  750ml

N.V. Jansz Premium Cuvée ) $65.0
Pipers River, TAS

N.V. Chandon Red i $65.0
Pinot Noir Shiraz Coldstream, VIC
White —Dry— 150ml  750ml
Pencarrow $9.0 $45.0
Sauvignon Blanc Martinborough, NZ
Tyrrell’s Hunter Valley $8.0 $40.0
Semillon Hunter Valley, NSW
Mr.Riggs Watervale $9.0 $45.0
Riesling Clare Valley, SA
—Aromatic—
2013 Spining Top $8.0 $40.0
Pinot Gris Marlborough, NZ
2014 Logan $9.0 $45.0
Chardonnay Orange, NSW
Red —Light—
Quartier ) $52.0
Pinot Noir Mornington Peninsula, VIC
Fire Gully $9.0 $45.0
Cabernet/Merlot Margaret River, WA
—Heavy—
Tyrrell’s Hunter Valley $9.0 $45.0
Shiraz Hunter Valley, NSW
Tim Gramp Watervale $9.0 $45.0

Grenache Clare Valley, SA



JUICE/NON ALCOHOL ¥a—R//Y7jlLa—)L

Orange Juice / Apple Juice $5.0
FLoY Ty

IZAKAYA Mojito $7.8
EEEEE— |
LEMON Lime & Bitters (contains alcohol 1%) $50

A h¥Y LT LEEH—K

Still Water / Sparkling Water S $5.0
IARTNNT =L —

L $6.8
Coke / Coke Zero / Sprite $4.0

Ginger Beer / Aloe / Aloe Mango

Calpis water / Ramune

HOT Green Tea Maccha Brend $4.0
BT Ly R

HOT GENMAI "Roasted Rice" Tea $4.0
ICED Green Tea / ICED Oolong Tea $4.0

B—0EBR, v—a K



