© Michi Premium Wine Selection

VAU TISH)EER E@M  Wine and Sake Sommelier Otowa Tomioka



Beer

Asahi Draft $9.8
Asahi Black $9.8
Half & Half $9.8
Bottles
Kirin Ichiban 330ml $9
Sapporo 355ml $9
300 Orion 500m! 314 $12
Cider
Kirin Apple Cider 330mi $9
Umeshu & Sake Cocktalil 90ml Served onIce
Umeshu #8558 $9
Shiso Umeshu %558 $12
Mandarin Sake 438 $12
Yuzu Shu #FH $11
Original Soft Drinks

/ Lemon Lime & Bitters L5105 —-$6.5
4 Michi Lemonade 5L Es— R $6.5
,’ Lime Squash S-rsz2nvva $6.5
g Calpis nibez $6.5
\ o Orange JUICE FLoIYa—R e $6.5
- Honey Green Tea /\=— 51— q—-mmmme $6.5
P Cold Pressed Juice $7

Green/Watermelon/Beetroot

Soft Drinks

Coke / Coke No Sugar $5
Mineral Sparkling Water (San Pellegrino) 500mI $6, 750mI $9

Japanese Tea

Cold Green Tea $5
Hot Green Tea Free top up for Hot green tea $3.5
Japanese Kombucha Tea g% $5
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White Wine

Rocca
Pinot Grigio

Ventossa, ITALY

Pear, Apple and a touch of Spice, Clean dry finish

Tyrell's Pokolbin Hills
Semillon

Hunter Valley, NSW

Floral, Elegant, Hint of Honey and Fuji Apple

Sashlko Serles ..................................................... $'|O/gls $50/bt|

Sauyignon Blanc
Adelaide Hills, SA
Floral aroma, notes of Guava and Nectar

Maude
Prinot Gris

Central Otago, NZ

Pear and spice flavours yet Crisp and clean finish

Lowe Nullo Mountain Icon

Riesling (Organic/Biodynamic)
Mudgee, NSW
Apple and citrus nose, acidity, dry finish

Scarborough Blue Label--$11/gls $53/btl

Chardonnay
Hunter Valley, NSW
Creamy melon with Almond and green pear, Oak toast

Pressing Matters R9
Riesling 2016

Coal River Valley, TAS

Floral nose, acidic lemon and lime, hints of peach and
grapefruit

Laroche
Petit Chablis 2016

Chablis, FRANCE

Fresh nose with Complex mineral notes,
White fruit and Spring blossom to long finish

$38/btl

$48/btl

$50/btl

$11/gls $53/btl

$68/btl

$75/btl
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Red Wine
Sashiko Serigs $10/gls $50/btl

Shiraz
McLaren Vale, SA
Juicy dark fruits with hints of Pepper, Velvety tannins

$10/gls $50/bt!

Rocky Road
Cabernet Merlot
Margaret River, WA
Plum, Cassis, Spiced Oak, Velvety Cocoa tannins

Matakana Estate ............................................. $’|'|/g|s $53/bt|
Pinot Noir

Marlborough, NZ

Strawberry and Oak flavours, Elegant tannins

Cassaegrain Edition NoOir . $58/btl
Sangiovese

Port Maquarie, NSW

Plums with cinnamon, Medium bodied with fine tannins

Henschke Five Shillings: $68/btl
Shiraz Mataro 2017

Barossa, SA

Plum and forest fruits, earthy complexities, a peppery
mid-palate, savoury tannins and a soft finish

Seville Estate $68/btl
Pinot Noir 2017

Yarra Valley, VIC

Cherry, strawberry, earthy rhubarb and nutmeg, fine

tannins and slight acidity

Lowe $125/btl
Zinfandel 2015 (Organic/Biodynamic)
Mudgee, NSW

Floral, Blackberries, Olives, Spice, Fine grained tannins

Rose

Les Hauts Plateaux: $9/gls $45/btl
Rose

Province, FRANCE

Red berry flavours, Racy minerality and Acidity

Cassaegrain Seasons Rose - $48/btl
Rose

Port Macgarie, NSW

Luscious and medium bodied with fresh acidity
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Sparkling Wine

2014 Apogee Deluxe Vintage Brut

Pinot Noir, Chardonnay, Pinot Meunier
Lebrina,TAS
Pele gold with a very fine bead. Made by a legend of Australian sparkling scene.

White Wine

$118/btl

2017 Pewsey Vale 1961 Block

$76/btl

Riesling
Eden Valley, SA
Made from the oldest vineyard holdings of one of Australia's premier Riesling producers.

2017 Pierre-Yves Colin Morey Bourgogne Blanc

Chardonnay
Bourgogne, France
Strictly allocated and hard to come by in Australia.

Red Wine

$154/btl

2016 Greenock Apricot Shiraz
Shiraz

Barossa Valley, SA

The jewel in the Barossan crown by many of the locals. Powerful, rich, old-school shiraz.

2017 David Duband Hautes Cotes de Nuits
Prinot Noir

Bourgogne, France

Modern style. delicate but persistent structure.

2016 Rockford Rifle Range Cabernet Sauvignon

Cabernet Sauvignon
Barossa Valley, SA

$98/btl

$118/btl

$148/btl




Sake

Kawatsuru Cloudy [Kagawa] 90ml $10 150mI $17 720mI $78
8 <S55 Tun (/IR
Milky taste well much for Sashimi

IMA for Oyster [Nigata] 90mI $12 150mI $22 720mI $98
IMA $#¥BDIzHDEAE GTRR)
Sake for all oyster lovers!!

Umenoyado Gin Junmai Ginjo [Nara] 90ml $8 150mI $14
TR 15 KIS (RRS)
Soft, delicate, gentle creamy finish

Sanzen Omachi-Daigijyo [Okayamal] 90m!I $14.8 150mI $22 720mI $109
BRIRIERT KOS (FILISR) 3
Ripe Nectarine, Green Fig, Muscat, Golden Raisin, and Purple Wildflower aromas fill the nose. ‘?,ﬁ. ar!
Clean, balanced and complex. -
Hakurakusei Junmai Ginjo [Miyagi] 90mi $11 150mI $20
BEE fEKIGE (EHE)

Clean and zippy, remarkably food friendly sake

Black Extra Super Dry [Nigata] 90ml $12 150mI $22 720mI $98
JSvo SHRE BEOMKE GTRR)
Ultimate dry Junmai with a long aftertaste and a distinct sharpness

Kokuryu Kuzuryu Junmai [Fukui] 90ml $13 150mI $23
£8e NEEEE MK BHE)
Full bodied but clean and smooth, with a dry finish

Heiankyo-Daiginjo [Kyoto] 150ml $34 720mI $165
TR KSE (REAT)

Made with the most expensive Sake rice, “lwai” It has a nose filled with Strawberry, Vanilla and Honeydew, then redefines
smooth with a world-class finish. Rich and Velvety.




