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SUPER DRY

——— v Rice Lager
SAPPORO
Rice Lager
SOUR ALLS CASSIS -
CHU-HI JAPANESE VODKA & SODA CASSIS LIQUCRK BASE
*GREEN APPLE LEMON | -<LYCHEE | -+OOLONG TEA CASSIS AND ORANGE
PEACH | YUZU |  «CALPICO | +<GINGER CASSIS AND OOLONG TEA
- WHITE - - RED -
HOUSE WINE ... G11 B48 HOUSE WINE ... G11 B48 SPARKLING BRUT .. B55
CHARDONNAY ... G112 B5? MALBEC ...G12B52 | “*
Argentina Argentna
BORDEAUX ...G12 B5? LAS PERDICES .-+ B85
France RESERVA DON JUAN
Argentna
VORED — S
GINGER LYCHEE AN COKE SPRITE
YUZU LEMON DIET COKE CLUB SODA ggﬁgﬁéRTREYAJU'CE
l PEACH CALPICO ETC. GINGER ALE | ORANGE JUICE




HAGI SPECIAL COCKTAILS

JAPANESE SUPPAI

Maker's Mark Bourbon
Yuzu Syrup, Top
w/ Qolong Tea

HAGI EXPRESSO 999
Expresso, Vodka, Egg White, Calpico

Kahula

YUZURITA

Jalapefo Infused Tequila
Yuzu Syrup, Lime Juice
Japanese Salt Ri

AGI OLD FASHION

? Japanese Whiskey, Orange
Bitters, Brown Sugar Syrup
Flamed Orange Pesl

GREEN APLETINI

Haku Vodka, Green Apple Syrup
Lime Juice

HE BOSU

Rum, Shiso Leaves
Cucumber, Lime Juice

N Lychee Syrup
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Junma famity made with Rcea
water, Yesst and Kog

Honjors family mads with fifth
ingredient | Neutral Distibed Spirit

JUNMAJ JUNMAI  GINJO JUNMAI  DAIGINJO Sake = a Jopanese beverage made
+ A t from fermenting rice that has been
HONJOZO GONJO DAIGONJO polished down to remove the cutside
) . ) ) ) i of the nce grain. Polishing the rice
Rich, Earthy , Versatile Lively , Fruity , Aromatic Elegant, Delicate, Smooth takes= great effort and yieids extremely

S .. . ) vaned flavors and textures
at least 207% of gran is remavexd at least 300G of grainis removed atleast 40% of grainis removed

The SMV. (Sske Meter Vslue] measures the density of sake relative to water, and this is the barometer for gauging the dryness
¢ sweetness of the sake, The higher the SM.V, the drier the sake The median value of SMV.is +3

AZURE JUNMAI GALO | KEN DAIGINIG
SMV4+5, KOUCHI G186 SMV44, FUKUSHIMA

Ught and Dry, with a long and full Gorgeous aroma of melons, pears and peaches,
aftertaste with umam B 62 Has & very elegant and crigp taste with a beautiful finish. | 5 =0

KENBISHI KUROMATSU sonJo70 _
BORN BLUE JUNMA! DAIGINJO GENSHU
SMV£0.5, HYOGO (900ml) SMV+4. FUKUI

Rich & Dry. This is the taste of old school & X
dlx:;:-.‘nc:h’ bursting with umami, sweetness and G118 A silky texture and rich mouthfes! lead into vely G24
acidity, 5t B g5 S. tromecal fruit notes B 96
———
. |
GINBAN JUNMAI DAIGINJO | BORN GOLD JUNMAI DAGNIO MUROKA
SMV+5, TOYAMA SMV41, FUKUI
Light 1h:l p frustness like an apple, clear in G 13 Hich and Dry. Thes Murcka Junmai Daagingo is stored
ool B 52 unpasturized n -10 degrees Ceicius after brewing, and

d only once immediately batora shipping G17

: pasturized Q
I'he absense of carbon filtration [aka, Muroka) leads
’ to a large presence of flavor and a lively aroma

BOCHO TSURU JunMAI MUROKA GENSHU
SMV+4, YAMAGUCHI

Perfume like aroma of Asian quince and mango
On the palate you find tree fruits like green apple

KUBOTA SENJU cinuo

This sake % fruity and refreshing with a G18 SMV+5 NIGATA

wel-balanced long finish Gentle yat elegant ginjo nose with hints of spices
And a dalicately flavoured palate followad by a G4
ckean finish. Goes wel with main dishes B8 55

SMV+3, WAKAYAMA

3\ A » f 55 s Ore 5 < N ™~ s ¥ )
i S e i el orgs s KUBOTA HEKLIU Junwial DAIGIIO a4
yala 2 Deach whits Grece: hacterin y SMV+2, NIGATA

4 palate, white paach, white grape, nectarne and a
hint of mint melt togather to create complex Light and Ory. The initia 1:'mg notes are slightly sweat G 24
with nce aromas and: "'gln]\"l_' nota
B 96

).& KUROUSHI OMACHI JUNMAI GALO
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| layer of flavors. Beautifully elagant long finish
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DAN JuUNNA
SMV+4, YAMANASHI

Soft aroma of cherry blossam and acaca, followed
by an earthy tone of mushroom. Great rounded
flavor with a complex touch of sweet bitterness
lika maroon

DASSAI 45 JUNMM DAIGINIO
SMV+3, YAMAGUCH

Light and Dry, Light honeydew aromas

with the subtle sweetness of muscat grapes
complemented by an undercurrent of crisp dryness
Reminiscent of white wine in the best possible way

SUEHIRO yAMARA! JUNMAI
SMV 0, FUKUSHIMA

Apples, steamed nce with almonds and & touch of
chocolate on the nose. Leading to & silky soft round
textura with 3 mineral intansa finich with great aciaity.
A hallmark of Yamahai sake.

SUIGEI TOKUBETSU JUNMAI
SMV4+7, KOUCHI

A reserved aroma, gentle rice notes, perfect acidity
and a fine finish combine to create the unique
flavor profie of Suigel Tokubetsu Junmai.

SHICHIDA Junmal
SMV+2, SAGA

This sake has & calmng sweat sroma which is
reminiscent of honey 5s well as a refrashing aroma
of green apples. The refined sour flavor wraps up
palette mikdly. Rich and elegant medium dry sake

KITAYA ARABASHIRI JunmMa DAIGINIO
SMV+3 FUKUOKA

Dry and elegant, Utilizing a specal closed circuit to
transfer this sake from the tank direct to botting
This indulgent, champagne-ike sake has notes of
pineapple and grape, and minerality

-CANNED SAKE- 12
FUNAGUCHI KIKUSUI renjoze
SMV-2, NIIGATA, 200ml

a rich, full-bodied flavor but with a refreshing dean
finish

-SAKE- 30
NANBU BIJIN Tokuoetsu Junma

SMV+4, IWATE, 300ml

A velvety dry and floral, award-winning sake.
Savour the refreshingly rich mouthfesal of this crisp
regicnal tokubetsy junmai sake

nce grain

Gi8
B 70

G114

G117

B 68

G112

G20

B78

B 98
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ITAMI ONIGOROSHI sunma

SMV+6, HYOGO

This saxké = floral on the palate with a nice quality
of pear and rice on the mad palate, Always a great
chaice for large parties

S 10
L 17

Dewazakura lzumi Judan “Tenth Degree
SMV+12, Yamagata, GINJO

I's vibrant, crisp, dear, and bone dry with aromatics
reminscent of Tanqueray, It's a classic Gnjo, but with
& harder edge. This sake is perfect for martini lovers!

G116

HAKKAISAN JDG JUNMAI DAGNIO
SMV+4, NIIGATA

The rice and paolishing ratio are all up to Daiging
standards and has a delicate aroma and & fine
crisp mouthfeel, with clean aftertaste and a strong
reverent finish.

G186

ZAKU HO NO TOMO Junmal
SMV4+5, MIE

The brewery usas manly Mie rice grown oy local
contract farmers and brews on a emall acale all year
round. Arama of orange peel precedes 8 quck burst of
delcate sweetness and notes of orange and

grapefruit followed by a crisp and dry finsh,

G117
B 68

OTOKOYAMA TOKUBETSU JUNMAI
SMV+10, HOKKAIDO

Light, smooth, and nch. Underlying subtie aroma of
grain with a hint of fruity nose. Refreshing ightness
with vivid acidity. A very dry sake with a sharp, rich,
and full-boded taste

G13

SMALL BOTTLE SAKE

-SAKE-
KUBOTA JUNMAI DAIGINJO
SMV+4, NIIGATA, 300ml

A hint of pear and melon with 2n elegant aroma, an

24

feel

-SAKE- 38
SAWANOI TOKYO KURABITO Junsa cnuo
SMV+1 TOKYQC, 300ml

Traditional sake produced by the clkdest sake

bremery in Tokyo. A ful-bodied sake, opens with an
earthy nce mik character and shows notes of red fruts,
plum wine, chee, and yelow sople.

I'he finish is softly spuced.




NIGORI & FLAVORED SAKE

-NIGORI SAKE- 4 -NIGORI SAKE- 36
e SHOCHIKUBAI NIGORI TOMOSHICHI
wx  SMV-20, 375ml SMV+3, IBARAGI, 375ml
8" Boid and texturad, sweet, fruity, creamy f Ful of floral and nce aroma, it ends with a sharp,
- satisfying finesh, A sami-dry and smooth choice
53
-SPARKLING- 15
:»33-‘;(? ﬁﬁc’:-(c?o 250ml A Py '
This re"r-',-.’;h ng sake if.flﬁ;,]'_: your tasta buds aive with : CHAMISUL FRESH
a chaarful balance of bursting sweatness, A Korean SOJU. 375ml
bright fruit flavors, and tangy bubbles g,ﬂi Soft floral, eitrus and alcohol aromas. dry, light on
[ ‘ the palate with a hint of pear
-SPARKLING- 8
'KNEZO SP]AR'“I.'NG Jely Sake Barry Mix -OTHER SAKE- G 18
gﬂ;’fgh ,E?rmna ity crink that is unlike other Yuzuomoi Yuzu Citrus Junmal  Carafe 500ml 62
sake baverages. The flavor of mixed berres is 3 pure SMV-70, KYOTQC, 500ml
dalight and the jelly texture makes for a fun mouth fesl A sake made with yuzu extracts. Yuzu is a citrus

fruit that's very lemon-lime Ixe. It's nicely sweet,
excellent chilled and refreshing just as a citrus

UMBHU sorbet would be after a hearty meal

Umeshu is a traditional Japanese liqueur made from ume fruit. A perfect balance between ume extract and akcohol is achieved
by aging the whole fruit, with the stone still inside. The delicious tang of Umeshu comes from citric acid in the fruit, and the refreshing
flavour stimulates the appetite. Umeshu also contains malic and succinic acids. Refresh yourself by enjoying a glass of Umeshu when

feeling tired. The addition of alcohol to the fruit during production means that the ume flavour can be extracted not only from the
flesh and skin but also from the stone.

KOKUTO UMESHU

Brown Sugar Plum Wine

HOUSE
PLUM WINE

“_ UMEPON PLUM &
¥ DEKAPON ORANGE

CHOYA CLASSIC
PLUM WINE

UJI GREEN TEA
UMESHU




SHOCHU

Scda Wari
Wy Sod s Waber

Neat %'c’)ct e Mizuwari  Oyuwari

wi Cold Mater Wi Hat Water

Shochu is a very popular beverage
in Japan. Unlike sake,

it 15 cestibad rather than -SWEET POTATO-
farmentad. it can made from KUROKIRISHIMA
swaet Kagoeshima
potato, barlay, rice and othar - Comaolax
ingredients and is _,:n.alr,' nghar Fruity
in alcohol 25-30% vs 15-18% in Specy
saka. The varying "-;'9:“5-"13 n
shochu ywld very different aromas
and flavors that can be
enhancad by drinking it in saveral G 85
stylas. Try your favorite B 62
shochu in several ways and see
what you like best
-BROWN SUGER- -SESAME-
LENTO —~ BENIOTOME
Kagoshima Fukuoka
Slightly Swaat Smooth
Smooth Mealow
Mouthfes! slides
into a Peanut
Sutter finish
G © G 75
B 65 B b5b
-PERILLA- -BUCKWHEAT-
3 TAN TAKA TAN TOWARI
Hokkaido Miyazaki
| Dekcate Rich
Fruity Toasted
Floral, Herbal Nutty
gnt
G 7 G115
B 52 B 86

-BARLEY SHOCHU-
IICHIKO

Oita

' Ararmatic
Light Bodied

Dry

-SWEET POTATO-
IKKOMON

Kagoshima
Smooth
Flavorful

G 14
B 102

-SWEET POTATO-
HOUZAN

Kagoshima
Floral
Aromatic

i G125
n\ B 92

-AWAMORI RICE-
ZU SEN HAKURYU
‘ Ckinawa

) Nutty
Supremaly mallow

. Wall Balanced

=
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-BARLEY SHOCHU-
IICHIKO KUROBIN
_ Oita
Elagant
Smooth
Clean

-BARLEY SHOCHU-
KANNOKO
Qita

Rich

Melow

Amber

G 9
B 65

-SWEET POTATO-
TENSHI NO YUWAKU

Kagoshima
Thick

Creamy
Elegant




HAPPY HOUR EVERYDAY 5pm - 6:30pm

SAPPORO

DRAFT BEER
HymOEE—IL

SHOCHU

Ginza no
Suzume
BEOTTH

WINE

BEB

House Red

or White Wine

SAKE

Itami Onigoroshi
BT RI3L

KOREAN SOJU
BEYVYa
Chamisul Fresh

v SUNTORY Pick fl (Add §1)
ick flavors
T.OKI !‘”GHBALL Peach, Yuzu, Lychee,
FINAM—IL Ginger, Green Apple,
Japanese Whiskey and Soda Grape, Calpico, Lemon

$15 minimum charge per person

20% gratuity will be added parties of 5 or more.




SPIRITS

—Rye

— Japanese Whlskey

Suntory Suntory  Suntory Mars Iwai Mars lwai Mars Iwai Nikka from

m
L]

LS

‘?

Nikka Nikka

Knob Creek Rabbit Hole

Yamazaki i2yrs Hibiki Toki Traditional 45 The Barrel Miyagikyo Cofee Grain| | Small Batch
— Whiskey/Scotch Bourbon
L
Hw
a - )ni..
. Makcers
nﬁio
= s =
Jomnie Walker  Jonmie \wlker Chivas Regal  Dewar's Laphroasg  Jameson Jim Beam Nhkers wild
Black Label  Bllue Label 12 vrs Wwhite Label 0yrs Mark Turkey
— Vodka Gin
i = 3 L L
| & - o -
._o_ . o 1]
- 8 71 :
e = (LR EJ- i
Grey Goose Tito’s Absolto Suntory Nakka Beefeater Bomb't) Tanqueray
Citron Roku” Coffee Sapphire

— Tequila & Mezcal

— Rum

Myer’s

Captain Morgan
< Dark

Spiced

s,

Malibu
White

sé lll

Vida ?J
De Maquey pure

Casanwgo
Anejo

Patron

Silver Blan('o

Don Julio
1042

20 % gratuity will be added for parties of § or more.




SUNTORY WHISKY

HIGHBALL

A chilled highball beautifully brings out the inherent flavor
and fullness of whisky. It also sets off the taste of various foods.

FENTH-IL

Toki Highball
. Suntory Toki Whisky

m.e-hnﬁw-u
"2" Beam Highball

Hods Jim Beam Bourbon Whiskey

IN=R>N\Tih-IL

Bourbon Highball 13§ i

g Maker's Mark Bourbon Whiskey
e
£S0) PalwzanNtTHh-IL

M

2" TIrish Highballl 15

E Jameson Whiskey

RE-F—-N\TiK—IL
Smoky Highball

Dewars Scotch Whisky

4 S asumiCo

o A R-VEBERENT

NRER
nFI\z svoLd)ﬂﬁ ‘)—ﬁf

Super Carbonate
Soda just before freczing

Flavored HIGHBALL

FNTH-ILBDF
Yuzu Highball

Yuzu Citrus

FNTHR=ILZ=>Ze—
Ginger Highball
Spicy Ginger

FNTH-ILELE>
Fresh |_emon Highball

Fresh Squeezed Lemon

FNTHR-ILE-F
Peach Highball
White Peach




