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SAKE SUNDAY

Caviar and Sake Pairings

Ars ltalica Calvisius Oscietra Caviar
Velvety, firm Russian sturgeon pearls with rich notes of
butter and toasted hazelnut.

5g bump | 45

5g served on choux pastry
with creme fraiche | 48

Urakasumi Junmai - Miyagi
Clean, balanced, and savoury.

90ml | 12
300ml | 30

Shichiken Yama no Kusumi Sparkling - Yamanshi
Fresh, delicate, and naturally sparkling.

90ml | 25
360ml (bottle) | 70

Houraisen Maka Junmai Daiginjo - Aichi
Elegant, aromatic and refined.

90ml | 50
300ml | 150

Sake of the Month
Ask our team for this month’s Lucky Sake Pour.
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