‘Harvest moon
on a stone a tea cup

filled with Sake’

Issa Kobayashi
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All prices include VAT. A discretionary 12.5% service charge will be added to your bill



WINE BY THE GLASS /7 AUA

SPARKLING A/NX—27Yv 7

Crémant de Alsace, Domaine Barmés Buecher, Alsace, France

Francis Boulard, Brut Nature, Blanc de Noirs, Les Murgiers, Champagne, France
Egly-Ouriet, Brut, Grand Cru, Champagne, France

Coates & Seely Brut Rosé, Hampshire, England

WHITE WINE BHYA

Vermentino di Sardegna, Marmora, Sardegna, Italy

Pollen Street Social Selection, Clos de I'Elu, Loire, France
Rubaiyat Koshu, Marufuji Winery, Yamanashi PREF, Japan
Sauvignon Blanc, Neudorf, Nelson, New Zealand

Neuburger, Burggarten, Federspiel, Nikolaihof, Wachau, Austria
Montagny 1¢ Cru, Domaine Jean-Marc Boillot, Bourgogne, France

ROSE WINE v€vU1 v

Tavel, Prieuré de Montézargues, Rhone, France

RED WINE KU1

Las Corazas, Bodegas Crin Roja, Castilla y Léon, Spain
Pollen Street Social Selection, Clos de I'Elu, Loire, France
Blaufrénkisch, Uwe Schiefer, Siidburgenland, Austria

Lirac Clos de Sixte, Alain Jaume, Rhéne, France

Carema Riserva, Produttori del Carema, Piemonte, Italy
Marsannay, Domaine Jean-Louis Trapet, Bourgogne, France

SWEET WINE A4—hRUA Y
Riesling, Moutere, Neudorf, Nelson, New Zealand

Tokaji Edes Szamorodni, Disznoko, Tokaji, Hungary
Brannland Ice Cider, Vasterbotten, Sweden

=13

2014
2014
2012
2014
2011
2013

2014

2014
2013
2013
2012
2011
2012

2013
NV
NV
NV

125ml

4.80
7.00
9.60
9.60
11.50
13.00

125ml

8.00

125ml

4.80
7.00
8.00
10.00
11.50
15.00

2012
2013
NV

125ml

8.00
13.50
19.50
14.80

175ml

6.80
10.00
13.80
13.80
16.00
18.50

175ml

11.50

175ml

6.80
10.00
11.50
14.50
16.00
20.80

100ml

9.00

11.50
30.00



SAKE BY THE GLASS /7 &{H

SPARKLING ANX—2 V7

Junmai Sparkling, Fukuju, Hyogo PREF & #lik & ol & L IR

COLD SAKE ®if 100ml
Junmai, 36 people, Dewanosato, YamagataPREF =75 A& HIN o0 8L ik 11 I 6.80

Junmai, Urakasumi, Miyagi PREF JHif5 #lik = i I 8.50

Junmai Ginjo, Josenmizunogotoshi, Nigata PREF _E 347K i k5 s i 11.00
Junmai, Toko, Yamagata PREF B¢ ik (LR I 12.50
Junmai Daiginjo, Dassai 50%, Yamaguchi PREF $#£% #lik K05 (L 11 IR 14.00
Junmai Daiginjo, Ikegame, Turtle Red, Fukuoka PREF &, 7%, #li K Jna B 45 i I 15.50

WARM SAKE B/

Yamahai Ginjo, Master Fujio Mitani, Hyogo PREF =/ fEJ< [LIBEWS g £ i I

ROSE SAKE mtijf 100ml
Junmai Rosé, Kimon, X3, Akita PREF 4 #fik £k H I 14.00
KOSHU i 100ml
Junmai Koshu, Ryusei, Hiroshima PREF, HEZ i A il 7 J IR 1999
Junmai Kodenshu, Taiten Shiragiku, Okayama PREF, kit (545 ik [ 111 1% 1995

UMESHU #H

Junmai Umeshu, Urakasumi, Miyagi PREF &5 fliK =4 IR

YUZUSHU H+1i#

Junmai, Yama Yuzushu, Tsukasabotan, Kochi PREF, &4t F} ik 1% i

a4

100ml

12.50

180ml

12.00

14.50

19.50

22.00

24.50

27.00

180ml

18.50

180ml

24.50

19.50
39.50

100ml

12.00

100ml

11.50



SOMMELIER‘S SELECTION YAV = KED

SPARKLING ANX—2 V7

1100 Crémant de Alsace, Domaine Barmés Buecher, Alsace, France 2013

Certified Biodynamic since 1998. This sparkling wine has the second fermentation in the bottle
with the natural sugar of the grapes.

Fragrant with citrus and orange notes. Zero dosage.

WHITE WINE HYA ¥

3509 Vermentino di Sardegna, Marmora, Sardegna, Italy 2014
The island of Sardinia owes much of its vinous history to France and Italy.
The Mediterranean influence means the vineyards are much cooler than sites at similar latitudes.
And as the name suggests, they are masters of VVermentino.

3101 Vin de France, Melon Vieilles Vignes, Miss Terre, Domaine de la Sénéchaliére 2014
Generous on the nose, with late-harvest and lactic aromas such as butter, honey, preserved
quince, pear and apples. Mid-weight on the palate, with medium acidity and alcohol, but packed with
ripe flavours and a slightly viscous mouth feel.

RED WINE #EUA v

4212 Minervois, Chateau Montauliers Cuvée Monauliers, Languedoc, France 2014
Intense ruby red in the glass with vibrant, spicy aromas of crunchy redcurrant and bramble.
In the mouth it has a wild freshness, with balancing acidity and ripe tannins.

4105 Vin de Table “100%” Julien Courtois, Loire, France 2013
The estate, Clos de la Bruyere, was founded in 1998.
Natural wine uses no weed killers or petro-chemicals, and very rarely uses sulphur dioxide.
Gamey, fruit-forward, earthy, animal notes with some concentration, spices.

SAKE HAH
2103 Jozenmizunogotoshi, Junmai Ginjo, Nigata PREF, 217K #l K5, s I
An area renowned for its heavy snowfall and being the best quality rice-producing district.
All the water used to make this Sake is drawn from an underground spring and is incredibly pure.
An aromatic nose of melon and apple. Clear colour and refreshing on the palate.
Seafood is an excellent match (although it goes well with all types of cuisine).

SWEET SAKE HHA

2701 Kishinamien, Umeshu, Miyagi PREF j&= 8 [ OO Hrisemis =i
Umeshu (Japanese plum wine) has been a familiar beverage in Japanese households for many years.
It is well known and loved for its relaxing effect, as well as being renowned for keeping people healthy.
The plum is from a single orchard called Kishinami.

Bottle
48.00

28.00

55.00

26.00

58.00

78.00

78.00
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SAKE HAH

HOKKAIDO dhiffi

Ohbora KiE#R
2000

Junmai, #lik 98.00
Intense on the nose with lots of minerality. Elegant on the palate with umami notes.

Pairs well with crustaceans, fish.

TOHOKU REGION it

Iwate PREF J& &

Nanbu Bijin, F#B2E A

2001

2600

Tokubetsu Junmai, §5 31K 58.00
Aroma of apple and white blossom, smooth and dry. It pairs well with sashimi and poultry.
Junmai, Okenotami, Nanbu Bijin, ik i B FE#EE A 50cl 98.00

Full bodied, with notes of toffee, vanilla and a hint of pistachio. Poultry and rice dishes are a good match.

Miyagi PREF & 41§ I

Urakasumi i &%
2003

2004

2005

Hakurakusei {F125

2006

Junmai, ffik 58.00
Savoury and fruity on the palate with aromas of pears, dried leaf and exotic fruit.
Pairs well with pan-fried fish, crustaceans.

Junmai Ginjo, Zen, Fl KI5 i 108.00
Earthy with notes of cedar and chestnuts. Complex, smooth and creamy texture on the palate. Perfect for sashimi.
Junmai Daiginjo Koshu, ik KI5 i 228.00

Aromatic on the nose with a hint of banana. Elegant and soft texture with umami notes on the palate.

2
Junmai Ginjo, iKW E# 88.00
Initially appears subtle and delicate, but gradually offers aromatic notes of banana and grapefruit. High in acidity.




Akita PREF Fk H I

Kimon 4:#X
2008

2010

2011

Junmai, X3, ffik 68.00
Concentrated flavours with earthy and spicy notes. Intense minerality on the palate with a long finish.

Works well with seafood.

Junmai Rosé, X3, filik 88.00

Slightly Rosé. Mineral and fruit driven, with strawberry and rose aromas. Vinous and elegant.
Pairs well with poultry and white meats.

Junmai Ginjo, Akitafuji, Kakumagawa, fi>k05 7 Bk = -+ A 1 89.00
Classic, pure and aromatic with banana and peach flavours. Full on the palate with a touch of dryness.

Goes well with white meats, crustaceans and pan-fried fish.

Yamagata PREF [LIF# 0%

36 People =75 A%k

2015

Toko H:
2012

2013

Junmai, Dewanosato ffi>k Hi3 > B 48.00

Fruity and mineral on the nose. Fresh and clean on the palate with notes of umami and a dry finish.

Junmai, ffik 78.00
Mild umami of rice notes, matured and round on the palate.

Versatile in terms of pairing with food.

Junmai Ginjo, Genshu(undiluted), fli kN5 E# JFIE 108.00
Medium bodied with ripe apples and sweet rice aromas. Fresh and dry finish.

Pairs well with poultry and meat dishes.

Tohokuizumi 4k 57

2014

Junmai Daiginjo, ik KI5 158.00
Intense and fragrant nose of white blossom and pear. Elegant and well balanced on the palate.
Goes well with Wagyu and oily fish.




SHINETSU & HOKURIKU REGION f{5i# Jrki

Nigata PREF 5 I

Kubota A H

2100 Junmai Ginjo, Koju, HiKISHEE #135 78.00
Perfumed on the nose. Mellow flavours on the palate. Pairs well with seafood.

2101 Junmai Daiginjo, Manju, #lik K05 g 35 148.00

Floral and honeysuckle notes on the nose. Round and velvety on the palate with apple and pear aromas.
Pairs well with Wagyu, white meats and crustaceans.

Jozenmizunogotoshi 347k
2103 Junmai Ginjo, KI5 78.00

Mineral with notes of melon, apple and umami. Light on the palate with a dry finish. Pairs well with seafood.

Nagano PREF 5 I

Kuromatsu Senjyo S 1ilifi
2104 Junmai Daiginjo, ik KI5 108.00

Elegant and complex, fruit-forward and mineral on the palate.

Toyama PREF & L/ %

Masuizumi it 7 5%

2105 Junmai Daiginjo, feat. Domaine Ramonet, fifi >k K157 2009 238.00
Aged in second-usage Burgundy barrels from Domaine Ramonet.
Complex with lots of structure. Stone fruits and toasty notes on the palate.

Pairs well with fish, white meat and rice pots.

Ishikawa PREF 1) 1] J%

Kaneya &4

2106 Junmai Daikoshu, Takasago, ik K idd kb 1995 168.00
Complex with an earthy character, mushrooms and peppery notes. Mature and full bodied on the palate with
minerality and some almonds notes on the finish.

Pairs well with either red or white meats.

Choseimai 4%

2107 Junmai, Hard Water, #fi>K 7K {1iA 7 98.00
Made with the hardest water in Japan. Full on the palate with stone fruits and a high minerality.
Goes well with white meats, fish.

A9 5 W



TOKAI REGION Hiff

Aichi PREF %% %0 I

Senpyo T2
2200

Junmai Ginjo, KI5 E 108.00

Mineral, sea-breeze aroma. Soft, round and well balanced on the palate. Can be enjoyed with crustaceans and fish.

Houraisen ;&3 R

2201

2202

Hiraisami 53
2203

Junmai Ginjo, Jukusei, Namazake (Unpasteurized), Wa, #li K15 Zsk £ Fi 88.00
Delicate and fragrant nose. Complex and elegant on the palate: mineral and umami followed by robust acidity
developed over the maturation. Can be matched with vegetable dishes and salads.

Junmai Daiginjo, Ku, ik KI5EE 22 158.00
Blueberry and floral notes with some sweetness on the palate. A smooth texture with a refreshing hint of herbs.

It works well with delicate flavours. Complements tuna and white meat.

Junmai FfiK 10years 158.00
Complex on the nose. Mineral with earthy and spicy notes. Elegant on the palate with umami flavours.

Pairs well with Wagyu, meat and oily fish.

KINKI REGION ir#

Hyogo PREF LtJ& I

Shirakabegura 1 E%i

2300

2301

Kimoto Junmai, 4= ik 64cl 58.00
Medium bodied on the palate, fruity notes and well balance with acidity.

Pairs well with full flavoured dishes.

Junmai Daiginjo, ik K5 64cl 78.00

Fruit-forward, white blossom aroma. Delicate flavours of umami on the palate.

Sakuramasamune £ 1E 5%

2303

Junmai Ginjo, Kobe Sakura for Beef, fifi kW5 # =4 138.00
Full bodied with a hint of sherry, soy sauce and fresh mushrooms flavours, dry finish.
It pairs very well with Wagyu.

3
b

+ 710



CHUGOKU REGION H1#

Okayama PREF [i] | LI

Taiten Shiragiku J< 8t (135

2400

Junmai Kodenshu, #ik i o #7510 30cl 1995 118.00

Complex with earthy character and notes of leather, almond. Well balanced with a dry finish.

Hiroshima PREF Ji & it

Ryusei HEZ
2401

2402

2403

Junmai Koshu, ik #iF 1999 138.00
A very similar style to a Madeira, rancio, leather and dry finish.

Pair well with red meat and mushroom dishes.

Junmai Daiginjo, fifi >k K5 148.00
Aromas of citrus fruits, white blossom and candy. Light and mineral on the palate.

Complements seafood and sashimi.

Junmai Daiginjo, Zenshichi, flik KI5EE -+ 2012 618.00
Aromatic with tropical fruit, umami and ripe pear flavours. Smooth on the palate with an astringent finish.

It is the “‘Grand Cru’ of this producer, using Omachi rice - the oldest pure rice variety.

Pairs well with delicate and umami dishes

Yamaguchi PREF LI 1 6%

Dassai #B4%

2404

2405

2406

KYUSHU REGION Jul

Junmai Daiginjo, 50% #lik 5 98.00
The fruitiest of the three with aromatics and tropical fruits, coconut, melon and pineapple.

Can be enjoyed with salads, sashimi.

Junmai Daiginjo, 39% i >k 4 i 128.00
Delicate and light with floral and fresh apple notes. Smooth and mellow on the palate with a mild acidity.
Junmai Daiginjo, 23% ik KI5 i 218.00

The highest milling of all commercial Sake.
Delicate flavours, with notes of orange blossom, a bouquet of flowers. Elegant and balanced on the palate with umami
flavours. Pairs well with delicate dishes.

Fukuoka PREF 4 [if] %

Ikegame M1,

2500 Junmai, Turtle Black, fifik 4, 88.00
Aromatic, fresh and clean on the palate. Can be enjoyed with a variety of foods.

2501 Junmai Daiginjo, Turtle Red, FliK KW EE R & 108.00

Full and smooth on the palate with notes of strawberry. Pairs well with rich dishes.




SWEET SAKE HnRA
UMESHU #H#HE

Miyagi PREF = 41 I
2701 Kishinamien, Nizawa Jozo, /511 [l (O HgH B iseiid

Rich on the palate with flavours of ripe plum, apricot, honey and marzipan.

2702 Urakasumi, /i85

Made with local plums. Refined and fragrant flavour with a crisp acidity.

YUZUSHU #h+if

Kochi PREF & %14

2703 Junmai, Yuzushu, Tsukasabotan, #iik |LiAh ¥ =14 ST
Sweet and tart, light and refreshing with citrus flavours.
Pairs with desserts, or just by itself at the end of the meal.

SPARKLING SAKE il

Hyogo PREF [z J I

2800 Junmai Sparkling, Fukuju & ik & {5 3 30cl
A lively combination of sweet and fresh flavours with fine bubbles.
Elderflower, grapefruit and aromatic notes on the palate, low alcohol.

+= 1712

78.00

85.00

78.00

38.00



SPARKLING A/S—=Z1Jr7

SPARKLING WINE ANRX—=27 V7 -TUA

1100
1102
1101
1200
1201

Crémant d’Alsace, Domaine Barmés Buecher, France

Crémant de Savoie, Domaine Giachino, France

Vouvray Pétillant, Domaine Vincent & Tania Caréme, Loire, France

Coates & Seely, Brut Classic, Hampshire, England
Coates & Seely, Brut Rosé, Hampshire, England

CHAMPAGNE Yy /3—==z

1001
1002
1003
1004
1005
1006
1007
1000
1008
1009
1010

VINTAGE

1025
1026
1027
1028
1029
1030
1031

Alfred Gratien, Brut

De Sousa, BbB Réserve Grand Cru Avize
Egly-Ouriet, Brut, Tradition, Grand Cru
Egly-Ouriet, Brut, BdN V.V, Grand Cru Ambonnay
Eric Rodez, Cuvée des Crayeres, Grand Cru Ambonnay
Eric Rodez, BdN, Grand Cru Ambonnay

Fleury, Brut, BdN

Francis Boulard, Brut Nature, BdN, Les Murgiers
Jacquesson Cuvée 738

Larmandier Bernier, Extra Brut, BdB Latitude

Le Chapite, Brut

CHAMPAGNE Jarv75—v

Alfred Gratien Brut
Dom Pérignon
Fleury Brut

Fleury Brut

Larmandier Bernier, Non Dosé, 1* Cru, BdB Terre de Vertus
Larmandier Bernier, Extra Brut, Grand Cru, BdB V.V du Levant
Larmandier Bernier, Extra Brut, Grand Cru, BdB Les Chemins d’Avize

ROSE CHAMPAGNE =r+¥

1052
1053
1050
1051

Alfred Gratien, Brut Cuvée Paradis

Egly-Ouriet, Brut, Grand Cru Ambonnay

Francis Boulard, Brut Nature, Rachais

Jacquesson, Extra Brut, 1 Cru Dizy, Terres Rouges

+= 1713

disgorged J 2015
disgorged J 2015
disgorged J 2015
disgorged J 2015
disgorged M 2015

disgorged F 2015

disgorged S 2014
disgorged J 2013
disgorged F 2014

2013
NV
2010
NV
NV

NV
NV
NV
NV
NV
NV
NV
NV
NV
NV
NV

2000
2006
2002
1990
2009
2007
2010

NV
NV
2005
2008

48.00
55.00
58.00
78.00
88.00

88.00
118.00
118.00
238.00
108.00
125.00

88.00

78.00

98.00

98.00

88.00

138.00
238.00
118.00
218.00
118.00
155.00
188.00

168.00
168.00
158.00
198.00



WHITE WINE AVA

FRANCE 77 A

Alsace 7 /L% A

Pinot Auxerrois

3002 Domaine Josmeyer, Cuvée H 2013 78.00
Pinot Gris

3000 Domaine Josmeyer, Le Fromenteau 2013 68.00
3003 Domaine André Ostertag, Zellberg 2009 88.00
Riesling

3001 Domaine Josmeyer, Le Dragon 2012 78.00
3004 Domaine Barmés Buecher, Grand Cru Hengst 2012 108.00
Bourgogne 7 /L 2 —= =

Auxerrois

3027 S'-Bris, Domaine Goisot 2014 48.00
3024 Chablis, Domaine Bernard Defaix 2014 48.00
3025 Chablis 1 Cru Cote de Lechet, Domaine Laurent Tribut 2011 78.00

Cote de Beaune

3023 Bourgogne Blanc, Domaine Etienne Sauzet 2012 78.00
Meursault

3030 Domaine Coche-Bizouard, Chevaliéres 2012 108.00
3031 Domaine Henri Germain, Le Limozin 2010 148.00
3032 Domaine Pierre Morey 2000 168.00
3033 Domaine Henri Germain, 1* Cru Les Charmes 2009 178.00

Puligny-Montrachet
Domaine Jean-Marc Boillot

3012 Puligny-Montrachet 2013 108.00
3013 1* Cru Chalumeaux 2010 148.00
3014 1¢ Cru Referts 2009 168.00
3015 1* Cru La Garenne 2011 178.00

Chassagne-Montrachet

3040 Domaine Vncent Morey, 1* Cru Les Embrazées 2008 138.00
3043 Domaine Ramonet, 1 Cru Les Ruchottes 2010 228.00
Grand Cru

3050 Chablis La Moutonne, Domaine Long-Depaquit 2007 178.00
3051 Corton-Charlemagne, Domaine Pierre Morey 2004 278.00

Cote Chalonnaise & Macon

3020 Bouzeron, Domaine A.et P.de Villaine 2013 78.00
3010 Montagny 1* Cru, Domaine Jean-Marc Boillot 2013 78.00
3021 Macon-Unchizy, Les Maranches, Les Héritiers du Comte Lafon 2011 68.00
3022 Mécon-Verzé, Domaine Leflaive 2013 78.00

U/ 14



Savoie ¥ 7R 7
3060 Roussette de Savoie, Domaine Giachino
3061 Gringet Les Alpes, Domaine Belluard

Loire 2 7 — /L

Pays Nantais

3101 Vin de France, Melon Vieilles Vignes, Miss Terre, Domaine de la Sénéchaliére

3112 Fiefs-Vendéens Le Haut des Clous, Domaine S'-Nicolas

Anjou & Saumur

3100 Anjou, Pollen Street Social Selection, Clos de I'Elu
3102 Saumur, I’Insolite, Domaine des Roches Neuves
Touraine

3103 Sauvignon de Touraine, Raphael Midoir

3107 Cour-Cheverny, Romo, Domaine des Huards

3105 Vin de France, Les Argiles, Frangois Chidaine
3104 Vin de Table, Autochtone, Julien Courtois

3108 Montlouis-sur-Loire, Les Bournais, Frangois Chidaine
Nivernais

3109 Reuilly, Les Demoiselles Tatin

3110 Sancerre, Les Monts Damnés, Frangois Cotat
3111 Pouilly-Fumé, Buisson Renard, Didier Dagueneau
Rhéne © — X

3201 Crozes-Hermitage, Domaine Mule Blanche

3202 St-Joseph, Pierre Gaillard

3200 Condrieu, Pagus Luminis, Louis Chéze

Languedoc-Roussillon 7 > 7" K> 7 « —r3 v

3206 Vin de Pays d’Oc, IGP Vermentino, V.V, Les Archéres

3205 Vin de Pays d’Oc, IGP Viognier, Leduc

3207 Picpoul de Pinet, Domaine Roguemoliere

3204 Vin de Pays du Gard, Espontanéo, Domaine Ludovic Engelvin

3203 Vin de Pays des Cotes Catalanes, Cool Moon, Les Enfants Sauvages

SouthWest 7 2 « =2 |
3304 Vin de Pays des Cotes du Tarn, Domaine Vigne-Lourac, Sauvignon Prestige
3300 Irouléguy, Herri Mina, Jean-Claude Berrouet

Bordeaux /L K —

3302 Bordeaux Blanc, Frangois Thienpont
3303 Pessac-Léognan, L Esprit de Chevalier, 2" wine of Domaine de Chevalier

+H. /15

2014
2014

2014
2013

2014
2014

2014
2011
2014
2013
2013

2014
2014
2007

2014
2014
2013

2015
2015
2015
2013
2013

2015
2013

2014
2013

55.00
78.00

55.00
78.00

39.00
65.00

38.00
48.00
65.00
70.00
78.00

58.00
98.00
228.00

78.00
78.00
98.00

26.00
29.00
32.00
58.00
68.00

29.00
55.00

38.00
78.00



GERMANY KA

Riesling
3400
3405
3406
3404
3401
3402
3403

Mosel, Wiltinger Braunfel, Trocken, Van Volxem

Rheingau, QbA DragonStone, Weingut Josef Leitz

Rheingau, Lorchah&user Seligmacher, Trocken, Eva Fricke
Pfalz, Brikweiler Kastanienbusch GG, Weingut Dr. Wehrheim
Nahe, Felsenberger Felsentirmchen GG, Trocken, Dénnhoff
Rheinhessen, Westhofener Kirchspiel GG, Klaus Peter Keller

Rheinhessen, Dalsheimer Hubacker GG, Klaus Peter Keller

Grauer Burgunder

3407

Badischer Landwein, Jaspis, Weingut Ziereisen

AUSTRIA F#—AFU7T

Wachau
3450

3451
3452
3453

3454
3455
3456

Burgenland
3457

Slidsteiermark
3458

Neuburger, Burggarten, Federspiel, Nikolaihof

Griiner Veltliner, Im Weingebirge, Nikolaihof
Grtiner Veltliner, Zwerithaler, Smaragd, Prager

Griiner Veltliner, Durnsteiner Kellerberg, Smaragd, FX Pichler

Riesling, Vom Stein, Federspiel, Nikolaihof
Riesling, Steiner Hund Reserve, Nikolaihof
Riesling, Baumpresse Im Weingebirge, Nikolaihof

Weinland Timotheus, Gut Oggau

Chardonnay-Salamander, Weingut Tscheppe

ITALY 42U 7

3509
3510
3500
3506
3504
3507
3505
3501
3503
3508

Sardegna, Vermentino di Sardegna, Marmora

Sicilia, Cantine Rallo, Al Qasar

Trentino Alto-Adige, Kerner, Cantina Valle Isarco

Veneto, Soave Classico, Suavia, Monte Carbonare

Piemonte, Bruno Giacosa, Roero Arneis

Toscana, Casanova della Spinetta, La Spinetta

Lombardia, Lugana Brolettino, Ca dei Frati

Trentino Alto-Adige, IGT Vigneti delle Dolomiti, Fontanasanta Manzoni, Foradori
Trentino Alto-Adige, Nova Domus Riserva, CantinaTerlano

Abruzzo, Trebbiano d’Abruzzo, Edoardo Valentini

SPAIN AA v

3550
3551
3553
3552

Txakoli de Getaria, Bodegas Ameztoi
Rias Baixas, A,O Albarifio Sobre Lias, Bodegas Castro Martin
Emproda, Amic, Clos d’Agon

Rioja, Vifia Tondonia Blanco Riserva, Bodegas R. Lopez de Heredia
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2012
2014
2014
2011
2011
2013
2013

2011

2011

2012
2012
2012

2013
2010
2006

2014

2013

2014
2013
2014
2013
2014
2013
2014
2014
2013
2009

2014
2014
2014
2000

68.00
48.00
98.00
128.00
128.00
128.00
148.00

138.00

68.00

98.00
118.00
168.00

78.00
118.00
178.00

78.00

85.00

28.00
40.00
45.00
48.00
58.00
58.00
68.00
68.00
108.00
168.00

45.00
48.00
58.00
88.00



GREECE ¥VUv¥

3590

USA 7 AU

3603
3600
3601
3602

Vin de Gréce, Pella, Domaine Ligas

Marsanne, Qupé, Santa Barbara, California

Chardonnay, Domaine Drouhin Cuvée Authur, Dundee Hills, Oregon
Chardonnay, Ramey, Russian River Valley, California

Semillon, Dirty & Rowdy Family, Yountville, California

AUSTRALIA FA—A+T7U7T

3652
3653
3650
3651

Riesling, Frankland Estate, Netley Road, Frankland River
Semillon, Cullen, Mangan Vineyard, Margaret River
Chardonnay, Giant Steps, Sexton Vineyard, Yarra Valley

Chardonnay, Giaconda, Estate Vineyard, Beechworth

NEW ZEALAND =a2—Y—JUF

3700

Sauvignon Blanc, Neudorf, Nelson

SOUTH AFRICA M7 7U%

3701

JAPAN HAK

3702

3900
3901

3902

Sequillo, Eben Sadie, Malmesbury, Swartland

Koshu, Marufuji Winery, Yamanashi

ROSE WINE rt¥

Tavel, Prieuré de Montézargues, Rhéne, France

Marsannay, Domaine Joseph Roty, Bourgogne, France

ORANGE WINE HFLr¥

Malvasia Bianca, Ageno, La Stoppa, Emilia-Romagna, Italy

+t/17

2013

2012
2013
2012
2013

2012
2014
2014
2012

2014

2014

2012

2014
2012

2010

58.00

58.00
78.00
98.00
98.00

58.00
60.00
68.00
218.00

58.00

68.00

68.00

48.00
58.00

78.00



RED WINE #RUA v

FRANCE 77 A

Alsace 7 /L 2

4000 Pinot Noir, Domaine André Ostertag, Fronholz

Bourgogne 7 /L 2 —= =

4002 Bourgogne, Vieilles Vignes, Domaine Christophe Perrot-Minot
4003 Bourgogne. Halinard, Domaine Bernard Dugat-Py

Auxerrois

Irancy

4004 Domaine Vincent Dauvissat

Cote de Nuits

Marsannay

4005 Domaine Jean-Louis Trapet

Fixin

4006 Domaine Denis Mortet, Vieilles Vignes

Gevrey-Chambertin

4010 Domaine Jean-Louis Trapet
4011 Domaine Jean-Louis Trapet, Cuvée Ostréa
4012 Domaine Jean-Louis Trapet, 1* Cru

Morey-S'-Denis
4020 Domaine Christophe Perrot-Minot, La Rue de Vergy

Chambolle-Musigny
4030 Domaine Christophe Perrot-Minot, Vieilles Vignes
4031 Domaine Thierry Mortet, 1¥ Cru Beaux Bruns

Vosne-Romanée
4040 Domaine Anne Gros, Aux Réas

4041 Domaine Confuron Cototidot, 1 Cru Les Suchots

Nuits-S'-Georges

4050 Domaine Thibault Liger-Belair, Charmotte

4051 Domaine de I’Arlot, 1* Cru Clos des Foréts S'-Georges

Cote de Beaune

4060 Savigny-Les-Beaune 1 Cru Clos des Guettes, Domaine Anne Gros
4061 Beaune, Clos du Dessus des Marconnets, Domaine Pierre Labet
4062 Volnay, Domaine Michel Lafarge

4063 Monthélie, Domaine Pierre Morey

4064 Meursault, Clos des Mouches, Domaine Henri Germain

4065 Santenay Les Hautes, Domaine Vincent et Sophie Morey

+J\ 118

2012

2011
2011

2012

2012

2011

2013
2012
2010

2010

2009
2010

2011
2011

2012
2013

2010
2010
2011
2004
2011
2011

89.00

88.00
125.00

75.00

89.00

118.00

158.00
168.00
238.00

155.00

168.00
189.00

178.00
218.00

158.00
218.00

138.00
118.00
108.00
88.00
128.00
68.00



Cote Chalonnaise
4090
4091

Beaujolais
4092

Loire 7 UV — /L

Anjou & Saumur
4108
4102
4103
4104

Touraine
4105
4106
4107

Rhone = —X
4204
4205
4211
4210
4203
4202

Mercurey, Les Montots, Domaine A.et P. de Villaine
Givry 1¢ Cru Clos Salomon, Domaine du Clos Salomon

Morgon, Domaine Marcel Lapierre

Anjou, Pollen Street Social Selection, Clos de I’Elu

Anjou, Clau de Nell, Anne-Claude Leflaive & Christian Jacques
Saumur-Champigny Terres Chaudes, Domaine des Roches Neuves
Bourgueil, Tenue de Soirée, Domaine de I’Oubliée

Vin de Table, 100%, Julien Courtois
Vin de Table, Ancestral, Julien Courtois
Cheverny, Cuvée Les Ardilles, Domaine du Moulin

Lirac, Clos de Sixte, Alain Jaume

Ventoux, Persia, Domaine de Fondreche
S'-Joseph, Poivre et Sol, Francois Villard
Cote-Raétie, Le Village, Stephane Ogier

Cornas, Philippe Pacalet

Ermitage, Domaine Philippe & Vincent Jaboulet

Languedoc-Roussillon 7 > 7" K> 7 « —r3 v

4212
4206
4207
4209

Minervois, Chateau Montauliers Cuvée Monauliers

Vin de France, Cru-Elles, Domaine Ludovic Engelvin
S'-Chinian, Cuvée Une et Mille Nuits, Domaine Canet Valette
Vin de Pays d’Oc, Le Soula

South West 7 2 « 7 X |

4213

Corbiéres, ’'Héritage, Chateau du Vieux Parc

+7L 1 19

2012
2013

2014

2014
2012
2013
2011

2013
2009
2012

2012
2013
2013
2013
2013
2010

2014
2013
2012
2006

2014

89.00
78.00

68.00

39.00
68.00
68.00
68.00

58.00
78.00
58.00

58.00
58.00
68.00
108.00
158.00
168.00

26.00
58.00
58.00
88.00

32.00



Bordeaux R /L K —

Haut-Médoc

4301 Chateau de Lamarque

4300 Chéteau Belgrave 5™ Cru Classé

S'-Estephe

4310 Chéteau Meyney Cru Bourgeois

Pauillac

4321 Lacoste-Borie, 2" Wine of Chateau Grand-Puy Lacoste
4320 Chéateau Pibran Cru Bourgeois

4322 Le Pauillac de Latour, 3" Wine of Chéteau Latour
S*-Julien

4330 Sarget de Gruaud-Larose, 2" Wine of Chateau Gruaud-Larose
Margaux

4340 Chateau Cantenac Brown 3™ Cru Classé

Graves & Pessac-Léognan
4350 Chateau Rahoul
4351 La Chapelle de la Mission Haut-Brion, 2" Wine of Chéteau La Mission Haut-Brion

Céotes de Bourg
4372 Chateau Falfas

Cotes de Franc
4371 Chateau Le Puy, Emilien

Lalande Pomerol

4370 Francois Thienpont

Pomerol

4361 Chateau Plince

4360 L’Hospitalet Gazin, 2™ Wine of Chéteau Gazin

Céotes de Castillon
4373 Domaine de I’A

—+ 120

2012
2009

2009

2011
2009
2006

2006

2007

2010
2005

2011

2011

2011

2012
2011

2011

75.00
115.00

108.00

85.00
118.00
228.00

118.00

158.00

68.00
308.00

58.00

80.00

68.00

98.00
118.00

98.00



GERMANY FAY

4411
4410

Badischer Landwein, Spétburgunder, Tschuppen, Weingut Ziereisen
Pfalz, Spatburgunder Tradition Trocken, Okonomierat Rebholz

AUSTRIA F#—AFU7T

4401
4402
4400

Burgenland, Blaufrankisch, Uwe Schiefer
Sudsteiermark, Zweigelt, Weingut Sepp Muster
Thermenregion, Holzspur S'-Laurent, Johanneshof Reinisch

ITALY 4207

Alto-Adige
4500
4501

Piemonte
4503
4504
4505

Veneto
4506

Tuscany
4513
4511
4512
Sicilia
4520
4521

Sudtirol-Alto Adige, Stdtiroler Lagrein, Weingut Untermoserhof

Trentino-Alto Adige, IGT Teroldego Vigneti delle Dolomiti, Sgarzon, Foradori2012

Carema Riserva, Produttori del Carema
Barolo, Villero, Ettore Fontana

Barolo Riserva, Bussia, Ettore Fontana

Merlot, Via Nova

Chianti, Castello Montauto
IGT Costa Toscana, Kepos, Ampeleia
Chianti Rufina Riserva, Vigneti Bucerchiale, Fattoria Selvapiana

Cantine Rallo
Etna Rosso Qvevri, Vino di Anna

SPAIN A~NA

4609
4601
4600
4602
4603
4607
4605
4604
4606
4608

USA T AU

4701
4700

La Mancha, Las Corazas, Bodegas Crin Roja

Penedés, Ops Samso Garnacha, Loxarel

Marcia, Bobal Serie Wild, Heredad Maybri

Bierzo, Bodegas Pittacum

Madrid, La Bruja de Rozas, Comando G. Sierra de Gredos

Rioja Riserva, Hacienda Grimon

Ribera del Duero Riserva, Bodegas Fuentenarro

Ribera del Duero, Bodegas Tabula

Navarra, La Dama, Domaines Lupier

Rioja, Vifia Tondonia Tinto Riserva, Bodegas R. Lopez de Heredia

Syrah, Qupé, Central Coast, California
Pinot Noir, Domaine Drouhin, Dundee Hills, Oregon

NEW ZEALAND =a2—Y—J R

4710
4711

Pinot Noir, Leung Estate, Ma Maison, Martinborogh

Pinot Noir, Felton Road, Bannockburn, Central Otago

ARGENTINA 7B Fv

4720

CHILE FV

4730

Achaval-Ferrer, Mendoza

Clos Ouvert, Primavera, Maule

|

2011
2011

2013
2011
2012

2014
98.00

2011
2009
2009

2014

2013
2012
2011

2012
2014

2014
2013
2013
2009
2014
2011
2009
2012
2010
2003

2013
2013

2013
2014

2013

2012

58.00
88.00

48.00
58.00
138.00

58.00

68.00
138.00
198.00

25.00

34.00
58.00
78.00

58.00
78.00

28.00
38.00
40.00
40.00
58.00
68.00
78.00
85.00
88.00
88.00

58.00
89.00

78.00
108.00

68.00

48.00



HALF BOTTLES n—7

SAKE HZAE

Sparkling F&{EiE
2800 Fukuju, Junmai Sparkling, Hyogo PREF 722 #lik & ot fufifi R

Junmai ik

2007 X3, Kimon, Akita PREF, 4:#5 k F
2002 Urakasumi, Mlyagi PREF, J#if5 = I
2009 X3 Rosé, Kimon, Akita PREF, 4 Fk FH IR

Junmai Ginjo  #li K5

2102 Jozenmizunogotoshi, Nigata PREF 35407k #ri8 I
KOSHU Hif
2400 Kodenshu, Taiten Shiragiku,
Okayama PREF fifi F iy {577 I 144 il 111 B 1995

UMESHU #H
2700 Nanbu Bijin Rosé, Iwate PREF, FiEB3E A IR

SPARKLING WINE ANX—27 U7
1300 Bruno Paillard, Brut, Premier Cuvée, Champagne, France NV

WHITE WINE AVA
1400 Chablis, Domaine Bernard Defaix, Bourgogne, France 2014
1402 Meursault, Domaine Henri Germain, Bourgogne France 2011

RED WINE VA
1501 Chianti Classico, Isole e Olena, Toscana, Italy 2012

MAGNUM~ZJ A

SPARKLING RANRX—21J o 7

1600 Fleury, Brut, Blanc de Noirs, Champagne, France NV

RED RUA

1700 Anjou, Pollen Street Social Selection, Clos de I'Elu, Loire, France 2013
1702 Chianti Rufina Riserva, Vigneti Bucerchiale, Fattoria Selvapiana, Toscana, Italy 2011

=7 22

30cl

38.00

42.00
48.00
58.00

38.00

118.00

38.00

37.5¢l
48.00

28.00
65.00

38.00

150cl

198.00

78.00
148.00



SWEET WINE AA—hFUA

FRANCE 77 A

Alsace

5000

Loire Valley
5001

South West
5002
Bordeaux
5004

5005

HUNGARY

5100
5101

Pinot Gris, Vendange Tardive, Domaine Marc Kreydenweiss

Vouvray Moelleux, Domaine Sylvain Gaudron

Jurangon Moelleux, Domaine de Souch, Cuvée Marie Kattalin,

Chéteau Doisy-Védrines 2°™ Cru Classé

Chateau Suduiraut 1* Cru Classé

NCTTY —

Tokaji Edes Szamorodni, Disznokd
Tokaji Asz( 5 Puttonyos, Disznoko

SWEDEN ADUx—F

5200

Brannland Cider, Vasterbotten

CANADA #»F+%¥

5300

Gold Vidal Icewine, Inniskillin, Niagara Peninsula

NEW ZEALAND =a2—Y—J U F

5400

Riesling, Moutere, Neudorf, Nelson

“+=123

37.5¢l
37.5¢l

50cl
50cl

35cl

37.5¢l

2008

1990

2012

2011
1997

2013
2008

NV

2013

2012

118.00

118.00

128.00

68.00
98.00

58.00
98.00

108.00

148.00

68.00



