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varlety of Yamagata Sakes

d there are 53 sake breweries
prefecture.
erve Yonezawa local sake,

as well as sakes from other regions of Yamagata.;
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Sakata city

OFLFHER

Touhoku meijyo

REMX

Mogami
region

region

Tsuruoka city

ORDHEE

Kamenoi Brewery

Hilix

Murayama
region

Takahata Machi

@KEBEIE Yonetsuru Brewery
EBX
Okitama region
JIIFEHT
Kawanishi machi
OIETEE

Taruhei Brewery

Yonezawa city

RN (IMBHRATE) Toko (Kojima Brewery)
OEIREE Kosaka Brewery
@FAiERE Shindo Brewery

n‘ﬂ@ Cold Sake

Kﬁm quﬂﬁ{;ﬁiﬁ (Tendo city) Dewazakura Brewery
@%i/ui/u
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*IRTﬁ ﬁﬁ?@iﬁ (Yonezawa city) Kosaka Brewery
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ﬂﬂéuél\@ %*ﬁ E(@ Junmai GinjyoKoubai Ryouen
150m¢ 1,500F€l 300m¢ 2,900F1
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( E%J:%‘ ?ﬁﬁ*%‘@ Kudoki jyouzu Junmai Ginjyo
150me I,SOOH 300me 2,900F3

QLA £0 @KRABHE50%
@7 LI )LIER 16~17)%  @fEIK 1L

(Tsuruoka city) Kamenoi Brewery

)K{Nfﬁ Ij\ﬂl%f'ﬁ'ﬁz'ifﬁ (Yonezawa city)Kojima Brewery

E525

ﬁl‘.’. Eﬂ%u% Toko Hidarikiki
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l% {_[[]]. }ﬁﬂ Room temperature/warm
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150m¢ 1,000F1 300m¢ 1,900!33

QTR IR

(Yonezawa city)
Kojima Brewery

Toko Junmai sake

QLIS +4 @7)La—)LEEE 15

Best choice for trying various sakes.
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KIROF[ & B b 2,000
Yonezawa kikizake (sake tasting) set
: ﬁ% Eﬂ:‘ﬂ% CIMBHEATE) Toko hidarikiki (Kojima Brewery)
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Yamagata Kikizake (sake tasting) set
EBA (TRES)
(EEETF BmoFED
Bk P CGRAE#mD)

Kobai Ryouen (Kosaka Brewery)

Uragazanryu Gekka (Shindo Brewery)

2.500m

Yukimanman (Dewazakura Brewery)
Kudoki jyouzu (Kamenoi Brewery)

Hatsumago Syouzui (Touhoku Meijyo)
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(Yonezawa city) Kojima Brewery
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Toko Dai GinjyoYukimegami

150mé Z,OOOIIJ 300m¢ 4,000F‘1
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%% [—[—”‘}i[fc H ﬁ Uragazanryu Gekka
150me I,SOOH 300mé 2,900F3

@ LAWE +2 @KKAA50%

@7 )LI—)LEEE 158 @fEALK HiHoH
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(Yonezawa city) Shindo Brewery

JITPa

(Kawanishi city) Taruhei Brewery

(Sakata city) Touhoku meijyo

= Le530
@R Hatsumago Junmai

;'['JJ}';‘?! m*j(ﬂé,‘@ *—:TEE'E% Dai Ginjyo Syouzui
150mé 1,800Fﬂ 300m¢ 3,500P3
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Yoshi Sparkling Chardonnay

DI Glass 1,200H
HBJL Bottle 8,000P]

Q@I @ERMPELvILNA i Dry / Chardonnay from Takahata machi

EI V/f >/ White wine

g%m} 4]'%}5%‘74’ ‘1")—- (Takahata machi) Takahata Winery

NYw 7 T v R4 ya2 s 1,6000
Barrique Chardonnay
L Bottle 9,500[1]

nnay grown on the winery’s vineyard

13— FIFERERES v L B A
Dry /Takahata Winery Cha

HHEDUA

Z/L/)&’V% W”"@'

ARN=IN T
777 Rttt
n—3> )z 7V2vLP
O n=7xmL e 8,000

TILEML  Full botde 15,000F1

(B8 Dry
@ vLFA B/ )T—)L /- L= ffi]

(France) Champagne

Chardonnay Pinot Noir&Pinot Munier

E V/f N WhjteW

WS (5iac))

YNVTFY e VR SH

Jarden Chardonnay

FRMIL Boule 9,000F3

@ vILFAfHEH

Chardonnay

HHEBUAADRIETY

The prides listed are inclusive of consumption tax.

PN BROFEERZEG RSO ITBRE T PR EG I#E LT Y,
T4 EEIELIFER T EE T KA LIAL T AN TREEDHS
ITEEANT4FY—0 NOVERZI VULV E IO S
As surrounded by mountaij deal for grape cultivation

th large temperature diffes day and night.
Yamagata is thus called kingg
We collect various contest-a
and serve with our sincere réi

bmwineries in Yamagata

TR A > Red Wine
BEl EEVEVR A
EENY Yo

Takahata Barrique

01) Takahata Winery

79 2 Glass 1,600F’3
A ML Bottle 9,500'3:]

4=3L AR — 7F -

Full' Body / Cabernet Sauvignon, Merlot, Petit Verdot
ROl i) —

N7 ¥ 9—) v FIIL Bottle 9,900P}
Barrique Pinot Noir

O FUTLRTS @FEETAFY— HALREEE 7 — L
Medium body / Takahata Winery  Pinot Noir grown on the winery’s vineyard

% Féﬁ IHI (Takahata machi) Takahata Winery
7}]/#/{ i—“/f 7 }‘}L Bottle 15,000Fq

Arkadia

WO DR 5 M H LA ) — S = I ALB, T T4 - F L R

Full bod bernet Sauvignon, Merlot, Petit Verdot from Takahata machi

1 machi) Ta ry

YO IV (United States)

H—=V% ?‘/“:/77-‘/"7'_“/1/ J'IA Glass 1,200|IJ

Carnivo Zinfandel

Zﬁl‘}l/ Bottle 7,()00']:]

Full Body / Zinfandel

@ LET @ULIT T

TA)A
UNIYUIE VT —
Silkwood Schiller
@774 @ FT—{li

(United States)

7]':]“11/ Bottle 12,00()']:]

Full Body / Schiller

WA 7 )\ 3 — = | (France) Burgundy
“,}J ?“V :‘/"(’.\/J\“}Vﬁ.\/ HRIIL Botte 16,OOOFEJ
Gevrey Chambertin

@7 LKT4 @Y/ )7L

Full Body / Pinot Noir

77 A BN
*NIT— T Trh—

Margaux de Chateau

(France) Bordeaux

AL Botile ZO,OOOIIJ

@7 LEF4 @bt —v =L

Full Body / Cabernet Sauvignon

WA IV —
Ty b— 77 A

AL Bottle 25 y OOO F
Chateau Lagrange

(France) Bordeaux

Q@JLETH @H~ILA)—=TL Aa—, TF - ToL i

Full Body / Cabernet Sauvignon, Merlot, Petit Verdot
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Draft beer
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Suntory Master’s Dream

sz 80

small glass

155 2 1,200F3

medium glass

Bottle / beer
(L BRRE]
XV IAT NI ) —

>wery (Yonezawa)
MEEEROF L FryFIE—DbL, . 1.500
TRTLELYEVEIZ EOE— L2 HIELT ‘ / 4 H
EONTERERKE—LTT, i ‘ L%
s ==t | LI B IR AV R,

Under the catchphrase of “The Dream of a Brewer” ,
we aim for a beer with even higher quality than Premium Malts.
Please enjoy it with its creamy “Kami Bubbles™ .

BAThbE T,
"hmATS,
ed from Yonezawa.
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Non-alcohol beer
Y= |
A—=n7Y)— 800m

Suntory All free

L E

, 'jukusen

1,200p

PP )—BHINZEE FRALZ& G

=i A Fa—XE V]

Hakushu ( Suntory Hakushu Distillery) Ichiro’s malt (Chichibu Distillery)
I Z,OOOH LIHN 1,500]33
Single Single
BTN 4,000F1 AT 3,000-F‘3

Double Double

£3 &ﬁg’*‘f&ﬁﬁ())ﬂ'%’k? The prices listed are inclusive of consumption tax.



) :EEI N Shochu is a Japanese distilled spirit made from barleyy
yb sweet potatoes, rice and other Ingredients. N
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Rice Shochu “Uesugi No Hibiki” barley Shochu Sato
. T 1,000m
ZIZQZ QOOH Glass ’
s srvvy 4,500
]g;c;\:n)t(c’r/y 4,200|I‘l Decanter ’
LR B s B T O R T o & e LA U7 I ,
SO AMRCT e Tt | e VR
T — T4 SRR DB D0 sweet potato Shochu Sato
(= e Stell N :‘f’ 5 ° S—
LATE2 P BRD VI TEY &S, 52 1,500!33
It is an original rice shochu made together with Glass
Yonetsuru Brewery in Takahata machi, Yamagata prefecture.
As distilled from Ginjyo shu (high quality sake) TR 7,OOO|I]
it has spreading fruity aroma and mild flavor. Decanter

ﬁ{@ )X a—v
/OM % L(?W
St WEEEAEE (a2 v—2) 900

Toko Ginjyo Plum Liqueur(on the rocks, with soda)

I R 800m

Uron Hai( Shochu and Oolong)

Every— 900

Fresh Lemon Sour cocktail

WBEES - 7502 Fv— 900

Yamagata La France pear Sour cocktail

y7]‘]“‘y.\/7 3573_9 700P§
S Drinks 100% FAv P Ta—2 700ry

100% Orange Juice

g ; N Za—t—
LR E100% 92— 2 7Ax=2 700m

100% Yamagata fruits juice
ARypa—t— 700

b A,Zf:‘/‘}:.——X SOOH Hot Coffee
Apple juice ‘ﬂ‘,‘/]‘ y — ?— " .‘/2—’?—% 700Fq

g E .5 “./“:L'_X 8OOII.I Suntory Oolong tea

Grape juice ‘H‘ N ]‘ U — LI_I m;—j'o) Zk(ﬁ@ﬂ@ 310m¢ 1 ’ IOOFQ

5. 75 2R ?‘/“.:L“‘ 2 80()']] Suntory Yamazakinomizu(Sparkling Water)

La France pear '(GQ ATV VA —R—mss) som 900
\ / Suntory Mineral Water (Okuaizu kanayama)

HHEBUAADEETT The prices listed are inclusive of consumption tax.
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tel.03-6264-5495
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S H:11:30~15:00 (LO.14:30)
17:30~22:00 (LO.21:00)
+HBL: 11:30~15:00 (LO.14:30)
17:00~22:00 (LO.21:00)
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https://ginza.o-ki.co.jp/
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