Sake by the Flask
Daiginjo, Junmai Daiginjo 大吟釀, 純米大吟釀

175ml

300ml

Kubota Manju Junmai Daiginjo (C)

£25.20

£41.20

Sanzen Omachi 50 Togi Junmai Daiginjo (C)

£15.80

£26.00

Tosatsuru Tenpyo Daiginjo Genshu (C)

£27.90

£45.80

Ginjo, Junmai Ginjo 吟釀, 純米吟釀

175ml

300ml

£16.70

£27.40

Azure Ginjo (C)

£17.30

£28.40

Hideyoshi Akinota Junmai Ginjo (C)

£13.70

£22.60

Honjozo, Junmai , Futsushu, 本釀造, 純米, 普通酒

175ml

300ml

Azumacho Kinmon Honjozo (C, R, W)

£10.40

£17.00

Katafune Junmai (C,W)

£10.20

£16.70

£17.80

£28.90

Sophisticated yet drinkable. Nose of honeysuckle leads into green apple and tart
pear in the mouth. Very well balanced with a touch of richness.
A premium, luxurious sake made using Omachi rice polished to 50% of its original
weight. Omachi rice gives a rich and earthy quality and a slight spice note.
An undiluted daiginjo. Elegant and foral with a rich, fruity palate and a smooth
aftertaste. Matches perfectly with delicately favoured sashimi.

Amamizu Junmai Ginjo (C)

This sake has a smooth texture and a refreshing aftertaste. It's made using the
crystal clear waters of Nakagawa Shuzo brewery.
Made of deep ocean water with high mineral content. Hints of pear on the nose.
Unusual for sake, it starts out refreshing and dry and then develops a subtle
sweetness and minerality.
An award winning, light and smooth junmai ginjo which develops into a crisp richness
with a fruity, herbal aroma and lemon and grapefruit notes.

With a subtle nose of dried fg, cloves and cinnamon, this sake delivers a rich umami
taste with banana bread sweetness and a spicy, peppery aftertaste.
Caramel and toffee aromas on the nose, with a defnite richness and gentle
underlying sweetness. Shows real depth of favour and a lasting fnish.

Yamabuki Gold Koshu (C,R)

Multi award winning sake at the IWC. Aged for 10-12 years. Earthiness, mushroom
and herbal favours are upfront with cooked apple and peach in the background.

Plum Sake, Umeshu, 梅酒

Akashi Tai Shiraume Ginjo Umeshu (C,W)

50ml
£4.50

Plums are steeped in ginjo sake for six months before being aged for a further two
years. The result is an intense yet balanced liqueur full of dried fruit, date and plum
favours.
Hideyoshi Junmai Genshu Umeshu (C,on rocks)

With musty plum and sweet marzipan aromatics, this plum infusion has a deep,
tangy favour of plum and a clean fnish with a hint of almond.

£4.30

Wine by the Glass
Sparkling

100ml

Ridgeview, Bloomsbury Brut Chardonnay/Pinot Meunier/Pinot Noir, England

£7.80

Citrus fruit aromas with hints of melon and honey. Crisp and fresh, but still keeping
real depth and character leading to a beautifully balanced fnish.

White

125ml

175ml

£11.80

£16.50

Charles Sparr, Schoenenbourg Grand Cru Riesling Riesling, France

£10.60

£14.90

Domaine de Vauroux, Chablis Chardonnay, France

£8.70

£12.20

Dr. Loosen Estate Riesling Riesling, Germany

£5.70

£8.00

Lumiere Koshu Hikari Koshu, Japan

£7.50

£10.60

Yealands, Land Made Sauvignon Blanc Sauvignon Blanc, New Zealand

£5.40

£7.50

Rosé

125ml

175ml

£8.30

£11.70

Planeta Rosé Nero d’Avola/Syrah, Italy

£5.40

£7.50

Red

125ml

175ml

£8.00

£11.30

Gruber Röschitz “Klassic” Zweigelt Zweigelt, Austria

£5.40

£7.50

Klabjan, Black Label Refosk, Slovenia

£11.20

£15.70

Batic Cuvee Zaria Blend, Slovenia
Biodynamic wine. Nose full of roses, straw, fruit compote and dried fruit. Strong
feel of smoke on the palate rounded out by an intense mineral character.
Nose of ripe citrus, some green apple, petrol and lots of minerals. Harmony in the
mouth with minerality and sweetness being perfectly partnered by gorgeous fruit.
Aromatic with clean mineral notes and a hint of citrus. Has favours of white peach
and pears, crisp appley acidity, all held together with a classic, steely, dry fnish.
Fragrant nose with a hint of honey and apricot. A blast of fruit on the initial palate
gives way to intense minerality and crisp acidity.
Green apple nose with lemon and herbal aromas. Light body but intense citrus
favours and complex mineral notes. Subtle long fnish.
Notes of stone fruit and guava, with a hint of fresh herbs. The palate is brimming
with fresh fruit that is balanced with a long, crisp, mineral fnish.

Garage Wine Co, Old Vine Pale #38 Carignan/Mourverdre/Grenache, Chile
Made from old, dry farmed vines using traditional methods. Has real complexity,
natural acidity and length. Full of uncommon berry favours and a hint of liquorice.
Fresh aromas of strawberries and raspberries make this a friendly, easy drinking
wine. Silky smooth, light and fresh on the palate. Perfect with seafood.

Cattunar Teran Teran, Croatia
Acid driven with aromas of wild cherry and plum. Grown on red clay soil with lots of
iron minerality creating a beautiful earthy wine with a long, balanced fnish.
Succulent, classic zweigelt aromas with lots of sour cherry and a whiff of black
pepper. Similar to a spicy Beaujolais with soft tannins and a medium length fnish.
Produced from 50 year old vines and matured for 34 months in oak barrels. Lots of
dark black fruit with beautiful maturity, depth and texture

