SAKE

Sayuri Nigori *Coarse filtered*, ‘Hyogo’

Yoshinogawa Gensen Karakuchi, Niigataris, ‘Niigata’, (A5G 65%)

(KRG 60%)

Hakkaisan Seishu, Gohyakumangokuris, ‘Niigata’ AN

Gokujo Yoshinogawa Ginjo, Gohyakumangokuris, ‘Niigata’, (MK AE55%)

Kozaemon Junmai Yamahai, Yamada Nishiki ris, ‘Gifu’, (kG 65%)

(R G 60%)

Hakutsuru Superior Junmai Ginjo, ‘Hyogo’ o=

Kikusui Junmai Ginjo, Gohyakumangokuris, ‘Niigata’, (KK AE55%)

Yamato Shizuku Junmai Ginjo, Komachiris, ‘Akita’, (K E55%)

Hakkaisan Junmai Ginjo,Yamadanishiki-Bizannishikiris, ‘Niigata’, (FEKSE509)

Tamanohikari Junmai Daiginjo,Omachiris, ‘Kyoto’, (K AE50%)

SHO-UNE Junmai Daiginjo, Yamada Nishiki ris, ‘Hyogo’, (KK LE50%)
Hinzoshu Yoshinogawa Junmai Daiginjo, Niigataris, ‘Niigata’, (KA 40%)
Hakutsuru Nishiki Junmai Daiginjo, ‘Hyogo’, Nishikiris, (KK LE50%)
Dassai 39 Junmai Daiginjo, Yamada Nishiki ris, ‘Yamaguchi’, (K LE39%)

Dassai 23 Junmai Daiginjo, Yamada Nishiki ris, ‘Yamaguchi’, (FkFHE23%)

BLOMME VIN

Grgn te Umeshu, blommefrugt og Uji te, Choya, ‘Kyoto’, 12cl
Umeshu, @kologisk blommevin, Choya, ‘Kishu’, 12cl

Umeshu Genshu, Original blommevin, Hakutsuru, ‘Kobe’, 12cl

JAPANSK SPIRITUS

The Nikka Blended Whisky, 51.4%vol 3cl
Hibiki Japanese Harmony Whisky, Suntory, 43%vol 3cl
The Nikka 12 a&r Premium Blended Whisky, 43%vol 3cl

The Yamazaki Single Malt Whisky, Suntory, 43%vol 3cl

13cl / 30cl

85kr / 160kr

110kr / 200kr
120kr / 220kzr
135kr / 245kr
145kr / 260kr
145kr / 260kzr
155kr / 280kr
155kr / 280kr
155kr / 280kzr
220kr / 400kr
240kr / 450kr

72cl  750kr

72cl 850kr

72cl 1000kr

72cl 1200kr

85kr

120kr

135kr

90kr

100kr

120kr

130kr



HVIDVIN

2017 Kaleidoscope, Kaapzicht, Cape, Sydafrika

2016 Pinot Grigio, I Magredi, Friuli, Italien

2016 Sauvignon Blanc, Ambrosia, Marlborough, New Zealand

2016 Griner Veltliner Fio, Weingut Harm, Wachau, @strig

2015 Pinot Grigio, Castelfeder 15, Alto Adige, Italien

2015 Riesling, Karl joh, Molitor, Tyskland

2016 Griner Veltliner&Chardonnay, Cuvée Weiss, Ferdinand Mayr, @strig
2014 Riesling, Philius, Villa Wolf, Pfalz, Tyskland

2016 Chardonnay Leithaberg, Birgit Braunstein, Burgenland, Tyskland
2014 Sauvignon Blanc, Sancerre Blanc, Bernard Reverdy, Frankrig

2015 Bourgogne chardonnay, Domaine Michelot, Frankig

MOUSSERENDE

Nu Alonge’, Emendis, Cava, Spanien
Pinot Blanc, Crémant D’Alsace, Emile Boeckel, Frankrig

Jaume Giro i Giro Reserva Brut, Cava, Spanien

ROSE

2017 Mont d Hortes Cuvée 4 saisons, Rose, Grenache, Frankrig

2015 Pfalz Rosé, Weinbau der Lebenshilfe, Tyskland

RODVIN

2014 Tampranillo&Garnacha, Garcia De Verdevique, Spanien

GL / FL
55kr/255kr
60kr/270kr
65kr/295kr
85kr/380kr
90kr/400kr
90kr/400kr

450kr
475kr
500kr
500kr

600kr

GL / FL

70kr/325kr
90kr/400kr
450kr

GL / FL
60kr/280kr
75kr/325kr

GL / FL

85kr/360kr



COCKTAILS

Asahi-Ginger, “Asahi Super Dry, Ginger beer, Syltet ingefar”
Gin Tonic, 3cl Rokeby’s Half Crown gin, Thomas Henry tonic
Gin Tonic, 3cl Silent pool gin, Thomas Henry tonic

Yuzu Saké, Hakutsuru Yuzu, 11%vol, 12cl

Sweet Nothing, “Nigori Sake, Tonic, Citrongres sirup”

L

Sapporo 4.7%vol 33cl

Kirin Ichiban 5%vol 33cl

Asahi Super dry 5.2%vol 33cl

Sapporo 5%vol 65cl

Drinking In the Sun (Mikkeller) 0.3%vol 33cl

K:rlek Pale Ale HOst/Vinter (Mikkeller) 5.1%vol 33cl

Green Gold IPA (Mikkeller) 7%vol 33cl

ANDRE DRIKKEVARER

Vand m.brus, SB FRIZZANTE, Italien, 50CL

Vand u.brus, SB, Italien, 50CL

Coca cola/Cola zero 25cl

Luscombe cool &blejuice 24cl

Luscombe cool ginger beer 33cl

Luscombe Sicilian lemonade 33cl

Luscombe Vild hyldeblomst 33cl

Te (Velg mellem: Grgn te, Ingefer&lLemon, Bjergblomst, Mynte)

Stempelkaffe pr.per.

55kr
70kr
90kr
90kr

90kr

40kxr

40kr

40kr

65kr

50kr

60kr

60kr

40kr

40kr

30kr

30kr

40kr

40kr

40kr

30kr

30kr



