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COCKTAIL

UARE] #(TS5C)DLEN ~ Bfe ~ 2,200

The Melody of Koji ~ Kokury ~

Creator: G185 6%

FEITEGH FORERLEFIINIVOBREREEIC HFIAVF1— IV EEDE c—1F RERODHHDLEH B REE S
BRI S FAIINWBEDHI A F 21— )V ERKB T AV 2 RA A LS I EIETHES ERONEZS | ELCE L .

To celebrate the Year of the Horse, this drink blends rich Kokuryu sake with naturally crafted mirin liqueur, finished with fragrant
buntan citrus salt for a refreshing touch.

[Cocktail Pairing]
FROIYOI—HoF IV ERNEBLBNE e, —M—I%3| £ TESHRORTYS Y

JAPONISEE

FRENCH

A five-cocktail pairing featuring the mixology creations below,
harmonized with each dish to elevate its unique character. 11,000

F=nE 1,800

Emerald of the Seasons Creator: EH BE

FOEIY WMFUVF1—IV BREI VN Fa1—)V WF AIVEEY REFEF
Ki no Bi Gin, Yuzu Liqueur, Homemade Mint Liqueur, Yuzu Lemon, Cardamom, Thinly Sliced Chili

FZF 1,800
Bonsai Creator: EH E&E

BRIV BEAEYAOVT BEL2—X bZvy V=4
Bonsai Gin, Forest Syrup, Hinoki Cypress Bitters, Tonic, Soda

mEEDRMNHFDAT AR 1,800
Nanko Ume & Satsuma Mandarin Fizz Creator: G138 6%
MiEiEE Eef BINHDART V4 BMHDA
Nanko Plum Liqueur, Nanko Plum, Satsuma Mandarin Juice, Soda, Satsuma Mandarin

ZoVve bz 1,800
Carrot Lumiére Creator:&)I| £F0TY

N=TVFa—)b A7vbO— Z2IY Yrd EEHD VFEY LEY V—E TV
Herbal liqueur, Cointreau, Carrot, Apple, Honey, Cinnamon, Lemon, Soda, Dill

RLTValb F4dz—)b 1,800
Pomme Brilée d’Hiver Creator: BA[R A

BRYA IV IAZXF— UdDUFa1—)V FYAT A—=T)V FAIVIv— I FEY
Homemade Darjeeling Whiskey, Apple Liqueur, Green Apple, Maple, Dry Ginger, Cinnamon

MOCKTAIL

JAPONISEE

FRENCH

LEDWVEEYTT— 1,600
Refreshing Ginger Sour Creator: &JI| B3
BRYEAVOHEF BHAR KE MNEY vy BREAY
Homemade Sweet Pickled Ginger Vinegar, White Peony Tea, Shiso Leaf, Kabosu,
Tonic, Homemade Pickled Ginger

AEEFOE 1,600
Soft Snow Whisper Creator: &JIl B%2

BEHE BT BEM 2HMOD L
Dassai amazake, Strawberry, Black sesame, Black sesame foam, Sansho powder

RDERTE 1,600

| wanna be a Cabernet Sauvignon Creator: BEH B&

T2vIAZTUE TIv—RU— FfIH €—<> TRATLvY
Black Currant, Blue Berry, Japanese Black Tea, Green Pepper, Espresso

JLTTY s RZZA) 1,600

Kumquat Botanical Creator: 5H &

e TIVE—T757— BT RY Ty TIVERA— FB 3EHD =D FUXS
Kumaquat, Elderflower, White Grape, Apple Vinegar, Gyokuro Green Tea, Honey, Sage, Nutmeg

Ir AR EX 1,600
Monet's Garden Creator: 438 %=
FABEER ¥ — 07— — IYRIY INVA— TRV SV =TIV V—F LEY BAL EFT TUVH L
Jasmine Dragon Pearl Tea, Shikuwasa, Jasmine, Lavender, Fennel, Mint, Yogurt, Soda
Lemon thyme, Viola Flower, Alyssum Flower

TLI7IL RU=T TV R 1,600
Marie Antoinette's Favorite Creator: G518 165

SAF SANY— O—Xkv7 LEY IAQY NSDEUVS
Lychee, Raspberry, Rosehip, Lemon, Macaron, Rose Petals

NON-ALCOHOLIC

[Non-Alcoholic Cocktail Pairing]
Dining33Hh 4 AAX A% T TLHOELSHEL
OA—RACELER/ 7 IVA—=IVAZTIVD RXT7)VT 6600
5 Glasses of Dining33’s Original Mocktail to Complement Your Course

Sparkling
JALT F—HZwy RIN=9U>T v VR X% 1,700
Joyéa, Organic Sparkling, Chardonnay

Tea Based Mocktail

~%E JvAZY )V YFEY~ 1,300
Ginger, Jasmine, Apricot, Cinnamon

SHUYRY YT v —
Round Ginger

ILAVRTY TV ~MIE ZRIF HEI—IV MF~ 1,300
Elegant Apple Apple, Roasted Tea, Chamomile, Yuzu
N=I\)bE—F ~B#k IVARZ O—XevT kE~ 1,300

Herbal Peach White Peach, Rooibos, Rose Hip, Barley

HhARTL—TF ~JL—T7 AYVA 1% vO0—T~ 1,300
Chaos Grape Grape, Black Currant, Black Tea, Clove
Soft Drink

FLYITV1-RA(EAA L VY) 900
100% Orange Juice
Ty IWI2a—A(TE=TvTI) 900
100% Apple Juice
IVIv—IT—)V(hFTERSA) 900
Ginger Ale
ap-a-5 900
Coca Cola

Mineral Water
EIVRY AT« IVT4—%— 750ml 1,500

HILDON Still Water 750ml

EIVRYRIN=2) 2T+ —5— 750ml 1,500
HILDON Sparkling Water 750ml

BeEe LXK AK 720ml 1,500
Oku-Aizu Kaneyama Natural Water 720ml

ZRTIRARKEEDIK 720ml 1,500
Oku-Aizu Kaneyama Natural Carbonated Water 720ml

BETHBLOFDOWEIZESCRECETETVREET / TUILF—Z2B/HEDHF ARy INBRLDIFEEN
ETHAMMENE. BAMKRGL T/ P—EAR2%GRERLRITEY

Driving under the influence is strictly prohibited. / Alert your server about allergies.
All prices are inclusive of tax and shown in Japanese yen./ A 12% service charge will be charged separately.



[ Journey Through Bordeaux] ~RLR—74 %K Bk~

RIVR—DERGYvb—%& FTIATHERLAFVREIBHERETIT7TY ARVIRMITOBREEY v b—EBMYRA BEERNHUVTLOKDAEWN
ISV I TV DL ERELAVRITEY EM & S FICKBEAEDENE EOIDRRITTHERIIEEN

[ Wine Pairing ] 7Ea-RpEAVETENENIADY THCREVLET
5 Glasses to Accompany Each Meal from Amuse to Main Course

A

. Y TATT

HIBETA VDY ET /N —& KbV OFHIEBAEIES Saint-Estéphe
"TAAAIN)="RT)7 22,000 Ry .
A pairing to savor the harmony woven between food and wine, Pauillac Blayais _
exploring new frontiers of flavor. o - . -
VAN =Dy e%

==

.o . N -, o - Saint-Juli
Dining33Msommelier teamMB L7 hLfc TAXT7I2Y 11,000 e ) 1)7 )L Libournais

Selection of Wines Selected by Dining33’s Sommelier m’};ijx— RILR—=2a)I|
[(1BRE ¥+>/\—=171)—70—] 90%3 11,000 v TSRy
WIYDY vy N=Z1%0CET A2/ IVDRGDBEERHUALDS MENVELLELBRICBELHED Z__E ”‘iﬂ_ﬂ,ﬁﬁ
Enjoy two distinct Champagne styles from renowned Maisons. B
Free-flow Champagne for a luxurious New Year moment. 90 minutes ¥11,000
Champagne Glase

92> JUVayhbNV. /XYL JaT 2,400

Grand Brut, Perrier Jouét, Vallée de la Marne, France Red

) . V—Za— b v EZ—2022 IV T T4 FA=X L Uy Fy—X 1,900
JUavbhFFa1—IUNV. / FZET 3,000 Saumur Champigny, Le Petit Domaine Le Coup d’Douze, Loire, France
Brut Nature, Drappier, Céte des Bar, France

e e s L 75V 8 R 7ab74—)b J1J7> 2019 @Margaux 2,600
952 % 2015 / RovIx 12,100 Les Plantes de Durfort Vivens, Ch Durfort-Vivens, Bordeaux, France
La Grande Anne, Bollinger, Montagne de Reims, France
. . ZJZA 71— 2020 /v b—F— +OYH— @saint-Emilion 3,200
SpQ rkli ng Wine La Gréce Dieu, Chateau Haut Troquart, Bordeaux, France

FauzOTA4vIL LY R RIVE=NV. / Iv b1 INTZZ > @Blayais 1.800 o ) X R B
Cuvee Royale Cremant de Bordeaux Brut, Jean-Louis Ballarin, Bordeaux, France JadL v NIVEY A—TJL 2020 S TL TV R Zv 3,900

Gevrey Chambertin Seuvrées, Frégdéric Magnien, Bourgogne, France

White ] )
Yy b= ZIVAV Y7 2017 @pauillac 8,200
-5l vy 2023 S RA—3X Sy AL L 1,800 Chateau D'armailhac, Bordeaux, France
Vouvray Sec, Dom. Vincent Caréme, Loire, France
Vv b= LA T4 RTT74L 2020 @saint-Julien 12,000
TV K Ja—tw? 2021 / v b— 11—+ % @sauternes 2.400 Chéteau Leoville Poyferre, Bordeaux, France
R de Rieussec, Ch.Rieussec, Bordeaux, France
¥ b= ORT R by)LRIV 2014 @Saint-Estephe 18,000

Chateau Cos d’Estournel, Bordeaux, France

SAIT Lyl eI AD T4—222023 / TV RLUR/ L 2,800

Viré Clessé Vieille Vignes, Domaine André Bonhomme, Bourgogne, France

L #— K AZATZ22023 / A=A 4 — 71V @pessac-Léognan 3,500
Les Hauts de Smith Blanc, Ch Smith Haut Lafitte, Bordeaux, France
BEER
OrCInge Draft Beer TUZTLEIVY RAZ—XR)—L 1,300
Sy ks 75322020 20 Ry ke 7 2,800 Premium Malt's Master's Dream
Ventoux Blanc, Clos de Trias, Even A. Bakke, Cétes du Rhéne, France .
Bottled Beer T K RE 1,400
ROSé COEDO Shikkoku
O K Y5—16P.F AUYX O—F=TYR 2023 / IR AL v—)L 2000 L85 IPA 1,600

Rose de Syrah I.G.P. des Collines Rhodaniennes, Jeanne Gaillard, Rhone, France KAMIKATZ IPA



HAGE T 77 ~ohe g5hn—ii~

Sake Fair A Cup of Tradition and Innovation

A DEPHEILE ENIDS FERKGEOER ZLCOLENAEGRRNERET
M BEOREVICSIEDLVERBDSZEGRIBERMATL
—MTEICED D ARBEDRITEZERE LK LLEN

BHE — 71— X -HIXRITEDET—

A RHEEE B8db0 /B 2,400
Hakkaisan White Koji Sparkling Sake

AR mRUET JUBEE

BEHRORPHOGEE A REREICIZETHOMHERIR HigzBhbEsBRTHERL
BRUBICRBEGRA/N—VVTHARNE

BRE —fIX-BRMBICEDET—

E# MKKEE =@l vay 2,200
Kunimare Junmai Daiginjo

b 1EER] EREE

ZEFE=ZV 7 OB BER TESNSER BBNOWMBEZADA I FIVINIL
BESLWHETCFLOHZEORPOHGHRESLBALERKRT ANl RIEE 8%

NI VY L=V 7 X— ) fKSE 2,400
Heaven Sake Label Azur Junmai Ginjo

IWERE Jett i ILEdsRER

BARDIGHRZFRILNBECET SV P A RET2ARNEEZ. BRETTVADY v I\ VE
BRLIYA-AI2ERDT7 YTV TS—I2(TL YR THTETEENTFLVRZA)IVD"E"
FHVARCDESBETIV—TA—EDBYEDLE PPRORTA HEZHHEBKEBSH HRHFO

BHE —BRARE-F-XILEDET—

EORZHER ILE AR A SRB4ERE 2018 2,600
Noguchi Naohiko Sake Institute Yamahai Gohyakumangoku Unfiltered Nama Genshu
AR M amh BOEEWRZER

CEEYDER EMENSEROMENEVIEOMEMRMOEEZMHIRY H5—A,
ILWEEERD TV YR AT AV REBNZ—DFVE 1BV EKREEHDH SV
ERAEFBEGSTIROT LYy Y1 ELRVDEIBEHORVREBEEHET,

(BASEERHI LA 317ty ]

Sake Tasting Set — 3Glasses 40 ml 3glasses ¥3,800

40ml 3#F 3,800

B fRKREBED NI TRELVER AT VT 7 HEREBOT A VNERZRREA T
ERENOYRY ZLTROHEMRER - ILE ERAERBEDRTESHZHHL
BERBZNZTNOENEZ R LENTERLIHALIEEN,

Sake Fair A Cup of Tradition and Innovation

From the light, lively lift of sparkling sake, through the refined elegance
of Junmai Daiginjo, to the deep, layered umami born of Yamahai.
For the beginning of a new year, we have gathered a diverse expression of sake.
With every glass, discover the depth and breadth of Japanese sake.

Aperitif — to enjoy with amuse-bouches and starters

Hakkaisan White Koji Sparkling Sake ¥2,400
Minamiuonuma City, Niigata Prefecture
A sparkling sake featuring refreshing acidity from white koji and fine, elegant

bubbles created through secondary fermentation in the bottle.
Light and lively, with bright citrus notes, it is an ideal aperitif to awaken the palate..

Table Sake - paired with appetizers and fish dishes

Kunimare Junmai Daiginjo ¥2,200
Mashike Town, Hokkaido

Brewed in Mashike, the hometown of MIKUNI — one of the most celebrated masters of
French cuisine in Japan. This sake features a special original label created in tribute to his
roots. Clean, crisp, and dry in a distinctly Hokkaido style, with a subtle ginjo aroma and a

a pure, refreshing finish, it pairs beautifully with seafood and delicately prepared dishes.

Heaven Sake Label Azur Junmai Ginjo ¥2,400
Hokuto City, Yamanashi Prefecture

This innovative style of sake is created by Yamanashi Meijo under its traditional Shichiken
label, then blended (assemblage) by renowned French Champagne winemaker Régis
Camus. Gently fruity with notes of pear and apple, it is slightly dry in style, offering
restrained acidity and a smooth, elegant mouthfeel.

Table Sake - paired with meat dishes and cheese

Noguchi Naohiko Sake Institute Yamahai Gohyakumangoku ¥2,600
Komatsu City, Ishikawa Prefecture

This sake embodies the philosophy of the Noguchi Naohiko Institute,

led by Noguchi Naohiko revered as the “god of sake brewing.”

Yamahai brewing brings expressive aromas of nuts, caramel, and cultured butter, layered
with powerful umami and a deep, concentrated richness. As an unfiltered, unpasteurized
sake, it retains vibrant freshness and firm acidity, creating a long, resonant finish.

[Sake Tasting Set — 3Glasses]
Enjoy a tasting flight that highlights the unique character of each sake:

40ml 3 glasses ¥3,800

The gentle, mellow umami of Kunimare Junmai Daiginjo;

the refined, wine-like elegance and polished mouthfeel of HeavenSake Junmai Ginjo;
and the deep, layered complexity of a Yamahai, unfiltered and unpasteurized sake from
the Noguchi Naohiko Institute.

Discover the individuality and depth of sake through this side-by-side comparison.

Driving under the influence is strictly prohibited. / Alert your server about allergies.
All prices include tax. / A 12% service charge will be charged separately.



