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In order to serve you with the freshest food possible,
we apologize if we run out of any item on the menu.
Your kind understanding is greatly appreciated.

ARZRX Lﬁ:»
Recommended

N
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Lunch Menu
55 LI Chirashi Don  Sashimi Rice Bow
Hlg ity b Sashimi Gohan  Sashimi with Rice Set
Setto
FEga e F /» Wakadori Fried Chicken Rice Bowl

LY

Karaage Don

PUE 4 27 4 R Kaki Omuraisu  Oyster Omelette Rice

Ak Gyuu Don Beef Rice Bowl
X595 YA Tenpura Udon Deep-fried Prawn and
Vegetable with Wheat
Noodles
B ZFf Oyako Don Chicken and Egg Rice Bowl
MAdBix=xLDA £ Wagyu Yaki Japanese Beef fried with Flat
' Kishimen Noodles
Bix Bty b /7 Shiitake Niku, Tsukune, Tebasaki,
Grill Chicken Set ¥ Negima, Okura
Mushroom stuffed with Minced Chicken, Chicken
Meat Balls, Chicken Wing, Chicken and Leek,
Lady Finger
HEEx Ly b /’z Hotate Maki, Asuparagasu Maki, Shiitake
Mixed Grill Set “" Nikuzume, Karubi Gyu, Shironegi

Scallops rolled with Pork, Asparagus rolled with
Pork, Mushroom stuffed with minced Chicken,
Beef Short Rib, Leek



BRERKEED
(—#) Aﬂﬁf
Prawn with Sweet ﬂr

Miso Sauce Jr
(1 Stick) —© \
HREK K oy

Oyster with Sweet
Miso Sauce  —in

CHARCOAL

DD D
Smelt

BRKMN
B.B.Q spicy
Cod Roe o

EQROM
Swordfish

Zolign :
Scallop rolled
with Pork o B (—K)
King Prawn
(Istick) <
HER
Oyster rolled
with Pork —m nﬁﬁa
Black Cod
Fish
b RS2l
Prawn rolled
with Perilla & 3N
Pork (1 Stick) —icy WM_:)S: \
Belly
EE R R
(H/R52) . FREN
Squid PO Fish Head
(salt/sauce) = {{jprA,
fod

ENEPAY

a Chicken
Cockscomb Cartilage o
I KHER
Mushroom
mmﬁm stuffed with
Chicken Wing o minced Chicken
~
. NS
MEXKHE S Chicken
Garlic rolled with Meatball ~
Chicken Skin o
M Jon )
Quiail Egg ~
Pho
Chicken Neck ;¢ 7 Q)

Chicken Heart 0

MRS Rl
Chicken Tail Chicken
Gizzard b
. N
,@%i Chicken Liver 1o
Chicken thigh
with Leek ~

Chicken Skin

Kol fa

Meat bar served

with raw Egg 9

SCIHER (GST) IRSME T, FRBRDIONEH —ERRE LTMBESETWLEET,

BRIBAX—YTY, ki

Images are for illustration purposes only. Prices are subjected to 10% Service Charge and prevailing GST.
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=X
Cheese Rolled
with Pork o

N X XN
Asparagus rolled
with Pork ©

B4 < o
Kimchee rolled
with Pork ©

A& XS
Lettuce rolled
with Pork ~

9 50 Bl
Rice Cake rolled
with Pork ~

N0 ES
Quail Egg rolled
with Pork o

SEVENG
Pork Cheek o

w QiR
Golden
Mushroom rolled
with Pork ~

BN

Pork Belly -

-~ I LS
Tomato rolled
with Pork ~

IR
SN
Kagoshima
Ribeye Beef cuin

FA D

Ox Tongue _,~

N

NJE (—K)
Lamb Chop
(1 stick) —©

N RN
Goose Liver ciin

R A
Beef
Shortrib —o

NAR X

Potato Bean o

=X ERH
(—=%)
Grilled Cheese

(1 stick) ~

Finig ks

Fermented

Bean wrapped
with Seaweed
and Pork ©

—
¥ I 4
Baby Onion —io 9

LUINESING
Gingko Nut [To)

X
Japanese

Yam T}
N R B

Avocado with
Soy Sauce ~

B
Japanese o
Sweet Potato

BEHERQ NS
Soy Sauce

B.B.Q Rice g

Ball

S

Eggplant

£

Mushroom

S AN
Japanese
Green Pepper

I35
Leek

500 B
Lady's Finger
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Drinking Food (Cold)

5 <7 aREF — RS

Maguro Chi-zu Shuto Ae
Tuna Sashimi with Cheese and
fermented Bonito entrails

2 WE L AR X TIEEH

Ebi to Hotate Shuto Ae

Prawn and Scallop Sashimi
fermented Bonito entrails

T HEE AT

Kaki Nitsuke
Stewed Oyster

L PRON
Tako Wasabi
Seasoned Baby Octopus

YA UEE
Pitan Doufu
Tofu with Century Egg Sauce

BN Z

Kyuri Goma Ae
Sesame marinated Cucumber

B

Edamame

Japanese Green Bean
Y27 ANFZ
with Truffle Oil

19

+$3

7.
&

&
Ley

55 ALRRIAT

Karasumi to Naratsuke

23

Dried Mullet Roe with pickled Radish

HRFE b

Va7t AR
Kanpachi to Toryufu Oiru Ae
Amberjack with Truffle Oil

fiEY 7ARH R/ &
Sake to Abokado Tataki
Salmon and Avocado Tartare

FIEH 2 &
Sashimi Sarada
Sashimi Salad

SRS & T
Nattou Akami to Aburaage

Fermented Soybean with
Tuna and fried Beancurd

BT I X
Shunjuu Sarada
Shunjuu Salad

FERLEMIZ

Tori Kawa Masago Ae

29

19

22

13

13

10

Chicken Skin mixed with Cod Roe
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Drinking Food (Hot)

AWV 12
Eihire

Stingray Fin

7= 7= A185 13
Tatami lwashi

Dried Baby Sardine

S KRR L 17
Fugu Mirin Boshi

Dried Puffer Fish

iikZ 1 12
Aburaage
Tofu Puff

<7uny B 18
Maguro Nodo
Tuna Throat

('SR 12

Gyoza
Potstickers

FEWEA 21 20
Kaki Omuretsu
Oyster Omelette

e & 17
Tonpei Yaki
Pork and Cabbage Omelette

i [
"f.'gl.

) N
|
.

[ e“ AN
T
T

V77 ATl &
Ribuai Tataki
Ribeye Carparccio

K 2 F- b sd

Buta Kimuchi Itame
Stir-fry Pork and Kimchee

[ AR ICY =325
Buta Bara to Shirataki Itame
Stir-fried Pork Belly with Konjac

4k KT
Gyuu Kimuchi Nabe

Beef and Kimchee Hotpot

BT
Bakuretsu Doufu
Exploded Tofu Stew

7 ARG LR
Asupara to Shio Konbu Itame
Stir-fry Asparagus and Kelp

4z BT
Gyutan Nitsuke
Ox Tongue Stew

HYRIRIE LD &
Yasai Miso Itame
Stir-fried Vegetables with Miso

21

15

15

21

17

13

22

13



FIEED&bE
Sashimi Moriawase
Assorted Raw Fish

fik

I

Sake
Salmon

RE
Akami
Tuna

HOHL =
Mekaijiki
Sword Fish

7B NTF
Kanpachi
Greater Amberjack

RS

14

29

22

21

Sashimi

i
Tako
Octopus

Uni
Sea Urchin

AN

Nama Hotate
Fresh Scallop

=
Toro
Tuna Belly

HFyEE
Botan Ebi
Jumbo Prawn

14

B 18

25

60
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Fried Food

Gy ¥ IRBHEGT 14

<SN

.
-

Mongo lka Karaage
Squid

EOFGT (28 12
Satsuma Age
Fish Cake (2 kinds)

Han 7 2 A 13
Kaki Furai
Fried Oyster

» BRSO 13

Wakadori no Karaage
Fried Chicken

IEVHNRERDS 13

Saki Ika Tempura
Dried Squid fried in Light Batter

7 RH KRR 13

“"_Abokado Tempura

Avocado fried in Light Batter

FRRILED &bt 14
Yasai Tempura Moriawase
Assorted Vegetables fried in

Light Batter

BERRS 20
Ebi Tempura
Prawn fried in Light Batter

RELEDEDE 18
Tenpura Moriawase
Assorted Tempura

BN Z JES T 13
Buta Bara Karaage
Deep Fried Pork Belly

XITFRED 15
Megochi Tempura

Big-eyed Flathead fish

fried in Light Batter

VUELEEAT—F 12
Piri Kara Tofu Sute-ki
Tofu served with Spicy Sauce

WNTFZE MY 278 13

JEHT
lkageso Toryufu Shio Karaage

Squid Tentacles with Truffle Salt

N#EED2» 5T 11
Kawa Ebi Karaage
Freshwater Shrimp

HIKHERD 16

Kurobuta Amazu Itame
Stir-fried Berkshire Pork
with Sweet Vinegar



3@ /(8R4

Rice and Noodles

7= 2R F vy —> 13

/' Tako Shio Konbu Cha-han

Octopus and Seaweed Fried Rice

AWK Fr =Y 8

¢ NInniku Cha-han

Garlic Fried Rice

it o514 R 21
Kaki Omuraisu
Oyster Omelette Rice

FSHERR 15

Tori Zousui
Chicken Porridge

BRE 9
(Mg - BHKT - fib)
Ochazuke (Ume/ Mentaiko/ Sake)

Rice in Soup (Plum/ Spicy Cod
Roe/ Salmon)

BIZXD 6
(+§ - BoD - KT -« fib)

Onigiri (Ume/ Okaka/ Mentaiko/ Sake)

Rice Ball ( Plum/ Bonito/ Spicy Cod
Roe/ Salmon)

Ay WAFAAY T 4— 17

o N
T

o Ny
T

Mentaiko Supagetei
Spicy Cod Roe Spaghetti

RETLYY 2 AT — 20
DY aTFANHZA
Reisei Enjeru Hea-no

Toryufu Qiru Ae
Cold Angel Hair with Truffle Oil

X EE[EE 13
Zaru Soba/Soba
Buckwheat Noodles (Cold/Hot)

RZES & A 13
Inaniwa Udon
Japanese fine Noodles (Cold/Hot)

MFpEEELOA 22
Wagyu Yaki Kishimen

Japanese Beef fried with flat
Noodles

» ot 15
Ara Jiru

Fish head Miso Soup

it 5
Tori Shiru

Chicken Soup
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Dessert

FER7
Haru Pafue

Japanese Parfait topped with Strawberry, Watermelon and
Matcha Ice Cream

o7 =
Aki Pafue
Japanese Parfait topped with Peach, Orange and Yuzu Sorbet

NEZFGTARZ V=L EWMLZEY F2a—HMZ
Banira Aisuluri-mu to Koi Shiso Likyu-ru Ae
(Summer of Love) - Vanilla Ice Cream with Purple Shiso Liqueur

bobhHERADDL U

Mochiri Kuro Mitsu Warabi Mochi
Japanese Bracken Rice Cake with Brown Sugar Syrup

INGIRZ - HE
Azuki Zoe / Shiratama
Add Red Bean / White Rice Ball (3 pcs)

TH—MEDEbE

Deza-to Moriawase
Dessert Platter

FARZY—b e T x—~y b
Choice of Ice Cream/ Sorbet

e N=7 Vanila Vanilla

o Hk Momo Peach

e i  Goma Black Sesame
e ¥k&  Matcha Green Tea

17  Yuzu Sorbet Japanese Citron Sorbet

15

15

12

B 18


https://oceans-nadia.com/user/25039/recipe/394238

Grading of Sake

It's all about Alcohol and Rice Polishing

INCREASE IN QUALITY, PRICE, FRAGRANCE AND COMPLEXITY

NO ADDED ALCOHOL

ADDED ALCOHOL

Junmai Daiginjyo

Made with rice that has been
polished to remove at least the
outer 50% of the original size of
the grains. This means that each
grain of rice is only 50% or less
of its original size.

Daiginjyo

Made with rice that has been
polished to remove at least the
outer 50% of the original size of
the grains. This means that each
grain of rice is only 50% or less
of its original size.

Junmai Ginjyo

Made with rice that has been
polished to remove at least the
outer 40% of the original size of
the grains. This means that each
grain of rice is only 60% or less
of its original size.

Ginjyo

Made with rice that has been
polished to remove at least the
outer 40% of the original size of
the grains. This means that each
grain of rice is only 60% or less
of its original size.

Junmai

Made with rice that has been
polished to remove at least the
outer 30% of the original size of
the grains. This means that each
grain of rice is only 70% or less
of its original size.

Honjyozo

Made with rice that has been
polished to remove at least the
outer 30% of the original size of
the grains. This means that each
grain of rice is only 70% or less
of its original size.

Added Alcohol sake has a very small amount of alcohol added to it at the
final stages of brewing. The use of alcohol helps to pull out more aromatic and
flavorful compounds from the fermenting mash and is a perfectly valid way to
make great sake. Itis one of the two traditional methods of making sake.

Nigori an unfiltered sake and is therefore cloudy. It has a fruity nose and a
mild flavour. It is recommended to serve half of the bottle unshaken and the
remaining half shaken to enjoy different taste from the same bottle of sake.
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R ay | E |EE x| g
1 | —/@ ®% =0 s | =W | +10 | 150 | 15
2 |t KB M | mE | 3 | 150 | 17
3 | =/ 5 E0 ) =i +10 | 300 25
4 |dE AwE | W@ | +3 | 300 | 29
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5 AEE WL EFEN 2R/ a4 B +12 300 39
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EFE




Serving Sake )
WARM SAKE Temp. Prefecture Meter ML Price
Ichinokura Tokubetsu .
1 Karakuchi Warm | Miyagi +10 150 15
2 |Hokushika Daiginjyo Warm| Akita +3 150 17
3 Ichinokura Tokubetsu warm| Mivaai +10 300 25
Karakuchi yagi
4  |Hokushika Daiginjyo Warm| Akita +3 300 29
Serving ) ) Sake .
JUNMAI Temp, Prefecture Veter ML Price
Kariho Yamahai Warm .
® |chokarakuchi /Cold | AKta | *#121 300 | 39
Warm
6 [Nishinoseki Tetsukuri Oita -2 300 39
/Cold
Warm
7 |Kita no Roman Hokkaido | +10 720 99
/Cold
8 [|Hakurakusei Cold | Miyagi +4 720 99
9 |wakaze warm\ - jivagi 720 | 109
/Cold | V39
Serving Sake !
GINJYO Temp. Prefecture Vieter ML Price
10 |Tenryo Homare Ko Cold | Nagano | +8 300 39
Narutotai Shiboritate
11 ! | SnIvor Cold |Tokushima| +5 720 89

Nama Genshu
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i I o | EM | EE | vex | fER
12 | ROF 57I1=2Y mee P H -2 300 | 39
13 | KERK e BH +3 300 | 39
14 | BMEE 545 Ao =& | +6.5 | 500 | 69
15 | Bl FERE A | Wik | 4 | 720 | 99
16 | —i¢d e dLimE 0 720 | 99
17 | #ATE %o | dbsE | «2 | 720 | 109
18 | SRABILIEER 50% e EIN +3 720 | 109
19 | #L5% Dio Abita mee 3 +3 | 720 | 109
20 | T MhER Ao & +3 500 | 129
21 | TED%E e A E +4 120 | 129
22 | HEE me =E 0 | 1800 | 269

K B uE | e | EE | x| e
23 | HiEES BB & A | KB |+1.5] 180 | 39
24 | [E e m#E | +2 | 300 | 39
25 | HFEADEE e &% +4 720 | 99
26 | ILFRIER A Ed 3 +5 720 | 159
2] | E&E e B2 720 | 169
28 | HEHEE 7 bR iy +2 | 720 | 249




. Serving Sake )

Junmai Ginjyo Temp, | Prefectre |y eter Mk Price
12 |Amanoto Hyojo Usu Nigori | Cold Akita -2 300 39
13 [Mizubasho Cold | Gunma +3 300 39
14 |Suigei Koiku No. 54 Cold Kochi +6.5 500 69
15 |Otokoyama Sake Mirai Cold | Yamagata | +4 720 99
16 |Niseko Cold | Hokkaido 0 720 99
17 g:s::t parker 91 pts) Cold | Hokkaido | +2 | 720 | 109
18 I;:rtnn::jzsnr:lshiki 50% Cold | Kanagawa | +3 720 109
19 |Mimurosugi Dio Abita Cold Nara +3 720 109
20 |Born The Earth Cold Fukui +3 500 129
21 [Hanonomai Gentai Cold | Shizuoka +4 720 129
22 |Takizawa Cold Nagano 0 1800 269

Daiginjyo STeer:T/]igg Prefecture ,\S/lzl:;_ ML Price
23 |Kamotsuru Tokusen Gold | Cold | Hiroshima | +1.5 180 39
24 |Takumi Cold Kyoto +2 300 39
25 |Shinbun no Osake Cold | Nagano +4 720 99
26 |Yamatan Masamune Cold Ehime +5 720 159
27 |Koganesawa Cold Miyagi 720 169
28 |Manotsuru Maho Cold Niigata +2 720 249
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i S K S i - B | EE | vex | BB
29 | %#t PR 12 +2 | 300 | 39
30 | EJh¥ EBTHEAT 100% e R +3 | 300 | 49
31 | #i%k 45 ol = +3 | 300 | 49
32 |ARE FBF Ao 8 | +2 | 300 | 49
3 | EE =T PR £H | +2 | 300 | 59
34 | #R#E AW i e | +3 | 300 | 59
35 |#WREIZTY B = 360 | 69
36 |FaEREAN EXRE il BFE | 41 | 720 | 109
37 | dkots PR s | -3 | 720 | 109
38 | BHEN FRE e Ll +8 | 720 | 119
39 [#&E & HrC pob e 5 B8 +3 720 | 119
40 | F5 HFT ol BH +5 | 720 | 129
41 | igs R F +5 | 720 | 139
42 ﬁ:ﬂémﬁ% A% | mE | +3 | 720 | 149
43 | HROW 40 —H—= e BH# +4 | 720 | 149
44 | HEEA EL e = 0 | 720 | 159
45 | Ao#¥ FERR R e W& | +3 | 720 | 159
46 | Kt 5®HM Ao B8 | +2 | 720 | 169
47 | =% 33 i B 50 -1 | 720 | 199
48 WE 555 e AR 720 | 199
49 | E¥H 35 el iz 0 | 720 | 199
50 |HA% 23 el = +4 | 720 | 199
51 |07 2 e EH | +5 | 1800 | 259




Serving

Sake

Junmai Daiginjyo Temp. Prefecture Meter ML Price
29 |Shigemasu Cold | Fukuoka +2 300 39
30 ;":‘n”;ir: 1'3';(‘;:' Bizen Cold | Kyoto | +3 | 300 49
31 |Dassai 45 Cold |Yamaguchi| +3 300 49
32  |Kubota Manju Cold Niigata 0 300 49
33 |Masumi Sanka Cold Nagano +2 300 59
34 |Ginrei Gassan Cold |Yamagata| +3 300 59
35 [Dassai Sparkling Nigori Cold |Yamaguchi - 360 69
36  [Nanbubijin Sakemirai Cold | Ishikawa +1 720 109
37 |Kita No Nishiki Cold | Hokkaido -3 720 109
38 |Tatenokawa Honryu Cold |Yamagata| +8 720 119
39 |Hourai Iro Otoko Cold Gifu +3 720 119
40 |Senpyo Kanade Cold Aichi +5 720 129
41  |Kawatsuru Cold Kagawa +5 720 139

Katsuyama Sensho
42  |Masamune Take ni Cold Miyagi +3 720 149

Suzume
43  |Koshinoiso 40 Ichigoichie Cold Fukui +4 720 149
44  |Toyo Bijin Aiyama Cold |Yamaguchi| O 720 159
45  |Tsuki no Katsura Heian-kyo| Cold Kyoto +3 720 159
46  |Daishichi Moniwamon Cold [Fukushima| +2 720 169
47  |Nito Omachi 33 Cold Aichi -1 720 199
48 |Senkin Urara Cold Tochiqi - 720 199
49 |Toko 35 Cold | Yamagata 0 720 199
50 |Dassai 23 Cold |Yamaguchi| +4 720 199
51 |Matsu no Tsukasa Kuro Cold Shiga -1 1800 259




mm Shochu

HRE GF) BRE

Sekitoba (Sweet Potato), Kagoshima

e R (F) BRE

Kirishima Aka (Sweet Potato), Kagoshima

BHRAOFH N B () EHE

Makaienoizanai (Sweet Potato), Saga

%5 R () =i

Kirishima Kuro (Sweet Potato), Miyazaki
B4 Ok) J

Kaikuu (Rice), Fukuoka

FE U (%) RS

Kakushi Gura (Wheat), Kagoshima

Ay (EEE) \ERE

Rento (Black Sugar), Amami Oshima

WWE Z () K7

lichiko (Wheat), Oita

Bottle $120 (720ml)
Glass $24

Bottle $140 (720ml)
Glass $23

Bottle $140 (720ml)
Glass $28

Bottle $75 (720ml)
Glass $15

Bottle $100 (720ml)
Glass $20

Bottle $90 (720ml)
Glass $18

Bottle $70 (720ml)
Glass $14

Bottle $70 (720ml)
Glass $14

* Served Neat, On-the-Rock, Iced/Hot water, Lemon or Ume Boshi (add $1)



t“ h— 'L Beer

TITNT—27 X T—)LFrx— ) (4) 330mL|Glass $12
Brewerkz Golden Ale (Unpastuerized) 1400 mL | Jug $45
TNT— 7 X EILRAF— (4) 330 mL | Glass $12
Brewerkz Pilsner (Unpastuerized) 1400 mL | Jug $45

e — L 3ERE L2 E 0. MBS X BIEE L CuRLE — L,

Unpastuerized - Live draught beer, not heat-treated and has yeasts left over from brewing process.

H# v Ru Sapporo (330ml) $12
¥« FL I 7 L4 - EJLY Suntory The Premium Malt (334ml) $17
AL A2 K FH—¥—IL Swanlake Rice Lager (330ml) $19

*ﬁ;@ + ' F a2 — JL Plum Wine / Liqueur

Glass Bottle

KEH Kk Mg * Momo Umeshu Peach Plum Wine $12 $55
BR R BB AT * Okumusashi Black Sugar Plum Wine $12 $70
MEARF 12T b M *  Umedayuu unfiltered Plum Wine $15  $75
74 FINVray 77—  Lychee Mik Cocktail $15 -

H AR Ml—F~Jf8 *  Nihon Sakari Yuzu Wine $13 $75
X< B5F5F5 Chery Blossom Wine (500ml) $15 $55
FEEHEIEa— )L Kodakara Chokkaisan Yogurt Wine $12  $65
TH: » BfZ N4 R—)L  Eigashima SHIN Whisky Highball $19 $125
PR N, Daiyame Imo Shochu Highball $15 $110
FISE ZN4 sR—)L  Rihei Ginger Kome & Mugi Highball $18 -

* Served On the Rocks or with Soda Water (add $3)



? 'L : - ’Lﬁk*ﬁl Alcoholic Beverage

i€V —FEEH

Yuzu Jelly Sparkling Cocktail

P2V —FEIE
Peach Jelly Sparkling Cocktail

$13

$13

MTF-LEY - DIAER-v—0r - DAZ « 74 Ff A

Yuzu/Lemon/Calpis/Oolong/Apple/ Lychee Shochu Cocktail

WH5ZI3—=TNV AT T
Strawberry Yogurt Cocktail

aAvIF U h=vw o

Komasa Gin & Tonic

ﬁk H M Beverage

HDIVERY) — &« 73 —R—

Calpis Soda/ Water
FLoy-)ra - 74 LTa—R
Orange / Apple / Lime Juice

a—5 - /)—hnaY—a— - X754 b - SEES -

3

Coke/ Diet Coke/ Sprite/ Oolong Tea/ Soda Water
FA4FEY—K

Lychee Honey Soda

M+ —&

Japanese Citron Soda

HFZE (B« B720)

Japanese Citron Tea (Hot / Cold)
YoRLIV I T4

S.Pellegrino (500mL) / Fiji Water (1000mL)
E5 LR (R

Japanese Roasted Tea (Hot)

BE (B7=w)

Japanese Green Tea (Cold)

V=&

$12
$15

$19

$7
$7
$5
$8

$7

$6

$6 / 12

$2

$4



™1 A / Wine

Champagne / Rose

Henri Abele Brut NV, France $99
Pinot Noir / Chardonnay / Pinot Meunier
Bronze - Decanter

Miraval Cotes de Provence Rose 2021, France $89
Cinsault / Grenache / Syrah / Rolle
90 Points - Wine Advocate

White

Greywacke 2022, New Zealand $69
Sauvignon Blanc

Louis Latour Chablis 2021, France $69
Chardonnay

Red

Montes Alpha 2020, Chile $69
Cabernet Sauvignon

94 Points - James Suckling

Mitolo Jester 2019, Australia $69

Shiraz. ] ]
88 Points - Wine Enthusiast

Louis Latour Marsannay 2020, France $99
Pinot Noir

91 Points - James Suckling

La Poderina Rosso di Montalcino 2020, Italy $99
Sangiovese
89 Points - James Suckling

Les Hauts de Smith Rouge 2017, France $119
Merlot / Cabernet Sauvignon
92-93 Points - James

Suckling



