
*SMV is “Sake Meter Value”. SMV measures sweetness(-) and dryness(+) of the sake.  

       HONJOZO 本醸造酒 
Rice polished to 70% or lower 

Yuri Masamune                                                        45 
(720 ml, Cold or Warm)                        *SMV +2.5         
Aromas of cantaloupe and honeydew; 
balanced by nutty and earthy flavors on the 
palate. 
 

JUNMAI 純米酒 
Rice polished to 50% - 60% 

Fukucho “Forgotten Fortune”                             42 

(720 ml)                                             *SMV +3.0 
Full flavor, earthy touches and great texture 
with a long, persistent finish. 
 
 

Rihaku “Dance of Discovery”                              32 
(300 ml)                                             *SMV +5.0 
Textured and layered, smoky and sweet, with 
cleansing acidity at the end. 
 
 
 

Taka “Noble Arrow”                                              59 
(720 ml)                                             *SMV +2.0 
Green melon rind, kaffir lime leaf, and 
spearmint. 
 
 
 
 
Seikyo “Mirror of Truth”                                39/55 

(300/720 ml, Cold or Warm)                   *SMV +2.5                                                            
Notes of clove honey and blood orange. 
 
 
 
Asabiraki “Suijin”                                                  69 

(720 ml)                                                                        *SMV +1.5                                                            
Suijin is powerful and smooth, like a water 
dragon coursing through a river. Suijin's dry 
profile elevates any dish, making it the perfect 
sake to serve during any occasion.  
 

GINJO 吟醸酒 
Rice polished to 60% 

Ryujin Kakushi                                                       56 

(720ml)                                                        *SMV -2.0    
Initially made in very small batches, this sake 
was so loved. One whiff fills your senses with a 
medley of tropical fruit. 
 
 
 
 
 
 

JUNMAI GINJO 純米吟醸酒 
Rice polished to 60%+  

G Joy                                                                  32/52 

(300/750 ml)                                              *SMV +4.0    
Rich, genshu style sake that is big and bold 
with fruit aromas. 
 
Shichi Hon Yari Ginfubuki                                    75                          
(720 ml)                                                        *SMV +4.0   
Herbal and nutty on the nose, this sake reveals 
green apples on the palate. It shows the classic 
Shichi Hon Yari style with a light and clean 
angle. 
  
Itteki Nyuukon                                                       49 

(300ml)                                                        *SMV +3.0   
“Itteki” means one drop, and “nyukon” 
means putting your spirit, heart and soul into 
it. Floral rose scent.Full of minerality. 
 
Fukuju Blue Label                                                 79 

(720ml)                                                        *SMV +2.0   
The bouquet is reminiscent of ripe apricot and 
features a smooth rice umami flavor. It is 
highly recognized by sommeliers from around 
the world, and was served at the banquet 
dinner at the Nobel Prize award ceremony. 

                                           
 

DAIGINJO 大吟醸酒 
Rice polished to 50% 

Konteki “Tears of Dawn”                                49/79 

(300/720 ml)                                          *SMV +3.0                             
Hints of anise and banana peel with a clean, 
lingering finish. 
 

 
NIGORI 浊清酒  

sake retains some rice sediment in the bottle 

Murai                                                                  32/52 

(300/720 ml)                                             *SMV -22.0   
Mildly sweet scent with notes of vanilla 
followed by flavors of coconut, currant, and 
cream. 

 

 

 

 

 
 
 
 
 
 
 
 



*SMV is “Sake Meter Value”. SMV measures sweetness(-) and dryness(+) of the sake.  

 

Sake Flight                                        25 

 

1. Taka “Noble Arrow”        
 

2. G Joy Junmai Ginjo   

                                     

3. Dassai 45                                             
 
4. Murai Nigori     
 

 
VINUM’S SEASONAL SPECIAL 
Hakkaisan “Echigo de Soro”                               59 

(720 ml) · Junmai Daiginjo                *SMV +4.0                        
This is a seasonal winter specialty so you have 
to grab it while you can. Hakkaisan 
Shiboritate is bottled straight from the press 
which gives it a wonderful, velvety viscosity. 
You can expect top freshness and boldness. 
 
 
 
 
 

 
 
 
 
Hakkaisan “Yukimuro”                                         99 
(720 ml) · Junmai Daiginjo                   *SMV -1.0       
“Yukimuro” is aged for three years in an 
insulated room next to huge mounds of frigid, 
mountain snow.rounder feeling to the already 
creamy flavor, which is sweetened by hints of 
pear. 
 
 
 
 
 
 
 
 
 
Dassai 45                                                          32/68 

(300ml/720ml) · Junmai Daiginjo    *SMV +3.0                                  
Using Yamada-Nishiki rice polished down to 
45%, we deliver fruit aromatics and delicate 
sweetness. 
 
 
 
 
 
 
 

 
Denshin “Yuki”                                                       59 

(720ml) ·  Junmai Ginjo                         *SMV -0.5   
Pure, refreshing taste, but enough 
transparency for you to notice the nuanced 
smoothness. Like catching snowflakes on your 
tongue, the flavor will whisk you away to the 
beautiful slopes of pristine, snowy mountains.  
 
 
 
 
 
 
 
 
 
 
 
Kubota “Seppou” Junmai Daiginjo                    99   

(500 ml) LIMITED PRODUCTION      *SMV 
+2.0 
A  flavor full of dried mushroom umami, 
sweet fennel, cardamon and tamarind. 
 
 
 
 
 
 
 
 
 
 
 
 
NATSU NOMIMONO · Summer Drinks 

1. Choya Golden Umeshu                               13/gl 
(17% alc)                                                  
This Single-Year blend has a richness, depth & 
elegance of a flavor. The color is more golden- 
amber.   
2. Choya Uji Green Tea Umeshu                    13/gl 
(7.5% alc)                                                  
A special Umeshu infused with the best Japanese 
green tea from the Uji region in Kyoto. 
3. Choya Yuzu                                                   13/gl       
(15% alc)                                                  
A distinctly Japanese citrus liqueur, made from the 
fruit of the Yuzu tree that infuses this liqueur with 
floral wonders and a refreshing citrus taste. 
 
 
 
 
 
1                              2                                    3 
 
 



*SMV is “Sake Meter Value”. SMV measures sweetness(-) and dryness(+) of the sake.  

 

   BUBBLE FLIGHT 29 

Gancia                                                           14  50 25  

Brut Prosecco – Italy 
Straw yellow with greenish reflections. Aroma is intense and persistent, with Golden apple and acacia flowers. 

Clos De Nouys                                                  14 50 25  

Vouvray Sparkling Brut – France 
Light yellow w/ green reflections. Pear and quince aromas. Quince aromas of the nose are found again in the mouth. 

JCB Nº12                                                   18 70 45  

Sparkling Brut – Burgundy, France 
Pale, shiny yellow. A fresh, fruity nose with almond and white flower aromas. A full, generous mouth. 

Bryn Mawr                                                    12 48 25  

Sparkling Rose - Oregon 
The bouquet is light and perfumed with underlying notes of brioche. The palate is crisp and delightful. 
 

REFRESHING FLIGHT 29 

Gran Reserva                                                           15 60 30  

Sauvignon Blanc – Chile - 2021 
Bright straw yellow. Mineral, with citrus notes of lime and grapefruit. Fresh, long and intense on the finish. 

Conundrum                                                           15 60 30  

White Blend – California - 2020 
A light gold color with warm, honey undertones, honeysuckle, layered with apricot and Bartlett pear. 

Tangent                                                            15 60 30  

Albarino- 2020    
The clean yet round mouthfeel is beautifully balanced and features luscious white peach and zesty grapefruit. 

C.H. Berres Estate                                                         15 60 30  

Old Vines Riesling – Mosel, Germany - 2018 
Creamy and luscious in texture, it offers concentrated tangerine and stone-fruit flavors balanced briskly with acidity. 
 

CHARDONNAY FLIGHT 29 

Mer Soleil Silver                                                15 60 30                                               

Unoaked Chardonnay – Central Coast - 2019 
Features scents of creamy citrus and a distinct minerality that evokes wet granite encountered on a hike. 

1000 Stories                                                           15 60 30                                                

Chardonnay – CA - 2019 
It melds the rich character of 1000 Stories’ bourbon barrel-aged wines with CA’s most celebrated white grape variety. 

The Stag                                                  15 60 30                                                

Chardonnay – Santa Barbara - 2019 
Flavor of grapefruit, Asian pear, lime with subtle graham cracker spice emerge with a long, lingering finish. 

Intercept                                                            15 60 30  

Chardonnay – Monterey - 2021 
Rich from barrel fermentation and sui lie aging, the wine has bright acidity with a lingering toasty oak finish. 

 

ZIN & PINOT FLIGHT 29 

Jamieson Ranch                                                                     15 60 30  

Zinfandel – Lodi - 2020 
Dynamic fruit including dark cherry, plum and blueberry combine with captivating hints of spice. 

Joel Gott                                                                     12 48 25  

Zinfandel – Amador County - 2017 
Its perky & frisky aromas and flavors of red berries and a hint of wood should pair it well with grilled food. 

GLF by Greg La Follette (50 cases produced)                                                      18 70 45  

Pinot Meunier – van der Kamp Vineyard - 2019     
Floral and fragrant with dried herbs on the nose with maraschino cherry, raspberries and confected fruit on the palate. 

Sea Sun                                                                       12 48 25  

Pinot Noir – CA - 2018 
Toasted oak and vanilla add intriguing layers, while trippy tannins create depth and dimension. 



*SMV is “Sake Meter Value”. SMV measures sweetness(-) and dryness(+) of the sake.  
 

VINUM RESERVE FLIGHT 39 

Sterling           18 70 45  

Pinot Noir – Central Coast – 2020 
The concentrated palate is rich with good depth and complex flavors of dark berries, black tea, cocoa dust, and warm 
vanilla. 

Austin Hope         21 75 50  

Cabernet Sauvignon --- Paso Robles - 2019 
This lavish powerful wine is full-bodied and rich, balanced by a touch of bright acidity and firm polished tannins. 

Mad Hatter         21 75 50  

Red Blend – Napa Valley - 2019 
Rich and dense with layers of black currant. Menthol, cloves and fresh tilled earth.  

Red Schooner by Caymus Voyage                                                            21 75 50  

Malbec from Argentina --- Napa Valley - 2020 
Grapes for this Malbec are grown in the Andes Mountains of Argentina and transported to Caymus. Offering scents of 
ripe plums and cherries, this wine features flavors of French oak and soft tannins. 

 

CAB FLIGHT 32 

Martin Ray                                                               18 70 45                                                              

Cabernet Sauvignon – Napa Valley - 2018 
Deep and manicured with blueberry and blackberry aromas and flavors. Full-bodied and tight with super polished 
tannins and a tight, racy finish. 

IRON + sand                                                                                          12 48 25                                                              

Cabernet Sauvignon – Paso Robles – 2019  
Deep violet. Dark berries, cherry pit and a hint of licorice on the spice-accented nose. Chewy and energetic on the 
palate. 

Bonanza by Chuck Wagner                                                   16 64 26                                                              

Cabernet Sauvignon - CA – 2019 
A hint of sweet oak infuses the finish, which trails off with the taste of ripe berries and granular texture of wood. 

1000 Stories                              16 64 26                                                              

Cabernet Sauvignon – CA - 2018 
This rich and bold wine has flavors of cherries and currant, underscored by a nuanced thread of graphite. 

 
INTERESTING RED FLIGHT 33 

Conundrum by Caymus                                   16 64 26  

Red Blend  – Napa Valley - 2019 
With lavish flavors of cherries and baking chocolate, this wine has granular tannins that provide a smooth ad grippy 
character. It’s serious yet lighthearted, complex and approachable. 

Marchelle (hand-crafted wines from rare & unique old vine varietals)   18 70 45  

Cinsault --- Mokelumne River – 2019 
On the palate, raspberries & currants with tannins are silky-smooth and gentle and savory-spice finish. 

Marchelle                                                          18 70 45  

Carignan – Mokelumne River – 2019      
Fruit-forward expression of dark cherry/plum fruits, fresh-roasted coffee, wildflowers and a hint of salvage exanimate 
wildness; Plenty of structure, this wine take its time, as have the old vines from whence it came to mature and evolve. 

GLF by Greg La Follette (50 cases produced)                                                     18 70 45  

Pinot Meunier – van der Kamp Vineyard - 2019     
It’s floral and fragrant with dried herbs on the nose with maraschino cherry, raspberries, and confected fruit on the 
palate. 

 

 

CUSTOM FLIGHT 39 
Create your own flight. Pick any four wines from the list above. 

 

Happy Hours | before 7:00PM on Weekdays | before 2:00PM on Weekends 
 

ASK YOUR SERVERS FOR BEER, SANGRIA & WINE BOTTLES 
 

                             (Limit Two Credit/Debit Cards Per Table Please) 
 


