MENG,

RISTORANTE TAKADA

GLASS ALCOHOL LIST

Sparkling Wine:

Pizzolato Spumante Prosec

White Wines:
Donnafugata Anthiliaéﬁzﬁ iciliz | $21.00
' Alto Adige Italy  $22.00

$ 21.00
$22.00

$15.50




MENy.

RISTORANTE TAKADA

GLASS
NON-ALCOHOL LIST

Japanese Special Flavor Teas

BARA-CHA / & $ 37.00
GENMAI-CHA / LA $ 37.00
AWA-BANCHA / Fl;EBe 2% $ 37.00

300ml! (Approx. 2 glasses)
Non Alcohol wines:
Chardonnay French Organic White Grape Juice $10.00
Merlot French Organic Red Grape Juice $10.00

Organic Japanese Craft co-la

Sparkling water x Hatch Cola = Craft Cola $12.00
Oatmilk x Hatch Cola = Chai Latte $12.50
Soft drinks:

Ginger Ale $ 8.00
Coca-Cola $ 8.00

Mineral water:

Sparkling Water 750m| Mondariz $10.00
Still Water 750mI| Mondariz $10.00

—0——



JAPANESE SPECIAL FLAVOR TEAS

150 days before opening | 48 hours after opening

BARA CHA

Type: Floral Tea
Origin: Uji, Kyoto
Body: Medium Btl: $37

300ml (Approx. 2 glasses)
An exquisite blend tea with the elegant aroma of roses rising
from the glass, perfectly harmonized with the sweet notes of
roasted tea. Enjoy the lingering, refined fragrance that unfolds
gracefully with each sip.

Genmai cha

Type: Green Tea & Roasted Brown Rice
Origin: Kyoto(Uji)

Body: Medium Btl: $37

300ml (Approx. 2 glasses)

A blend of lightly roasted green tea from Uji, Kyoto and carefully
roasted brown rice. Genmaicha made from 100% carefully
selected organic ingredients. The rich aroma of roasted brown
rice & the refreshing taste of roasted green tea are exquisite.

B J5¢ B 2%
AWA-BANCHA

Type: Dark Tea (Post-Fermented Tea)
Origin: Kamikatsu, Tokushima
Body: Medium Btl: $37

300ml (Approx. 2 glasses)
A traditional tea cherished in Kamikatsu, Tokushima (Awa region)
since the Edo period. It offers a distinctive tangy and savory
flavor with a refreshing aroma, leaving a clean, cooling finish.
This unique and bold taste is sure to become a favorite.




JAPANESE WINE

-WHITE

Grace Wine - Yamanashi

TUA A ZERMN
Grace Wine koshu Misawa 2021

* No chemical fertilisers & pesticides

* Minimal intervention: Spontaneous fermentation - no yeast addition
The newly released Misawa Koshu 2021 is a wine that has undergone
further changes that set it apart from its predecessors. One of the
new features is that during vinification, there was greater malolactic
fermentation which is rare for Koshu. This resulted in a mellower
acidity and buttery flavours, resulting in a richer wine with creamy
mouthfeel and complexity.

Alcohol: 12.0% $200

Grape Varietal: Koshu

Vintage: 2021

On The Palate: soft and complex

On The Nose: white yellow peach and cloves

favx =
Grace Wine Cuvee Misawa Rouge 2017

The revered flagship, Cuvée Misawa, emerges from the tended vines of
Misawa Vineyard in Akeno, where the noble Cabernet Sauvignon reigns
supreme. Through precise selection, the grapes undergo gentle hand de-
stemming and sorting, followed by a meticulous brewing process. This
yields a wine of unparalleled finesse, presenting a delicate and nuanced
taste profile that mirrors the vineyard's essence.

Alcohol: 13.5% $220

Grape Varietal: Cabernet Sauvignon | Cabernet
Franc | Merlot | Petit Verdot

Vintage: 2017

On The Palate: rich and long finish

Grace Wine Cabernet Franc 2019 $150.00

i Shinshu Takayama Winery - Nagano

" WHITE:
Shinshu Takayama Sauvignon Blanc 2022 $140.00
Shinshu Takayama Chardonnay 2020 $140.00
RED:

Shinshu Takayama Merlot & Cabernet 2020 $150.00



JAPANESE
LIQUEUR

UmeshAzumaichi Honkaku Umeshu
Naturale (720ml)

A rice shochu-based plum liqueur which aims to showcase the
natural flavors of umeshu. Excellent when paired throughout a
meal.
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Alcohol: 16.0% Glass:$15.5
Btl: $88.0

What type of drinking do you prefer?

On the Rocks

Pour plum wine into a glass with ice and enjoy it as is.
As the ice melts, the flavor of the plum wine expands.

Soda Mix
Mix plum wine with soda for a refreshing taste.
You can add ice as well.

Water Mix

Some enjoy plum wine mixed with cold or warm water, making it a
cozy drink, especially popular.



RISTORANTE TAKADA

WINE LIST
SFARKLING/BUDBDBLY
ITAL
VENETO Ruggeri, Giall'Oro Valdobbiadene Prosecco Superiore Extra Dry N.V. Glera 100
PIEDMONT Pizzorato, Spumante Moscato Dolce  Muscat 90
AFAN
YAMAGATA Hitotoki White Sparkling Junmai Haenuki 220ml/ 40
720ml / 140
FRANCE
CHAMPAGNE Henri Giraud, Esprit Nature Pinot noir 80% Chardonney 20%  Half btl 375ml 78
Henri Giraud, Esprit Nature Pinot noir 80% Chardonney 20% 150
Henri Giraud, Hommage au Pinot Noir Pinot noir 100% 200
Henri Giraud, Perpetual Reserve 1990-2019 Pinot noir 80% Chardonnay 20% 290
Dom Perignon 2009 Pinot noir 50%Chardonney 50% 440
Krug, Grande Cuveee 440
Krug Pinot noir 44% Chardonney 36% meunier 22% 520
CHAMPAGNE ROSE
Ruinart rose Pinot noir 55% Chardonney 45% 250

Dom Perignon rose 2000 Pinot noir 55% Chardonney 45% 760



[TALIAN WHITE WINE

FRIULI

Radikon, “Slatnik” IGT Chardonney Sauvignonblanc
Vinnae, Ribolla gialle Jermann Half btl 375ml  Ribolla gialle

ALTO-ADIGE Franz Haas, Gewurztraminer

PIEDMONT

VENETO

MARCHE

ABRUZZO

CAMPANIA

SICILIA

SARDEGNA

Franz Haas, Pinot Grigio

Peter Zemmer, Chardonnay
Peter Zemmer, Chardonnay
Peter Zemmer, Sauvignon Blanc
Falkenstein, Riesling

Ascheri, Gavi di Gavi “Cristina Ascheri” Cortese
Matteo Correggia, Roero Armeis DOCG  Arneis

Sartori, Soave Classico Sella Garganega
Ferro 13, The Lady Pinot Grigio
Giuseppe Quintarelli, Bianco Secco ChardonneySauvignonblancGarganegaTrebbiano

Ciu Ciu, Verdicchio dei Castelli di Jesi Arbinus Verdicchio
Masciarelli, Classica Trebbiano d'Abruzzo Trebbiano
Talamonti, Trebbiano d’Abruzzo Aternum Trebbino

Valentini, Trebbiano D’Abruzzo Trebbino

Terradora, Falanghina Irpinia  Falanghina
Terradora, Greco di Tufo  Greco

Valenti, Etna Bianco “Enrico IV"  Carricante
Donnafugata, Sul Vulcano Etna Bianco  Carricante

Gallura, Gemellae Vermentino

2019
2022

2021
2022
2022
2022
2021
2020

2021
2021

2022
2022
2022
2020
2021
2017
2015

2018
2020

2018
2020

2020

145
70

120
120
120
120
120
130

120
120

120
125
180
130
110
120
280

120
140

120
130

120



FRENCHWHITE WINE

BURGUNDY

DENIS RACE CHABLIS AOC, Chardonnay 2022 130
MARK HAISMA BOGAN IN BOGANDY, VIN DE FRANC BLANC, Chardonnay 60% Aligote 40% 2018 150
DOMAINE SYLVAIN PATAILLE BOURGOGNE ALIGOTE, Aligote 2021 170
DOMAINE SYLVAIN PATAILLE BOURGOGNE BLANC LE CHAPITRE , Chardonnay 2018 200
BORDE AUX

CHATEAU HAUT POUGNAN, Sauvignon blanc 85% Semillon 15% 2017 130
CHATEAU LAGRAVE MARTILLAC BLANC, Semillon 50% Sauvignon blanc 50% 2018 160
CALIFORNIAWHITE WINE

NAFAVALIEY

KENZO ESTATE ASATSUYU HALF 375ml, Sauvignon Blanc 96%, Semillon 4% 2022 140

KENZO ESTATE ASATSUYU, Sauvignon Blanc 96%, Semillon 4% 2022 260

JAFAN WHITE WINE

YAMANASH]

GRACE WINE GRIS DE KOSHU,  Koshu 2023 140

GRACE WINE KOSHU MISAWA,  Koshu 2021 200
NAGANO

SHINSHU TAKAYAMA, Sauvignon blanc 2020 140

SHINSHU TAKAYAMA, Chardonnay 2020 140



ITALIAN RED WINE

ALTO-ADIGE Peter Zemmer, Lagrein

VENETO

PIEDMONT

MARCHE

ABRUZZO

CAMPANIA

SICILIA

Peter Zemmer, Pinot Noir
Franz Haas, Lagrein
Franz Haas, Pinot Noir

Villa Girardi Amarone Della Valpolicella Classico Half btl (375ml) Corvina
Sartori, Valpolicella Classico Superiore Ripasso “Regolo” Corvina

Sartori Amarone della Valpolicella  Corvina Corvinone Rondella

Masi, Amarone Classico Costasera Corvina Corvinone Rondella

Giuseppe Quintarelli Primofiore CavemetFlan CavernetSauvignon Corvina Corvinone
Giuseppe Quintarelli Rosso del Bepi Merot Corvina

Giuseppe Quintarelli Amarone della Valpolicella Corvina Corvinone Rondella

Michele Chiarlo Barolo Tortoniano Half btl 375ml  Nebbiolo
Ascheri Barbera d’Alba Fontanelle Barbera

La Spinetta Barbera d'Asti Ca'di Pian DOC Barbera

La Spinetta Langhe Nebbiolo DOC Nebbiolo

Michele Chiarlo,La Court Barbera d Asti Superiore “Nizza” Barbera
La Spinetta Barbaresco Bordini DOCG Nebbiolo

Domenico Clerico Barolo Nebbiolo

Michele Chiarlo, Barolo Tortoniano Nebbiolo

Gaja Barbaresco Nebbiolo

Ciu Ciu, Gotico Rosso Piceno Superiore, Montepluciano 70% Sangiovese 30%

Masciarelli Linea Classica Montepulciano D’Abruzzo DOC  Montepluciano

Valentini, Montepulciano D’Abruzzo Montepluciano

Terradora, Aglianico Aglianico

Terradora, Taurasi Aglianico

Donna Fugata, Sul Valcano Etna Rosso NerelloMascalese

2019
2020
2019
2022

2016
2020
2017
2018
2020
2010
2011

2017
2021
2021
2021
2019
2020
2018
2018
2011

2017

2020

2012

2019

2014

2019

120
130
120
130

100
130
170
190
220
320
580

110
130
140
150
170
180
190
240
520

140

120

480

120

170

130



ITALIAN RED WINE

TUSCANY

Castellare Di Castellina Chianti Classico Half btl (375ml) Sangiovese
Bindi Sergardi, Chianti “La Boncia" Sangiovese

Castellare Di Castellina, Chianti Classico Sangiovese

Argiano, Brunello di Montalcino Sangiovese grosso

Antinori Pian delle Vigne,Brunello di Montalcino DOCG  Sangiovese grosso

SUPER TUSCANY

Lucente, Tenuta Luce Merlot Sangiovese

Guidalberto, Tenuta San Guido  CabernetSauvignon Merlot
Tignanello, Antinori, ~ CabernetSauvignon

Luce della Vita, Tenuta Luce Merlot Sangiovese

Solaia, Antinori  Cabernet Sauvignon Sangiovese
Sassicaia Bolgheri,Tenuta San Guido Cabernet Sauvignon

2020
2022
2020
2017
2017

2019
2014
2018
2018
2011
2014

90
125
130
165
198

158
180
300
320
550
620



FRENCH REDWINL
BURGUNDY

DOMAINE SYLVAIN PATAILLE BOURGOGNE ROUGE, Pinot Noir
FREDERIC COSSARD BEDEAU BOURGOGNE ROUGE,  Pinot Noir
MARK HAISMA GEVREY CHAMBERTIN,  Pinot Noir

ORD X

CHATEAU LAGRAVE MARTILLAC ROUGE, CabernetSauvignon Merlot PetitVerdot
CHATEAU PEYMARTIN SAINT-JULIEN, CabernetSauvignon 65% Merlot 25% PetitVerdot 5%
CHATEAU PLINCE POMEROL, Merlot 74% Cabernet Franc 26%

CHATEAU PALMER ALTER EGO, Merlot 49% Cabernet Sauvignon 51%

CHATEAU LATOUR A POMEROL, Merlot 90% Cabernet Franc 10%

CALIFORNIA RED WINE

NAFAVALLEY

KENZO ESTATE RINDO HALF 375ml , Cabernet Sauvignon53% , Merlot 26%, Malbec 11%
Petit Verdot 8%, Cabernet Franc 2%
JOSEPH PHELPS, Cabernet Sauvignon 100%

JOSEPH PHELPS INSIGNIA, 87% Cabernet Sauvignon with 8% Petit Verdot,
3% Malbec, 2% Cabernet Franc

KENZO ESTATE RINDO, Cabernet Sauvignon 53%, Merlot 26%, Malbec 11%,
Petit Verdot 8%, Cabernet Franc 2%
THE MASCOT, Cabernet sauvignon 100%

KENZO ESTATE MURASAKI, Merlot 88%, Malbec 6%, Cabernet Sauvignon 2%,
Cabernet Franc 2%, Petit Verdot 2%
KENZO ESTATE Al, Cabernet Sauvignon 91%, Merlot 4%, Petit Verdot 3%,
Cabernet Franc 2%
OPUS ONE, Cabernet Sauvignon 84%, Petit Verdot 6%, Merlot 5%,
Cabernet Franc and 4% Malbec 1%

2019
2020
2020

2016
2015
2015
2019
2013

2019

2018

2018

2019

2017

2017

2018

2018

138
160
200

128
150
188
220
260

168

250

472

350

500

650

650

780



JAFAN RED WINE

YAMANASHI

GRACE WINE YAMANASHI DE GRACE,  MuscatBailey74% Merlot20% 2021
CabernetSauvignon2% CabernetFlanc4%

GRACE WINE CABERNET FRANC,  Cabernet Franc 100% 2019

GRACE WINE CUVEE MISAWA, CabernetSavignon CabernetFranc Merlot PetitVerdot 2017

NAGANO

SHINSHU TAKAYAMA MERLOT & CABERNET, Merlot86%, Cabernet Sauvignon11%, Cabernet Franc 3% 2020

140

188

220

150



SFARKLING SAKE

HITOTOKI WHITE SPARKLING JUNMAI 7S il Tv& & & #fi2K 1 From Yamagata 220ml/ 40

720ml / 140
Pleasantly sweet to start following with a bright tartness on the mid palate, finally finishing semi-dry. Carbonation developed
from an in-bottle secondary fermentation, yielding fine bubbles for an elegant mouthfeel.

SAKE

HAKURYU H#E JUNMAIDAIGHINJO +3  From Fukui 220

Fresh,lively,elegant type. Notes of Green apples and fruit drops in the background. Amazingly smooth mouthfeel,no traces
Of cloying. Very soft rice umami spreads in the palate. Flamboyant,distinctive sake. Very clean, fresh finish.
Excellent to serve very chilled aperitif,digestif or just like that.

FUJII SHUZO RYUSEI JUNMAI DAIGINJO GOLD LABEL +0  From Hiroshima 180

This is a mellow Junmai Daiginjo-shu crafted from 100% Yamada-Nishiki rice, using the traditional sake-making method. It boasts a
slightly dry profile, striking a wonderful balance between the intricate and robust flavors of sake yeast and the refreshing acidity of
apricots and loquats, allowing the rice's charm to shine through. Best served at room temperature or gently warmed to accentuate its
appeal, this Junmai Daiginjo-shu is a must-try for those who appreciate the warmth and strength brought out by aging at a consistent
temperature over several years

TEDORIGAWA JUNMAI DAIGHINJO HONRYU +0  From Ishikawa 170

Sloely and painstakingly brewed in a low temperature using 100% Yamadanishiki rice polished to 45% and with the
brewrry’s original yeast . It has a distnctive sweet honey aroma, dense in the midpalate. well rounded with good balance of
acidity.

HANEYA JUNMAI DAIGHINJO TSUBASA +0 From Toyama 150

Full aroma of sweet fruits, caramelized apples when poured into a wine glass. Feathery,soft in the palate that changes into
voluptuous layers of flavors. Distinct umami,good balance of acidity. Clean clear-cut and fruity finish.

HYAKUJURO JUNMAI DAIGINJO BLACK FACE +3  From Ghifu 130

Soft light fragrance of fruits like sweet strawberries laced with some green herbs. Faint almond aroma comes after two to
tthree sips accompanied with distinct acidity that stays until right before it goes down to tha palate. Good amount of umami
also comes out in the end. Very tasty with a deep profound taste which can be enjoyed with or without food.

DASSAI JUNMAI DAIGHINJO 45 +3 300ml From Yamagata 80

“There is no reason for us to make sake unless it's super delicious” this is the DASSAI way. Using Yamada-Nishiki rice
polished to 45%, we deliver fruit aromatics and a delicate



Drink
Menu

COFEE

Americano
Cappuccino
Latte
Espresso

Double Espresso

TEA

English Breakfarst
Camomile
Earl Grey

Peppermint

Kyoto Ippodo KABOKU

Green Tea Tea

Organic Japanese Craft co-la

HOT

o 600 606 60 O

N 60O 60O 60O O

.00
.80
.80
.00
.00

.00
.00
.00
.00
.00

Sparkling water x Hatch Cola = Craft Cola

Oatmilk x Hatch Cola = Chai Latte

SOFT DRINK

Ginger ale

Coca-Cola

Coke-Zero

DIGESTIVE

Limoncello Bottepa

Barolo Chinato Michele chiarlo

Grappa Nonino Chardonnay

ICE

7.00
7.80
7.80

7.00
7.00
7.00
7.00
7.50

12.00
12.50

8.00
8.00
8.00

16.00
16.00
22.00
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