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morimoto sake 

chef morimoto’s sake from fukumitsuya 

brewery ishikawa, japan  

   glass carafe 720mL 1.8L 

morimoto junmai    9 20 65 105 

honeyed walnuts, sweet finish 

morimoto ginjo   13 25 95 145 

caramelized pear, stone fruit 

morimoto daiginjo   19 40 150 230 

melon, honeysuckle, rich texture 

      300mL 

morimoto nigori    35 

semi- sparkling nigori, fresh and clean aftertaste 

      210mL 

easy cup morimoto junmai   7 

premium rice notes, dry flavor, balanced texture 

morimoto aged sake  

aged sake, or koshu, typically has only 30% of the 

outer layer of rice polished away in order to help 

the aging process. the sake is then aged in tanks, 

in relatively warm conditions. reactions form 

between amino acids and sugars, resulting in 

sake with deep, rich & complex flavors.  

    2 oz.  300mL 

morimoto ‘5 year’  25  100 

toasty honey graham, sweet chili pepper 

morimoto ’10 year’  50  200 

chestnut, highland malt, walnut cream finish  

shochu 

a japanese distilled beverage, typically from rice, 

barley or sweet potato 

      2 oz. 

morimoto (rice)    12 

clean, sake lees, rounded finish 

aka kirishima (purple potato)  11 

red wine notes, sweet finish 

sake f l ights  

morimoto sake flight   35 

balanced selection of four of chef morimoto’s 

sakes. his junmai, junmai ginjo, junmai daiginjo and 

nigori. 

playful sake flight    30 

selection of four playful sakes 

 

 

 

 

 

smooth sake 

    glass carafe 1.8L 

aoki yuki otoko  10 22 135 

yeti honjozo 

dry, clean, hints of umami and sweetness  

ichinokura mukansa 11 24 155 

honjozo 

very dry, crisp acidity, balanced savory flavor 

 

kikusui junmai ginjo  10 23 140 

clean, light, mandarin orange 

 

    glass carafe 720mL 

enter silver junmai ginjo 14 33 75 

mango, asian pear, honeydew melon 

classic sake 

    glass carafe 1.8L 

ryujin oze no yukidoke 12 28 170 

okara junmai 

grain, mineral, rich 

kubota senju ginjo 14 32 190 

caramel, cotton candy, cocoa, clean 

dassai 45 daiginjo 12 28 170 

orange, clove, toasted malt 

wakatake okinoroshi 19 44 270 

“demon slayer” daiginjo 

silky, peach, tangerine, honey, citrus 

bold sake 

    glass carafe 1.8L 

hananomai ginjo  11 26 155 

medium body, tangy, kiwi  

ishioka mighty peak 13 31 185 

tokubetsu junmai 

pepper, licorice, flowery aromatics  

    glass carafe 720mL 

narutotai nama genshu 16 40 90 

undiluted, rich, fruit aromas  

toko ultraluxe junmai daiginjo  275 

complex, lychee, wild strawberry 

playful sake 

    glass carafe 1.8L 

rihaku dreamy clouds 12 28 170 

nigori   

slightly cloudy, coconut, pumpkin      
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sparkl ing 

     glass 750mL 

la marca prosecco, italy 10 50 

jansz sparkling rose, tasmania 12 60 

ayala champagne brut   130 

majeur, france  

veuve clicquot yellow label  200 

brut champagne, france 

white wine 

     glass 750mL 

morimoto “dream”  14 55 

chardonnay, 

mendocino, california 

patient cottat sancerre, italy 16 70 

maison champy bourgogne 15 60 

chardonnay, france 

dragon langhe bianco, italy 13 55 

brancott sauvignon blanc, 14 60 

new zealand 

robert sinskey “abraxas”  90 

los carneros, california 

rombauer chardonnay   120 

los carneros, california 

rose 

     glass 750mL 

miraval, france   15 65 

red wine 

     glass 750mL 

caparzo sangiovese, italy 11 45 

big basin vineyards syrah 18 80 

santa cruz, california 

sidrui pinot noir,   16 70 

williamette valley, oregon 

kenwood six ridges cabernet 13 55 

sauvignon, 

alexander valley, california 

orin swift “8 years in the desert” 145 

blend, california 

honig cabernet sauvignon  125 

napa valley, california 

 

 

 

 

cocktai l s  

yuzu margarita    13 

milagro silver tequila, lemon, yuzu 

spiced car     15 

mars iwai whisky, honey, yuzu 

mango matchashu   13 

sake, mango puree, matcha 

sake sangria carafe   20 

sake, plum and white wine, seasonal fruits 

 

mocktai l s  

momosan ice tea    7 

calpico, blueberry, ice tea 

shiso yuzu spritzer    7 

shiso, yuzu, sprite 

 

draft  beer 

      20 oz. 

morimoto soba ale, oregon  10 

featured local tap    11 

             16 oz. or frozen 

kirin ichiban, japan   8 

 

bott led beer  

morimoto hazelnut ale, 22 oz.,  18 

oregon 

morimoto imperial pilsner, 25 oz., 29 

oregon 

coedo marihana, 11oz.   12 

session ipa, japan 

echigo koshihikari, 11 oz., japan 10 

kirin light, 12 oz., japan   8 

stella artois, 12 oz., belgium  8 
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japanese whisky  

                                                                               2 oz. 

morimoto single malt                                          18 

soba, nuts, dark cocoa 

akashi                                                                   14 

red apple, toffee, local herbs 

boutique-y whisky company 21 year old         65 

coffee, dried red chilies, slightly buttery 

hibiki harmony                                                     24 

dates, sandalwood, oak, spice 

ichiros malt & grain                                              27 

barley, gingerbread, tobacco, black pepper 

kaiyo 7 years old “the single”                            14 

honey, coconut, vanilla 

kaiyo cask strength                                             25 

silky malt, fruit, dark chocolate 

kaiyo the sheri                                                      32 

vanilla, cherry, ripe dried fruit 

kaiyo the peated                                                 26 

sweet peat, nuts, honey 

kikori                                                                     15 

grain, orange blossom 

mars iwai                                                              10 

creamy malt, dried figs, caramel apples 

mars iwai tradition                                               15 

ginger spice, cherry, peppery 

suntory toki                                                           12 

green apple, bright citrus, pink grapefruit 

yamazaki 12                                                        31 

citrus, tropical fruit, winter spice 

 


