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Wakame Salad
Edamame 
Karaage

Crémant Luxembourgeois Beck
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Yuzu Spritz
Sparkling Nihonshu
Tokyo Mule

APERITIF:
NANBAN Fizz

Iro-zuke (Colorful pickles)
Mayo Eggs

STARTERS:



WHAT IS NIHONSHU?

GLASS BOTTLE

Nihonshu (often called Japanese sake) is a traditional Japanese alcoholic drink 
made by fermenting polished rice, water, yeast, and koji mold. Nihonshu is a 
brewed beverage, similar to wine or beer with an alcohol content that can be 
between 8% and 16% and is not a distilled spirit. Unlike wine, which is 
fermented from fruit sugars, nihonshu uses a unique process where starch 
is converted into sugar and alcohol at the same time. It typically has a clean, 
delicate flavor and can be enjoyed chilled, at room temperature, or gently 
warmed, depending on the style.
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