Osaka Bar Drink Menu
KUY HA=—a—

Beer

Suntory Premium MALTS on tap

8.7
Asahi Super Dry 334ml
7.8
Orion Beer 334ml bottle
(Japanese lager brewed in Okinawa, Japan)
7.5
Kirin Megum BLACK CAN 355ml
8
James Boag's Premium
7.8
Cascade Premium Light
6
Suntory KAKU Bin Highball
Highball (Suntory KAKU Bin) /\f7R—)L &k
Standard 9
Strong 10.5
Ginger Highball
DU —nNAR—)L 10
Very BERRY Highball (Frozen Mix Berry & Hib=ghball )
N)=ARY=NAR—)L (BEKIVIARI—) 105
Chu-Hi
Fruit Chu-Hi Z)L—YERYFa1—/\A
(s/w squeezed Fresh Lemon, Lime, Kiwi, Grape fruite)
9.5
Oolong-Hi »—AY/\A
11

Green Tea-Hi  #&&5/\1
9.5



Wiskey
Suntory HAKUSHU 12yr 4> k)—& M 1 2

Suntory YAMAZAKI 12yr H>h)—LI&124
Suntory KAKU £

Shochu

Aka Kirishima 7R3EE 1.8L

Dabada Hiburi %7345 X #k 1.8L

Aka Enma #EBE 720ml

Umeshu

Nakano #%7

Choya Kokuto F3—VR2#E

Choya Umesh-Soda F3—V#/BY—4% 250ml
YUZUshu

Ippin YUZU-shu (Rock)

YUZU-shu Soda

Wine / Sparkling
VILLA SANDI PROSECCO, D.O.C., ltaly

Wine / White
Baby Doll Sauvignon Blanc, Marlborough N.Z

750ml

Highgate Chardonnay, Hunter Valley NSW

750ml

Christmont Riesling, King Valley VIC

750ml

750ml 41

Glass 8.3

Glass 8.3

Glass 8.3

45ml|
30

36

8.8

90ml
14

18

12

Rock
10.5
11.5

10

9.5

Bottle
400

500

110

Bottle

230

300

88

Bottle
80
82



Wine / Rose
Dandelion Rose, Barossa SA

750ml 41 Glass 8.7

Wine/Red
Bottle Tree Cabernet Merlot, Margaret River WA
750ml 32 Glass 8
Dandelion Shiraz, Barossa SA
750ml 45 Glass 9.5
Logan Weemala Pinot Noir, Orange NSW
750ml 37 Glass 8.5



Osaka Bar SAKE Cocktail
SBHhITIV

ALL $10

SAMURAI Rock
Sake, Lime Juice, Fresh Lime
served by Rock Glass 120ml

Plum Vin Chaud
(Warm Cocktail)
Plum Wine, Red Wine, Lemon Juice,
Honey, Orange Juice
served by Irish Coffee Glass 160ml

Red SUN / HOT Red SUN
Sake, Tomato Juice, Lemon,
Tabasco for HOT Red SUN
served by pilsner 250ml

Lady Killer
Sake, Cranberry Juice
served by Wine Glass 150ml

Snow Princess
YUZU Sake, Calpis, Soda water
served by Sparkling Wine Glass 170ml

IPPIN Ramune

IPPIN Sake, Ramune
served by Sparkling Wine Glass 170ml

Soft Drink, Tea..



Osaka Bar KE BOOK




Dassai 39 Otter's Festival

Junmai Dai-Ginjo
R AT 39

Fast becoming one of the best known breweries.
Dassai's 39 iz amongst it's finest. Dassai from
Yamaguchi Prefecture pride themselves on a
combination of tradition and technology. Here

they uze Yamada Mizhiki rice which i the most
popular zake rice due mainly for it's versatility
allowing the brewer to achieve his goals. This

rice milled down to a mere 39% fo creafe a very

balanced, zoft and delicate sake which is alzo
fragrant.

BEOEA LN SILRREIIWE TERNT

B L 7sHeE A0SR, SnUThkREERERSh

THEGS D IUeN ) (S LA RRo TLET,

EohRtusEEOICSAEEZICREDE

BOLDEENVGHA. MFnAiiCHEORL
Fill. CNTFEOMEAFE.

720ml WOSEE Iwakuni Yamaguchi
SMV:+6.0

Boftie: $80 300mi: $40 150mi: $25 Chilled Natural Hot
'] L) »




Imperial Demesne

Junmai Dai-Ginjo
FH  IREREL

Could be tranglated as Shogun's control. Bom in
Gifu Prefecture featuring a rice not often used in
sake. The Hidahomare rice produces a lighter zake
typical of Junmai Daiginjo but slightly drier to the
palate. Using 100% natural spring water from 30m
below the mountains of Hidaka gives a clear, crizp
finish.

RWOBEETE RV IZEENITEMA. HdH K. s
ML OB T AT TI0mhoERA EIF-RERAK B
100%. BERTEATOSA0ERATEL-MEX
MElE. EHE. FohE KOERMFERICERS

hTl &Y.

Bottle 1.8L - $§120



Boitle: $42 300mi: $19 150mi: §11

lppin - One and Only -

Junmai
Twelve generations of the Yoshikoubo family have
been brewwing in Ibaraki Prefecture north of Tokyo
since 1730. They have perfected a sake here.
Yery popular in Australia this iz an easy & smooth
drinking sake. Carefully brewed it is natural and fresh.
There iz a light acidic taint to the flavour that the
Japanese describe az UMAMI or the fifth category of
taste. Smell first! I= there a hint of banana?

—RIEEAESENE (PS8 CMENIESCEVES
BTY9. BRBRADY R CE®EL<IvTFL.
SOHEBOERES|IFLELFET. D1 -FETOFF
DRY &LWY, a2 L—F, SmidE(Citnsl s
N&¥NDEBTY.

T20ml AFEM WMito lbaraki
ShY +5.0
Chilled Natural Haot
L+ Q o




Bottie: $47 300mi: $24 130mi: $14

Shingetsu - God of the Moon -

Kimoto Junmai
ik XFL WA

The KIMOTO method strefches back zome zeven
hundred years. The classic picture of brewers
masghing the rice mash with long wooden poles to
produce the yeast starter gives Shingetsu an
earthier and desper taste. Akita in Northern Japan
B known for it's traditional sakes and the brewer,
Taiheizan uses a miyama-nizhiki rice to enhance
the bolder yet not over the top style.

HHOEE. ATFILEROESE TRUZESRD

idn. SERLEE®EILR. X 8N HELISED0

BEJHFEOESEICELDEOM, TOERDL

ERACEZOL IEEARCENTVETY.

AyFUeUiFLAC, [FOMCELSRDEHD
HHMRETE. =FE0.

720mi M@ Akita
ShY +3.0

Chilled Matural Hot

@ Q e




Kuroishi BLACK BULL

Junmai
= ik

One of the most versatile sakes on our list with sublie
taste changes depending on the femperature served.
senved chilled it offers lightness and is quite fresh,
then lightty warmed it shows 2ome more body and
depth. It has a soft aroma but surprises with a fuller
volume and wide tasie.

Ircnically The “Bull® matches beautifully with Salmon,
Grilled fish, BEQ & Hot Pot.

BEHEEREODSIMVED T, ROEHRESI=H
LiztEossEoun. SO0Rmns1JTT.
EoLDELEEERE, MafHmeEn, /-~
F1—, HER, BHELSCL <AL BELLE
HhE, Aol KTMET, TOREICEL
EEDVVER LOSRLLSETY.

720ml FoML Wakayama
=MW 0

Bottle: $55 300ml: $26 150mi: §15 '3:-|"|'l||EIc:IIr'JaI::J|T:| Warm




Sansui - Water of The Mountain

- Tokubetsu Junmai -
Ik 4SRlEEE

Mearly 80% of sake iz water and we uze up to 30
fimes the weight of the rice in water fo produce
premium sake. So water is key. Chilled this is clean
and smooth. Try in a wine glass as the "noss”
opens up and allows the sake fo become a little
drier. Enjoy thiz award winning 2ake brewed since
1789 by Oimatzu Brewery in Oita on the Eastemn
coast of Kyushu istand.

FisBlEE k) (. BIE1789EOMT - &
HmEDERENEC, St osERsSES
WA TR THRAR. LobELERLS 5D
HBEEDL, To2biLFL-OETHENEEML
HBLTWLWEYT, LTSN TeR LSRR T

9. 2008 FELIa3 A5 L8N,

720ml X4 Oita
ShI +1
a . : Chilled Matural Warm
Bofile: §40 300mi: 821 150mi: §13 P 0 o




Tengumai -Dance of the Demon-

Yamahai-jikomi Junmai
Fimim [LEE AL

The first thing vou will notice iz a richer golden colour. This will

indicate the Yamahai style of brewing which iz laboriously long

and instead of adding some lactic acid to kick things along they
wiait for it to occur naturally. Add to this that the sake s matured
in tank for twelve months instead of the normal six and you will
find a nuttier and gamier style of sake compared to others. Best

at room temperature it is not really a "beginner’s sake”. A Gold

Medal winner at the 2011 International Wine Challenge this
“solid” sake uses Gohhyakumangoku rice and is brewed in
I=zhikawa.

O > TR ZENE2011 IWC(F-Fath- - Frbly" JEaD

FICHIZ—(GoldAF VMEBEhOmRE LT ) M8 L L. #x

il - WS Do ERLSEDNSEZEROSEEmRTY. I
BOAAHFAOREGEH S MEORINT SN Bt R s
FETT. BLLREEFEERELEETINET. BEEFREEN
BEITWLWS, OS5 —0kll. OCSAETORML S,

¥FROBHBHFELHET. PPEODSE.
720ml J/ Ishikawa
SV +3.0

EDIIIEE'.' srﬂ Hﬂﬂl"ﬂll.' '535 fﬂﬂl"ﬂl'.' 'EEH ._:'l-“ ||:||__.J '-,\_Ia'_|_|r:_-._| Hot

Fon




Chiyomusubi - 1000 Everlasting Ties

Junmai Ginjo
FHROTF @RS

This brewery from Tottori Prefecture on the Japan
Sea has been making beautiful sake since 1863.
There iz a real hamony in Chivomusubi which is
fruity., elegant but still with a rich aroma. Being a
Junmai Ginjo it iz typically 2mooth with a slight acidic
finizh. & matches well with lighter Japanese dishes
and iz excellent chilled or at room femperature.

BOpE LA I ETROLEEDNLET. B
oS BEN LR, STETo20LE
FUOEBETY .
D Laste LT, FEEEET. FO0OKOM-ER,
xR, ﬁﬁmﬁmé_%%—ﬁttlmltﬁﬂbtﬁ
LY,

720ml WE Tottor
SMy: +50
’ Chilled Matural Warm
Boitie: $44 300mi- $22 150mi- 14 ) @ "




Sekkara - SUPER DRY

Junmai
HOAEZ P HE

The Sake Meter \alue on Sekkara is a +9 for a reason.
Yery sharp and dry right from the™ get go”. Utsuyubakaze
rice iz somewhat rare in sake and with the milling rate
only o 65% leaves some of the faiz & proteins around
the heart of the rice to give it that body & flavour.
Beautiful with Oysters, Eggplant, Takoyaki & Tonpei.

FPRICERDSEDSLOOER M) EER. £,
. BEIMTHEACCED-Z. BRI+ 90F0
OEst & kmEHT RN ot #(OEABos S F=0
Wit, TOFEORRTFELDSEBEETT.
SN, ANTES. AROR. SOREH R
EFrLELCEBLFET,

720ml B Mara

S +9.0
Botfle: $65 300mi- $30 150mi- §18 Chilled Natural  Hot
' ' ; o O O




Botile: $57 300mi: §28 150mi- §16

KOHARU Tokubetsu Junmai
HAE SERlEhk

This is a beautiful soft & silky sake from the island
of Shikoku and Tokushima Prefecture. The brewery
is a relative newcomer since opening in 1955 and
Koharu dizplays all that iz good about the recent
developments in sake production. It is just a really
pleasing and enjoyable sake. Light, refreshing and
| have had people mistake it for wine. Chillled
definitety the way to go.

S TREDHTHT L<Fr—=JiED
& BRI SEESENSELWARSINA
YEDhSmOsmTY. .
EAHCEORLV SO OTL HME. HEBOH
iRl E R L T CESNEE A
BT BT IEE < EEL,

720mi @M Tokushima
SMV- +3.0
Chilled Matural Warm
=] X X




