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ASAHIGIKU DAICHI JUNMAI GINJO @{};’
(EXCLUSIVELY BY NARA)

Junmai Ginjo: Using non pesticide Yamada Nishiki rice.
Cold: Gentle umami of rice with a mild acidity that is well balanced.
Warm: It brings out the creaminess and smooth texture with a light acidity aftertaste.
Best paired with sashimi, grilled dishes or tempura.

HOUSE POURING SAKE 720ML

300ML
RM60

Our house sake selection features Asahigiku Daichi Junmai Ginjo,
offering versatility for serving both hot and cold, available in carafe form.

RM23

- Ik\ NARA HOMEMADE UMESHU | pep ) Ass

' 300ML 1.4L 1.6L 1.8L
RM99 RM650 RM700 RM800

Taste profile: Umeshu is a japanese liquer made by steeping ume plums.
it has a sweet,sour taste and an alcohol content of 10-15%

Recommended to serve CHILLED

Price is subject to 10% service charge and 6% SST.
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DRAUGHT BEER

NARA

| JAPANESE LOUNGE

KIRIN ICHIBAN

GUINNESS

RM28

RM22

HIGHBALL

JAPANESE HIGHBALL RMI19

WHISKY HIGHBALL

GIN & TONIC

HENDRICKS

BULLDOG

RM28

RM30

RM30

—

|

VODKA

RUM

BLACK LABEL

SINGLETON 12 YEARS

RM28

RM28

RM28

RM28

Ty

720ML 1.8L

DASSAI 23 RM580 RMT188

Taste profile: Clean honey-like sweetness on the palate.
Moderate acidity with great balance.
Recommended to serve CHILLED

DASSAI 39 RM350 RM700

Taste profile: Rising scent with beautiful sweetness like honey.
Recommended to serve CHILLED

KAMOTSURU TOKUSEI GOLD DAIGINJO RM328

Taste profile: A celebration sake with gold flakes! Denotes strawberry,
banana and tropical flowers noted with freshness in each bottle.
Recommended to serve CHILLED

IZUMIBASHI JUNMAI DAIGINJO 50 RM298

Taste profile: Served in Singapore Airline business class.
Touch of lychee, pear, white peaches, and dried figs.

Smooth and gentle sweetness with slight bitterness with crisp finish.
Recommended to serve CHILLED

MASUMI KAYA JUNMAI RM198

Taste profile: Mild aromas of brown rice and cream lead to
sweet and savoury umami lifted by clean acidity.

Recommended to serve CHILLED

MASUMI KURO JUNMAI GINJO RM250 RM518

Taste profile: Delicate aromas of banana and apple, a balanced
savoury depth and dry clarity.

Recommended to serve CHILLED

JUNMAISHU ASAHIYAMA ASAHISHUZO RMI150 RM298
Taste profile: Perfect balance between its savory taste and smooth,

brisk finish. Serving slightly warmed enhances its Junmai taste.
Recommended to serve CHILLED



JAPANESE WHISKY

BTL
_ S00ML 2 X500ML THE YAMAZAKI RM1588
BIJOFU YUZU SCHWA RM198  RM360  \jKKA TAILORED RM1088
Taste profile: Sparkling ligueur made from sake and yuzu,
Enjoy the fresh, effervescent taste of yuzu as it NIKKA TAKETSURU RM880
spreads throughout your mouth and goes easily down your throat. SUNTORY KAKUBIN RM399
Recommended to serve CHILLED
180ML 2 X180ML 3 X 180ML
SAKE JYUNMAI HAKKAISAN RM88 RM148 RM208 \ I E / A
Taste profile: The aroma is slightly fruity and nutty. Either alone or with S‘NGLE M ' LT
lightly grilled fish and fresh seafood.
Recommended to serve CHILLED BTL 2 X BTLS
; SINGLETON RM718 RMT199
15 YRS
SH ' Hu MORTLACH RM599 RMT1100
12 YRS
900ML 1.8L
ﬁ KAMESHIZUKU KYOYA IMO RM399 RM599
! Taste profile: Sweet potato amde without pesticides and cultivated with  MORTLACH RM938 RM1800
w rganic fertilizers as an ingredient of this shochu. An elegant 16 YRS

and refreshing with fruity taste aroma.
Recommended to serve CHILLED

BLENDED WHISKY

RED WINE BTL 2 X BTLS

BTL  JOHNNIE  RM998  RMI800

NETT
MOUNT BROWN PINOT NOIR 2022 RM188 ;Y;;I-I_KER
Taste profile: Youthful, lifted and fresh. On the palate a lighter weight
expression with fine chalky textured tannins and plenty of acidit
frames a core of fruit flavours that reflect the bouquet. Crisp, youthful JOHNNIE RM418 RM800
and dry on the finish with fine tannins and fruity varietal core. WALKER
BLACK LABEL

MOUNT BROWN GRAND RESERVE 2020 RM238

Taste profile: Aroma & Taste A warm summer, malolactic fermentation
and barrel ageing has produced a full-bodied wine with ripe tropical
flavours and a creamy finish.

BTL 2 X BTLS

WHn'E W’NE HENDRIKS RM480 RM899

GIN

BTL

RIMAPERE SAUVIGNON BLANC 2020 RM240 BULLDOG RM480 RM799

Taste profile: Intense aromas of lime, nettle and jasmine.
Beautifully integrated and delicate on the palate with a rich core of fruit,
fresh acidity and a long dry finish. Balanced structure with a delicate finish.



