MIKUNI'S SAKE RECOMMENDATIONS

Nobuhiko Sano, Singapore’s first certified Sake Sommelier has masterfully curated the
extensive sake list with more than 50 varieties, some of which are offered exclusively only
at Mikuni. Here are his top 5 recommendations for your enjoyment.
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Mikuni's original label, made from the rice of KOSHIJIWASE and GOHYAKUMANGOKU,
has a fresh fruity flavour and goes well with all types of Japanese cuisine.

Bottle 100 | 300mI50 | Carafe 30
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MABOROSHI-NO-TAKI JUNMAI GINJOU
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This aromatic sake has a lively flavour and can be enjoyed warm or chilled.

Bottle 130 | Carafe 33
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KAMOSHIBITO KUHELJI DAIGINJOU BETSU ATSURAE
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With a history of about 10 years, experience the unusual taste of this sake.

Bottle 300 | Carafe 80
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KAMOSHIBITO KUHEIJI JUNMAI GINJOU
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Enjoy the mild nuances of matured apricot in this smooth sake that goes well with all

types of Japanese food.
Bottle 150 | 300ml 70 | Carafe 40
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OYAMA TOKUBETSU JUNMAI
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This seamlessly balanced sake is made from Yukigeshou rice, perfectly complementing
Japanese cuisine.

Bottle 100 | 300ml50 | Carafe 30

DESSERT
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ORANGE SENSATION FLrokrt—va 28
Orange Cream and Marmalade, Orange Black Sesame Biscuit
and Blood Orange Sorbet

SAKURA % 24
Ivory Sakura Cream with Sakura Chiffon Sponge with Lychee Lemon Ice Cream
and Morello Cherry Glaze

AZUKI MACHA  H & A 28
Chestnut Vanilla Sorbet

ICE MOCHI ASSORTMENT ~ f 7 1 & 28
Vanilla, Chocolate, Strawberry and Green Tea

ICE CREAM TAAXT Y —D 15
Green Tea, Black Sesame, Vanilla and Mango

SHIZUOKA MUSKMELON  #fif]~ A 7 A 1 s 50





