
***All charges are subject to a 24% service fee and 8.375% sales tax***

Must be 21 or older to purchase and consume alcoholic beverages.

BEVERAGE MENU

NOBU’S SAKE SELECTION
The Hokusetsu Brewery on Sado Island in the Sea of Japan has been operated by the Hazu family since 
1871. The name Hokusetsu, or “Northern Snow,” was chosen to reflect the ideal sake brewing conditions 
on the island during the coldest days of winter.

Chef Nobu first experienced Hokusetsu sake in 1987 when his Japanese rock-musician friend brought 
a bottle to the original Matsuhisa restaurant in Beverly Hills. Impressed by the quality, Nobu obtained 
exclusive rights to sell Hokusetsu sake in the United States.

We are proud to exclusively serve these premium Hokusetsu sake.

JUNMAI DAIGINJO TK40 GENSHU ENSHINBUNRI ‘HIKARI’
Bottle 24 oz
This rare hybrid rice grain, Koshitanrei, is polished to 40% of its original size to produce this award‑winning 
sake. Elegant floral flavors of Orange Blossom, Elderflower, and White Tea are found in this powerful 
Genshu, or undiluted sake.

DAIGINJO YK35 SHIZUKU
Bottle 24 oz 
This premium sake is made from the best rice in the world, Yamada Nishiki. Each rice grain is polished to 
35% of its original size, and a slow drip procedure is used to produce this flavorful and delicate sake.

DAIGINJO YK35 ENSHINBUNRI
Bottle 24 oz  Bottle 50 oz
This sake is made from Yamada Nishiki polished to 35% of its original size. It is extracted with a centrifuge, 
creating a full bodied, fruit forward flavor. This is the evolution of modern sake at its finest.

DAIGINJO YK35 SHIZUKU JUKUSEI KOSHU
Bottle 60 oz 
This is the YK35 Shizuku after it has been aged for three years. The aging process has added structure to 
the delicate Nashi Pear flavor becoming highly complex with a deep richness not found in young sake. This 
is made in extremely limited quantities.
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HOKUSETSU SAKE
Made Exclusively for Nobu

GINJO NIGORI
Glass, Bottle 16 oz.
Unfiltered, dry and creamy

DAIGINJO ‘BLACK LABEL - THE ORIGINAL’
Glass, Large, Bottle 60 oz.
Medium-bodied, light and crisp with a nutty character

NOBU JUNMAI DAIGINJO ‘THE SAKE’
Glass, Large, Bottle 50 oz.
Medium bodied, clean and complex with floral notes 

HONJOZO ONGAKUSHU KOSHU ‘MUSIC SAKE’
Glass, Large, Bottle 60 oz.
Aged to classical music; full-bodied and rich with earthy flavors

NOBU DAIGINJO TK40 ‘THE PREMIUM SAKE’
Glass, Large, Bottle 50 oz.
Medium bodied, delicate and creamy

NOBU DAIGINJO YK35
Glass, Large, Bottle 24 oz., Bottle 60 oz.
Medium bodied, rare, luxurious, silky and smooth

NOBU JUNMAI GINJO 71
Glass, Large, Bottle 24 oz.
Medium bodied, fruit forward with a bright finish

NOBU SPECIAL RESERVE 28
Glass
Fortified Sake. Full bodied, served with a splash of yuzu juice over an ice sphere
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