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Junmai-shu is very good. Furthermore, Kan-zake junmai -shu is the best.  Hiroshi Uehara
What is “Junmai-Shu Pure sake” ? $liAEE & ?

Traditional sake is made purely from rice and water. From time to time, you may see sake made with some
additional ingredients such as alcohol, sugar and artificial acids. Sake made purely from rice and water is
called “Junmai-shu” .

Junmai-shu is rich in Umami and soft alcohol factors from fermentation of rice. Good after-drink feeling.
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Kan-zake [Warmed up sake] #iENDT I &

Warmed up sake is called “Kan-zake” ,” Okan” , which is a unique way to drink alcoholic beverages if

seen globally. Reasonl for Kan-zake - better taste (umami)

Warming up sake yields a distinct kind of umami (delicious taste), especially at around body temperature.

Reason? for Kan-zake - Friendly to your body

Alcohol is normally absorbed into the body in the stomach and absorption of alcohol begins when the

temperature of alcohol becomes closer to body temperature. When you drink Kan-zake, absorption of sake

and breakdown of alcohol begins without delay, and smoothly as you drink. You will begin to feel the effects

of alcohol simultaneously and can control the amount you drink more easily as you feel it.

Manner and etiquette of drinking sake

Hold your cup to receive sake poured by your drinking partner or somebody else. You are expected to raise

your cup to receive other’ s courtesy. It is considered to be even more polite, if you hold your cup with both

hands.

Pour sake to others before filling your own cup, when you drink with someone. It is considered a cordial

etiquette to pour sake into the other’ s cup when you see it empty, before you pour it into your own cup.

You will often see this kind of behaviour in Japan as people pour sake into cach other’ s cup and share the joy

of drinking. If you don’ t want to drink any more sake, of course, you can frankly say “no” , or make a gesture

of “no” with a smile!
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DONPACHI SAKE BAR =
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[APPETIZER]

l. xE
EDAMAME

Salted soyabeans
[N2. ~2 C Hopar
BEKKO RANOH
DONPACHI Special egg yolk
D43 & A seK > 5F
ANKIMO PONZU
Monkfish liver with ponzu sauce
[N4. 25D A 1 Vsl
KAKI OIL ZUKE (2pcs)
Marinated oyster with salmon-roe
5. six & F
TAKO KIMCHI

Octopus kimchi with sour cream

6. #X>>X2 ) —2F—X
CHANJA CREAM CHEEZE
Korean fish innards pickle with cream cheeze
T2 S =
GAKKO CREAM CHEEZE
Smoked radish pickles with cream cheeze
8. LT A X =&
JAKO NEGI TOFU
Deep fried small fish with tofu

[Y9. sl ,x— 37
LIVER PATE (2pcs)
Chicken liver paste
10. AR
BUTA KAKUNI
Soy-Braised pork
1. MBKEAK
IKA MENTAI
Squid sashimi with cod roe
12. £ DBl
MAGURO YAMAKAKE
Tuna sashimi with grated Japanese yam
13. WwFF2
YAMAIMO SENGIRI

Sliced Japanese yam

&14. mAY—TD=Y 3

MARINATED BLACK OLIVE 6
Marinated black olive with nats paste

15. 2CbHaf

TAKO WASABI 9
Marinated octopus with wasabi

16. LA

IKA SHIOKARA 7
Salted squid with squid guts

17. R Z )V D hpswlf

HOTARUIKA OKI ZUKE 12
Marinated small squid

18. % & Tk

NAMAKOSU 10

Vinegared sea-cucumber

19. Z2b 2V D4y

KUKIWASABI TSUKEMONO 12
WASABI stem pickles

20 BOFH 3 A LOOAIHBRULLEL,
OTSUMAMI SANTEN MORI 15

Assorted apptizer 3 kinds, you can choose from the square

[PAN-FRIED]

&1, T=XFNR TN

GOYA CHANPURU 12
Pan-fried bitter gourd with egg (Okinawa style)

2. X LF

BUTA KIMCHI 12

Pan-fried pork belley with Kimchi
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GRILLED

YAKI TARAKO
grilled cod roe
2. DELHATFTL MK
WATAMOCHI IKA
grilled dry-squid with squid guts
3. PldHr 4T
TATAMI IWASHI
grilled dried sheet of small sardine
4. 20010
EI HIRE
grilled dry stingray fin
5. B &HH=mme
HAMACHI KAMA
grilled yellowtail cheek
[N6. 4 KRI1X 2 F3mm &
HOKKE
grilled big atka mackerel
7. AN AL HemE
YAKI IKA
grilled squid
8. ST Mmm &
SABA
grilled mackerel
9. LL®3
SHISHAMO

grilled smelt

[
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[SALAD]

1. MEBD ) F—HTFTH

PAKUCHI SALAD

smoked chicken and coriander salad

POTATO SALAD

bacon and potato salad

3. AL b=}
HIYASHI TOMATO

sliced tomato

[SASHIMI & SUSHI]

1. #25R&D
SASHIMI GOTEN MORI
Assorted Sashimi 5 kinds

2. W23 mED
SASHIMI SANTEN MORI
Assorted Sashimi 3 kinds

3. =/ ks

MAGURO AKAMI

Tuna Sashimi

4, Yy—€ >

SALMON

Salmon Sashimi

5. & D Rex

ABURI SHIME SABA

Vinegared macherel sashimi
6. 9 SwWHY

SUSHI GOKAN MORI
Assorted Sushi 5 kinds

&7. ¥y—E>02 I3 >F—)

SALMON CRUNCHY ROLL

BOYVR—a>ORF PV IH
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DONPACHI SAKE BAR

[DEEP FRIED]

. #HFEsmHSHT Fy272
TORI KARAAGE (Curry or Original)
Fried chicken

N ks KT bDTL>F7F4
HOKKAIDO POTATO FRENCH FRIES

3. Z2ahronly

TAKO KARAAGE

Deep-fried octopus

L sEh 6 HiF

KAWAEBI KARAAGE

Deep-fried small prawn

5. A=) —AanVh ¥A¥Y—A%Z
KANI CREAM CROQUETTE (1pc)

Crab cream croquette with salsa sauce

6. 2357 T4 ZANENI—AHF
KAKI FRIES (4pcs)

Deep-fried oyster with tartar sauce

7. X W

CHICKEN NANBAN

Fried chicken with tartar sauce

8. ULR¥#bHhF—X
JAGAMOCHI CHEEZE (3pcs)

Cheeze in Deep-fried potato cake

[STEAK]
Bl.ve—7A7—%

BEEF STEAK 100/200glm

(teriyaki / butter soy-sauce / salt & pepper)

2. FRXAAT—X

CHICKEN STEAK

(teriyaki / butter soy-sauce)

or L —mAek)

24/48

[RICE]

l. LETHFIm
TKG

Japanese rice with raw egg

2. BICED

ONIGIRI (1pc)

Rice ball (mentalko /ume / yukari)
3. FXNRFEAEBLIED

DONPACHI TOROTAMA ONIGIRI (1pc)
Donpachi special egg-yolk in Rice ball

4., BIHEU

OCHAZUKE

Tea rice (mentaiko / ume)

5. EFTSVREIFH
DOSUKOI STAMINA DON

Pork belly bowl with raw-Japanese egg
&6. F > ,3FA#*

DONPACHI KAKUNI DON

Soy-braised pork bowl

7. A7 —X3*

STEAK DON

Butter steak bowl
8. AL—TF 4 A
CURRY RICE

Chicken curry rice

[NOODLE]

& 1. MO —DA
SPECIAL SHIO RAMEN

2. WMF X AL —H—DA
CHICKEN CURRY RAMEN

3. WMFXHAL—HEA
CHICKEN CURRY UDON
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