Vintage Thursday
Vintage Thursday is meant to be a casual, convivial and affordable exploration of wine and food. There is
no set time and the only agenda is enjoyment and education. Aside from sampling the wine offerings we
propose from our winelist guests are welcome to bring their own bottle based on the theme of the night
and share it with others, like a mini Paulée de Meursault. On occasion some of our professional wine friends
may drop by from a local wine shop or a purveyor may arrive with some exciting samples ”in the bag” or
even a winemaker in town.
15 November, 2018
In celebration of Vintage Thursday we are offering our entire menu
Choose any Starter and Entrée for $35

SAKE & HIDDEN WINE GEMS

This week we will explore the high quality, unique sake that we currently feature. A vintage Thursday would not be complete without featuring some hidden gems from our cellar - this week from Austria, Switzerland, France and Lebanon!
Cheers!

SAKE
Dassai 50, Junmai Daiginjo, Asahi Shuzo <180ml> 9
Dassai 23, Junmai Daiginjo, Asahi Shuzo <300ml> 20

The above are from the illustrious Dassai brewery. They are delicate and complex. A wine drinker’s sake. The number represents the
level of polish that each rice grain was taken down to. 50 is the minimum for a Junmai sake. We are offering tastes of the rare 23 which
means that 67% of each rice grain is discarded in order to coax out the best, most pure flavors from the rice. In wine terms, think of it
as free run juice from low yielding old vines.

Amabuki, Himawari 70 Junmai, Ginjo <180ml> 8
Fermented with Sunflower Yeast

Kikusui Funaguchi Honjozo Gold Can <200ml> 8

Totally unpasteurized and aged slightly in the can, very aromatic,
nutty/caramel, full bodied. Undiluted at 19% alc.

THE WINES

< offered in 3 ounce tastes >
Riesling, Weingut Loimer, Langenlois-Seeberg Reserve, 2011, Kamptal - $15
Sauvignon Blanc, Grand Cru, Buxus, Louis Bovard, 2013, Vaud, Switzerland - $15
Rasteau, Gourt de Mautens, 2009, Rhône Valley - $15
Chateau Musar, 2009, Bekaa Valley - $12

