
   
SUPER FLIGHT 

A flight sampling of the four different grades of saké 
18  

JUNMAI FLIGHT 9  

 
 

Sparkling Saké, Ozeki Hana-Awaka,  Hyogo Prefecture   (250 ml)            9 20  

Hakutsuru,   Kobe Prefecture  (1.8 L)            9 109 

Masumi  Nagano Prefecture  (720 ml)           9 45 

Ozeki  Dry,   (1.5 L)            7 79 

Kaguyahime, Kyoto Prefecture  (500 ml)            35 

Ichishima Karen,  Niigata Prefecture  (500 ml)            48 

Suijin, Kyoto Prefecture  (300 ml)            25 

  GINJO FLIGHT 13  

 Mano Tsuru   Four Diamonds,   Niigata Prefecture  (500ml)             70 

Bichuwajo , Okayama Prefecture  (720 ml)             70 

Watari Bune   Ferry Boat, Ibaraki Prefecture  (300 ml)             35 

Rika Suimei ,   Totori  (500ml)             55 

Jokigen Happiness, Yamagata Prefecture  (720 ml)            75 

Shoin, Yamaguchi Prefecture  (500 ml)            60 

Mizuno Shirabe , Kyoto Prefecture  (720 ml)            80 

Dewazakura, Cherry Bouquet,   Yamagata Prefecture  (720ml)            11 75 

Kaku-Rei,   Niigata Prefecture  (720ml)             85 

Kikusui,   Niigata Prefecture  (720ml)            10 60 

Ginjo Premier (720ml) 9 50 

  DAIGINJO FLIGHT 16  

 Sho-Une, Kobe Prefecture  (1.8L)            12 150 

Osakaya-Chobei, Hyogo Prefecture  (720ml/1.8L)            14 100/200 

Mizbasho, Gunma Prefecture  (500 ml)           18 70 

Mouriko, Yamaguchi Prefecture  (720 ml)            80 

Chiyomusubi, Totori Prefecture  (500 ml)            85 

Kubota Manjyu, Niigata Prefecture  (720 ml)               250 

  HONJOZO FLIGHT 11  

 Kasumi Tsuru “Kimoto”  Hyogo Prefecture (720 ml)            60 

Fuji-Sake Apple Blossom,  Saitama Prefecture  (720 ml)           10 60 

Madoka, Iwate Prefecture  (720 ml)   55 

Daishichi, Fukushima Prefecture  (1.8 L)  9 109 

Karatamba,  Nishinomiya  Prefecture  (720 ml)           9 54 

NIGORI SAKE/ORGANIC SAKE/SHOCHU 
Yuki no Bosha Nigori Sake, Cabin in the Snow  Akita Prefecture  (300 ml)           33 

Kamoizume Nigori Sake, Summer Snow Hiroshima Prefecture  (500ml)             45 

Sayuri Nigori Sake, Kobe Prefecture  (720 ml)           9 45 

Daishichi Kimoto Shizen Organic Sake, Fukushima Prefecture  (720 ml)            75 

Shonen Jidai Shochu Rice, Aged in old Cognac Barrels (750 ml)            65 

Iichiko Shochu  Barley (750 ml)           10 55 

Hanamo Imota  Shochu, Sweet Potato & Rice  (750 ml)   80 

Kinro,   Hyogo Prefecture  (1.8 L)            8 100 

Hakutsuru Organic hot sake, Kobe Prefecture (carafe)  10 
   

   

   
SAKÉ 



SPARKLING and CHAMPAGNE 
 
 Marquis de la Tour Brut (187ml) Champagne, France 9 15 

 Marquis de la Tour Rose (187ml) Champagne, France  15 

 Domaine Saint-Vincent Brut   Albuquerque, New Mexico   42 

 Heidsieck Monopole Blue Top - Brut  Champagne, France  75 

 Veuve Clicquot NV Yellow Label (375ml)  Champagne, France  50 

 Veuve Clicquot NV Yellow Label   Champagne, France  99 

 Guy Larmandier Rose Brut Champagne, France  99 

 Deutz Rosé 2000, Champagne, France  120 

 Dom Perignon 1999,   Champagne, France 
 

  275 

LIGHT, CRISP and CLEAN WHITES 
 

 Pinot Grigio, 2007 Dipinti Vigneti Delle Dolomiti, Italy 9 32 

 Pinot Grigio, 2008 Palazzo Grimani,   Venezia, Italy 
 

 45 

 Toscana Bianco, 2008, Villa Antinori, Tuscany, Italy  35 

 Albariño, 2008 Bodegas Nessa, Rías Baixas, Spain   50 

 Gavi 2007 Araldica “La Luciana”, Piedmont, Italy   48 

 Tokaji Furmint, 2006 Gróf Degenfeld Tokaj-Hegyalja, Hunngary  40 

 Moschofilero, 2006 M&L Nasiakos   Arcadia, Greece 45 

 Sancerre, 2007 Chateau de Sancerre Loire Valley, France  50 

 Sauvignon Blanc, 2008 Cable Station, New Zealand  36 

 Sauvignon Blanc, 2009 Chateau de la Jaubertie, France 
 

10 36 

MEDIUM-BODIED and COMPLEX WHITES 
 

 Chardonnay, 2007, Tormaresca,  Italy 9 32 

 Chardonnay, 2007 Jean Marc Brocard, Chablis, France 12 40 

 Riesling, 2007 Helfrich, Alsace, France  40 

 Riesling, 2008 Dr Loosen “L”  Mosel, Germany 12 40 

 Riesling, 2006 Brundlmayer “Kamptaler Terrassen” Kamptal, Austria  50 

 Müller Thurgau, 2007 Cantina Terlano Alto Adige, Italy  40 

 Gewürztraminer, 2007 Domaine Helfrich Alsace, France   9 40 

 Gewürztraminer “Steinkoltz” Grand Cru 2001 Helfrich Alsace, France   60 

 Pinot Blanc, 2007, Andre Scherer,  Alsace France 
 

 35 

 Côtes du Rhône, 2007 Domaine Brusset, Rhone Valley, France 11 40 

 Crozes-Hermitage, 2003 Delas  Rhone Valley, France  50 

 Savennières, 2006, Domaine Laffourcade Loire Valley, France 50 

 Vouvray, 2007, Vigneau-Chevreau “Cuvée Silex”  Loire Valley, France  40 

 
 

WHITE WINE WHITE FLIGHT     15. 
 

 Three complex and well balanced white wines from classic European appellations   
selected for their complexity and inherent compatibility with Japanese Cuisine. 

 

 Muscadet, 2007 Domaine Luneau-Papin, Loire Valley, France 10 36 

 Verdejo, 2008, Bodegas Martínsancho,  Rueda, Spain 12 40 

 Soave, 2008 Tamellini Soave, Italy 
 
 

10 36 

LUSH and FULL-BODIED WHITES 
 
 Riesling “Altenberg”  Grand Cru, Lorentz, 1999 , Alsace, France             60 

 Riesling, 2006 Mönchhof, Spätlese, Mosel-Saar-Ruwer, Germany 80 
 

 Chardonnay, 2007 Coppola “Director’s Cut” Russian River Valley, California 40 

 Chardonnay, 2007 Landmark Cellars “Overlook”   California 65 

 Chardonnay, 2007 Flora Springs Barrel Fermented   Napa Valley 75 

 Chardonnay, 2007 Far Niente, Napa Valley 
 

110 

 Hautes Côtes de Beaune, 2006, Chateau de Santenay, Burgundy, France   50 

 Chassagne Montrachet “Les Chaumes”, 2005 Jean-Noel Gagnard, Burgundy   105 

 Chablis “Les Clos” Grand Cru, 2003, Jean-Marc Brocard, Burgundy, France  135 

WHITE WINE 



COMPLEX  

Ai Plum wine, Hakutsuru , Japan 10 40 

 

LIGHT and ELEGANT  
 

Moulin-Á-Vent, 2007 Château de la Terrière, Beaujolais, France   40 

Cheverny “Rouillon”  2008, Le Clos de Tue-Boeuf   Loire Valley, France 40 

Bierzo, 2007, Pazo de Arribi Bierzo, Spain  36 

Barbera D’Asti, 2005 Montaribaldi “Consolina”  Piedmont  Italy  45 

Barbera D’Alba 2007, Vietti “Tre Vigne” Piedmont, Italy  45 

Dolcetto D’Alba 2006, DeForville  Piedmont, Italy  40 

Rioja Crianza, 2004 Loriñon   Rioja, Spain                                                                   36 
 

MEDIUM BODIED and COMPLEX 

Chianti Classico Riserva, 2006 Monsanto Tuscany,  Italy 55 

Rosso Piceno, 2007 Saladini Pilastri  Tuscany,  Italy 
 

 32 

Rioja, 2004 Finca Martinez Laorden Rioja, Spain 
 

40 

Pinot Noir, 2007 Domaine de Régusse  Haute Provence, France 
 

11 40 

Pinot Noir, 2007 Cloudy Bay Marlborough, New Zealand  75 

Pinot Noir, 2006 Soter “Mineral Springs Vineyard” Willamette Valley, Oregon 120 

Pinot Noir, 2007 Penner-Ash  Willamette Valley, Oregon  110 

Pinot Noir, 2005 Radio-Coteau “Savoy Vineyard”  Anderson Valley 148 

Sancerre Rouge, 2006 Chateau de Sancerre Loire Valley, France 70 

Bourgogne Rouge, 2007, Le Jardin de Charlotte, Burgundy, France 45 

Gevrey-Chambertin “Les Cazetiers”  2002 Domaine Naddef Burgundy, France 98 

Chapelle-Chambertin Grand Cru, 2000,  Domaine Charrier  Burgundy, France 
  

150 

   

FEATURED RED FLIGHT     15. 
 

  

Three Elegant Red Wines Whose Balance and Complexity  
Make Them Particularly Suited to Japanese Cuisine 

 

Bierzo, 2007, Pazo de Arribi Bierzo, Spain 10 36 

Dolcetto D’Alba 2007, Vietti “Tre Vigne” Piedmont, Italy 12 45 

Rosso Toscana, 2005 Villa Antinori, Tuscany, italy 10 36 

   

BOLD, INTENSE and RICH 
 

Merlot, 2006 Stephen Vincent,  California 
 

9 32 

Shiraz, 2006 Bradgate  Stellenbosch, South Africa 
 

10 36 

Cabernet Sauvignon, 2006 Mountain View, Central Coast 
 

9 32 

Cabernet Sauvignon 2007  Casa Lapostolle, Rapel Valley  45 

Carmenere 2008 Casa Lapostolle, Rapel Valley  45 

Syrah, 2002 Marques de Griñon, Dominio de Valdepusa, Spain 50 

Malbec 2009 Colores del Sol, Mendoza, Argentina  32 

Toro, 2001 “Crianza” Bodegas Elias Mora,  Toro, Spain 60 

Toro, 2006 “Numanthia” Bodegas Termes, Toro, Spain 150 

“Il Burro” (Sangiovese & Syrah), 2005, Pian di Nova Tuscany, Italy 65 

Nebbiolo, 2006 Vietti “Perbacco Langhe”, Piedmont, italy 70 

Barberesco, 2005, Colle dei Venti Piedmont, Italy 75 

XYZin, 2007, “50 Year Old Vines” Russian River Valley, California   60 

St. Emilion, 2005 Chateau Puynormand Montagne, Bordeaux, France  50 

Cabernet Sauvignon, 2006 Mt. Veeder Vineyard Napa Valley 
 

 75 

Cabernet Sauvignon, 2005 Far Niente  Oakville  Napa Valley 
 

  190 

RED WINE 



Strawberry-Dragonfruit Martini 
 

Fresh Strawberries pureed with Canton Ginger Liqueur combine with  
Chicago’s 4 Rebels Distillery Dragonfruit Vodka for a complex and unique Martini 

 

12. 

Japanese Ginger-Mint Julip 

Fresh Mint Leaves, Canton Ginger Liqueur and  
Suntory’s “Yamazaki” 12 Year Old Single Malt Whiskey 

 

12. 

Lycheetini 
An Ai Signature Martini blending  
Skyy Infusions Raspberry Vodka 
with housemade lychee puree. 

 

10. 
 

Midori-Saketini 
 

Crisp Japanese Sake combines with gin and  
midori melon liquor along with aloe juice,  
splash of triple sec and fresh lemon juice  

 
10. 

 
Passiontini 

This liquid fruit is a blend of Skyy Infusions Passion Fruit Vodka,  
peach nectar and a splash of Sprite.  

 

10. 
 

Pomegranate Martini 
 

The sweet flavor of pomegranate from Pama Liqueur  
shaken with Sobieski Polish Vodka  

along with an added splash of orange liqueur,  
 fresh lime juice and cranberry splash 

 

10. 
 

The Classic Saketini 
 

A Cool Classic Combination of Crisp Japanese Sake and your choice of Polish Rye Vodka 
or Dry British Gin.  Garnished with a Cucumber Slice for added Crispness 

 

10. 
 

Ai Lemonade 
Stoli Flavored Vodka and Minute Made Lemonade topped with Fruit Liqueur  

from Burgundy to make a crisp, refreshing Summer Cocktail 
Your Choice of Blackberry, Strawberry, Raspberry or Pomegranate 

 

10. 
 

Osaka Blues 
Sobieski Polish Vodka, Orange Liqueur, Blue Curacao and  

Fresh Lemon Juice shaken and served on the rocks with an Orange Twist. 
 

10. 

Ai Sangria 
 

A unique, refreshing blend of red wine and Japanese Shochu  
with pear, cranberry, and orange juice 

 

7. 
 

Ty Ku Kooler 
Ty Ku Premium Japanese Shochu and Ty Ku Liqueur are shaken with Peach Nectar, Sour and 

Grenadine and served on the rocks 
 

10. 

Zen Mojito 
 

A classic mojito with limes, fresh mint, and simple  
syrup muddled with premium 10 Cane Rum  

and Zen Green Tea Liqueur 
 

9. 

Ai’s Signature Cocktail 

MARTINIS & SPECIALTIES 


