
 Ai is proud to offer a rotating sake list of over 30 sakes! 

Newly featured beer from Chef Morimoto! 
HISTORY:  Soba Ale 

The Morimoto Soba Ale is part of the new Signature Series of Rogue 

Ales, launched in the Spring of 2003 with internationally acclaimed 

Chef  

Masaharu Morimoto—a James Beard awarded chef and one of the 

stars of the Food Network series, Iron Chef. 

 

Soba (also known as buckwheat) is not a type of wheat but a 

member of the rhubarb family and has been a longtime staple of Japa-

nese cuisine because of its nutritional value.  

22 oz Bottle for $15  

Featuring: 
Mu Black Label Junmai Daiginjo 

“Nothingness” 純米大吟醸 黒乃無 

From your first sip, you’ll be satisfied by 
the brilliantly aromatic and complex fla-
vor of this Junmai Daiginjo. The aroma 

from this sake is not cloying, but leaves a 
smooth, light, and refreshing taste. This 

sake is best served as an aperitif. Before 
eating, drink it and it will wash cleanly 

over your palate. Origin: Hyogo 

Glass 13  Bottle 98 

Sake Level Tasting Profiles Food Pairings 

J U N M A I 
30% Polished rice with no 
distilled alcohol added. 

 

Robust, flavorful and range 
the gamut from sweet to 

very dry.  Junmais are ver-
satile  food sakés because 

of their range of 
 personalities. 

Grilled chicken and fish such 
as Hamachi Kama make a 
great counterpart to the 
rich, earthy Junmai style. 

G I N J O  
40% Polished rice. 

Rounder and more  
aromatic than their  

Junmai counterparts.  Serve 
slightly chilled but can also 

be enjoyed warm. 

The most versatile of food 
sakés, Ginjo and Junmai 
Ginjo pair well with a  

variety of sush and maki. 

D A I G I N J O 
50% Polished rice. 

Crisp and ethereal on the 
palate.  Daiginjo saké is 
rarely heavy or cloying.  

These sake should be 
served slightly chilled 

Sashimi! In particular,  
delicate cuts of whitefish 

pair exceptionally well with 
the refined character of 

Daiginjo. 

H O N J O Z O 
30% Polished rice with 
distilled alcohol added. 

Fuller bodied but very aro-
matic.  Serve these versatile 

saké slightly chilled to 
warm. 

As with Ginjos, Honjozo 
saké can be paired with a 

wide variety of sushi as well 
as grilled and fried foods. 



JUNMAI FLIGHT 9  

Hakutsuru,   Kobe Prefecture  (1.8 L)            9 109 

Okuden Kantsukuri, Mirror of Truth, Nagano Prefecture  (720ml)  55 

Ozeki  Dry,  U.S.  (1.5 L)            7 65 

Kurosawa, Black River, Nagano Prefecture  (1.8L) 9 109 

Kaguyahime, Bamboo Princess, Kyoto Prefecture  (500 ml)            40 

Shizenshu Kimoto, Organic Sake, Fukushima Prefecture  (720ml)   85 

   

 GINJO FLIGHT 13  

Bichuwajo , Okayama Prefecture  (720 ml)             75 

Mizbasho, Gunma Prefecture  (1.8 L)            9 130 

Arabashiri, First Run,  Nagano Prefecture  (720 ml)            80 

Shoin, Yamaguchi Prefecture  (500 ml)            60 

Kikusui,   Niigata Prefecture  (720ml)             70 

Mizuno Shirabe , Melody of Water, Kyoto Prefecture  (720 ml)            70 

Dewazakura, Cherry Bouquet,   Yamagata Prefecture  (720ml)            12 75 

Ginjo Premier, Hyogo Prefecture  (720ml) 11 50 

Kiminoi  Emperorõs Well, Nigata Prefecture  (720 ml)  80 

   

 DAIGINJO FLIGHT 16  

Sho-Une, Kobe Prefecture  (1.8L)            10 150 

Osakaya-Chobei, Hyogo Prefecture  (300ml/720ml)            12 45/88 

Wakatake Onikoroshi , Shizuoka Prefecture  (1.8L) 13 225 

Mu Black Label , Hyogo Prefecture  (720 ml)           13 98 

Mizbasho, Gunma Prefecture  (500 ml)            75 

Moriko, Yamaguchi Prefecture  (500 ml)            90 

Chiyomusubi, Totori Prefecture  (500 ml)            85 

Kubota Manjyu, Niigata Prefecture  (720 ml)               275 

   

 HONJOZO FLIGHT 11  

Madoka, Circular Perfection, Iwate Prefecture  (720 ml)  10 60 

Karatamba,  Nishinomiya  Prefecture  (720 ml)           9 55 

Genbai San No Onigoroshi,  Demon Slayer , Kyoto Prefecture 10  

 

  

 
SUPER FLIGHT 

A flight sampling of the four different grades of saké 18  

SPARKLING /NIGORI /ORGANIC /SPECIALTY 

Ozeki Hana-Awaka Sparkling Saké, Hyogo Prefecture   (250 ml)             22 

Tsukiusagi Sparkling Sake Moon Rabbit (330 ml)             27 

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

Yaegaki Nigori Sake, Hyogo Prefecture  (300 ml)            20 

Yuzu Shu, Yuzu Sake Kitakata Prefecture (300 ml)            24 

Hakutsuru Plum Wine (720 ml)           10 40 

 

SHOCHU 

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

Iichiko Shochu  Barley (750 ml)           10 60 

SAKÉ 



SPARKLING  and CHAMPAGNE  

  
Marquis de la Tour, Rose (187 ml), St Hilaire-St Florent, France  15 

Jane Ventura Cava, NV, 2010 Umberto Fiore, Catalunya, Spain  40 

Moscato DõAsti, 2010 Umberto Fiore, Farigliano, Italy  35 

Heidsieck Monopole Blue Top Brut, Champagne, France  75 

Moet & Chandon Imperial, Champagne, France  80 

Veuve Clicquot NV Yellow Label,  Champagne, France  99 

Guy Larmandier Rose Brut,  1er Cru, Champagne, France  99 

Dampierre Cuvee Des Ambassadeurs, 1er  Cru, Champagne, France  110 

Deutz Rose, Champagne, France  150 

 

  

LIGHT, CRISP and CLEAN WHITES  

  

Pinot Grigio, 2008 Anterra, Delle Venezie, Italy 9 32 

Sancerre, 2009 Chateau de Sancerre, Loire Valley, France 50 

Sauvignon Blanc, 2009 Clifford Bay, Marlborough, New Zealand              10 36  

Sauvignon Blanc. 2009, Paul Dolan, Mendocino County, California  48 

Albariño, 2008 Bodegas Nessa, Rías Baixas, Spain  50 

Pouilly Fuisse, 2009 Larochette Maniciat, Bourgogne, France  58 

  

MEDIUM -BODIED and COMPLEX WHITES  
  

Chardonnay, 2007 Tormaresca, Puglia, Italy 9 32 

Sauvignon Blanc Blend, 2010 Serenity, Clearlake Oaks, California 10 36 

Riesling Kabinett, 2008 Kallfelz, Mosel-Saar-Ruwer, Germany  45 

Côtes du Rhône, 2009 Vidal-Fleury, Rhone Valley, France 11 40 

Savennières, 2006 Domaine Laffourcade, Loire Valley, France  50 

Chardonnay, 2010  Joel Gott, Monterey, California 45 

 

White Wine Flight      15  

 

 Three complex and well balanced white wines selected for their complexity and inherent 

compatibility with Japanese Cuisine. 

 

Pinot Grigio, 2008 Anterra, Delle Venezie, Italy 9 32 

Sauvignon Blanc, 2009 Clifford Bay, Marlborough, New Zealand              10 36  

Chardonnay, 2007 Tormaresca, Puglia, Italy 9 32 

   

 LUSH  and FULL -BODIED WHITES  

  

Chardonnay, 2007 Bjornstad, Bennett Valley, California 80 

Chardonnay, 2009 Far Niente, Napa Valley, California 130 

  

 
 

 ROSE 
 

Rosato, 2010, Cantele, Puglia, Italy 10   38 

  

WHITE WINE 



 

  

LIGHT  and ELEGANT  

 

Pinot Noir, 2010 Seaglass, Santa Barbara, California 10 36 

Pinot Noir, 2007 Cloudy Bay, Marlborough, New Zealand  75 

Dolcetto DõAlba, 2009 Vietti òTre Vigneó Piedmont, Italy  45 

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

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

Chianti, 2009 Poggio al Chiuso, Tuscany, taly                                     10 36 

   

MEDIUM BODIED  and COMPLEX  

Chianti Classico Riserva, 2005 Marchese Antinori, Italy                                      75 

Pinot Noir, 2006 Soter òMineral Springs Vineyardó, Carlton, Oregon 120 

Cabernet Sauvignon, NV La Terre,  Woodridge, California 

 

9 32 

Merlot, 2008 Patch Block,  Languedoc-Roussillon, France  9                32 

Toscana,  2006 Villa Antinori, Tuscany, Italy                                 55 

Tempranillo, 2005 Cyclo, Ribera del Duero , Spain  150 

 

  

                         Red Wine Flight     15  

 

  

Three elegant red wines whose balance and complexity     

make them particularly suited to Japanese cuisine 

 

 

  

Cabernet Sauvignon, NV La Terre,  Woodridge, California 

 

9 32 

Pinot Noir, 2010 Seaglass, Santa Barbara, California 10 36 

Chianti, 2009 Poggio al Chiuso, Tuscany, taly                                     10 36 

   

 

BOLD, INTENSE and RICH  

 

Cabernet Sauvignon, 2005 Far Niente, Napa Valley, California 

 

  190 

Cabernet Sauvignon, 2006 PlumpJack, Napa Valley, California 

 

  200 

Nebbiolo, 2006 Vietti òPerbacco Langheó, Piedmont, italy  70 

Barberesco, 2005, Colle dei Venti, Piedmont, Italy  75 

Shiraz, 2008 De Bortoli, Vittorio, Australia 55 

Malbec, 2009 Dona Paula Los Cardos, Mendoza Argentina 10 36 

Toro, 2006 òNumanthiaó Bodegas Termes, Toro, Spain 150 

RED WINE 



 

AIõS SIGNATURE COCKTAIL 

Pumpkin Spice Martini 11 

An Ai Fall favorite made with vanilla vodka house made pumpkin puree, fresh cream, 
pinch of cinnamon and nutmeg.   

 

Ai Sangria 7 
 

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

Lycheetini 10 

 

An Ai Signature Martini, blending  
Skyy Infusions Raspberry Vodka with house-made lychee puree 

Aloetini 10 

 

A refreshing blend of fresh cucumber infused gin, aloe juice, splash of Roseõs Lime, 
topped off with lemon lime sparkling soda for added crispness 

 

Butterscotch Truffle 10 

A sumptuous combination of vodka, butterscotch liqueur, white chocolate liqueur, and 
fresh cream 

Passiontini 10 

 Liquid fruit blend of Skyy Infusions Passion Fruit Vodka,  
peach nectar and a splash of lemon lime sparkling soda 

Pamapolitan 10 
 

The sweet flavor of pomegranate from Pama Liqueur  
shaken with Polish Vodka along with an added splash of orange liqueur,  

 fresh lime juice and cranberry splash 

Dreamsicle 10 

A creamy blend of Patron Citronge, orange juice, and a splash of  
Japanese cream soda 

The Classic Saketini 10 
 

A cool classic combination of crisp Japanese Sake and your choice of Polish Rye Vod-
kaor Dry British Gin, garnished with a cucumber slice for added crispness 

Ai Lemontini 10 

Skyy Citrus Vodka, Lemonade and fresh squeezed lemon juice with fresh  
strawberry puree chilled to perfection for a great summer refresher 

 

Midori Saketini 10 

A traditional combination of crisp Japanese Sake, triple distilled gin, Midori, shaken 
with aloe juice and fresh lemon juice for a unique, yet complex taste 

Toasted Almond 10 

 A perfect mixture of Patron Café XO, Amaretto liqueur, and fresh cream for a  
coffee loverõs dream. 

Ai Tai 10 

Synonymous with the tiki culture, this wonderful cocktail is a combination of Pyrat light 
rum, Triple sec, Pineapple juice, orange juice and topped with a splash of grenadine 

and garnished with a lime wedge. 
 

Shochu Bloody Mary 8 

A savory blend of Shochu [a Japanese vodka], tomato juice, fresh squeezed lemon 
and lime juice, ponzu, with wasabi, chili sauce, and togarashi to give it an added kick 

 

BEERS 
Sapporo, Sapporo Light, Large Sapporo, Kirin Ichiban, Asahi, 

& Morimoto Soba Ale  

MARTINIS & SPECIALTIES 


