
KAIKATEI presents Wine and Sake pairing 
開花亭�쏹쎮쏽・地酒�쏤쎬쏴쏽쎺

開花亭썾쎆、旬쎅⾷材썢쎠쎮쏽쏃쏞쏶썗쏁쏱쏽쎩得썶料理⻑쎅献⽴쎂、쏹쎮쏽・地酒쎩合쎦썲、썡客썬쎕쎂
썡料理썿썡酒쎅쏨쏴쎬썗쏂쏯쎩썡愉썮쎖썛썶썷썦썫提案쎩썮썽썡쎡쎕썰。�

Our sommelier combines wine and sake with chef’s daily menu inspired by seasonal ingredients, and also proposes guests 
the marriage of them.

EXPERIENCE 
쎲쎹쏃쏤쏴쎲쏽쏃

쎲쎹쏃쏤쏴쎲쏽쏃＝「体験」썿名付써쎠쎣썶썪쎅쎽썗쏃쎆、福井쎅地酒１種썿쏹쎮쏽쎩３種썫提案썬썲썽썛
썶썷썦⽂字通쎡쎅「썡試썮쎽썗쏃」썾썰。�

This lineup named “EXPERIENCE” is trial course that proposes three types of wine and one type of local 
sake. 

⽇本酒�１�種　＋　쏹쎮쏽�３�種�
1 type of local sake　＋　3 types of wine

¥ 5,500

ELEGANT 
쎲쏶쎶쏽쏒

쎲쏶쎶쏽쏒＝「優雅」썿名付써쎠쎣썶썪쎅쎽썗쏃썾쎆、쎬쏤쏴쏐쎭쏟쎂쏃쏛썗쎹쏴쏽쎺・쏹쎮쏽쎩썫⽤意썮、
⽇本料理쎅流쎣쎂沿썺썶合計６種類쎅썡酒쎩썫提案致썮쎕썰。�

This lineup named “ELEGANT” offers sparkling wine for aperitif, and proposes totally six types of wine 
along Japanese cuisine style.

쏃쏛썗쎹쏴쏽쎺・쏹쎮쏽�１�種 ＋ ⽇本酒�２�種 ＋ 쏹쎮쏽�３�種�
1 type of sparkling wine ＋ 2 type of local sake ＋ 3 types of wine

¥ 9,500

RICH 
쏴쏍쏋

쏴쏍쏋＝「豊穣」썿名付써쎠쎣썶썪쎅쎽썗쏃쎆、쏡쏶쏩쎬쏪쎁地酒쎂、話題쎅醸造家쎛産地・品種쎅쏹쎮쏽
쎩加썟、썡料理⼀品썱썻쎅쏤쎬쏴쏽쎺쎩썫提案썮쎕썰。�

This lineup named “RICH” starts with champagne, and proposes special local sake of rare items, topic 
wine of prominent domaine or chateau.

쏃쏛썗쎹쏴쏽쎺쏹쎮쏽�１�種　＋　⽇本酒�３�種　＋　쏹쎮쏽�４�種�
1 type of sparkling ＋ 3 type of local sake ＋ 4 types of wine

¥ 13,000

表記쎅⾦額쎆썰쎐썽税別価格썾썰（別途썫奉仕料쎩申썮受써쎕썰）　All listed prices are tax and service-charge excluded.


