KAITKATEI PRESENTS WINE AND SAKE PAIRING
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Our sommelier combines wine and sake with chef’s daily menu inspired by seasonal ingredients, and also proposes

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

sake.

¥ 4,500
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This lineup named “ELEGANT” offers sparkling wine for aperitif, and proposes totally six types of wine

along Japanese cuisine style.

¥ 6,500
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This lineup named “RICH” starts with champagne, and proposes special local sake of rare items, topic wine

of prominent domaine or chateau.

¥ 8,500

All listed prices are tax and service-charge excluded.
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