BIRU vb— beer OCHA B% tea & more

Sapporo 4.9% - 16 0z DRAFT 950  Cold Brew Tea

6o oz pitcher 28 a bottle to share - green or oolong DRINKS —

Asahi 5% - 16 OZ DRAFT =@ Hot Brew Tea 2 / person A WY
6o oz pitcher q2  green or oolong

Coedo Shikkoku 5« »=0 Ramune

lack lager - 333 ml bottle

black lager - 535:mi botrle Melon Soda

Hitachino Red Rice ;=

‘ Japanese Coffee
fruity pink rice ale - 330 ml bottle
Coca-Cola - Zero

Sapporo 0.0 o.o% boctle

alcohol-free - can

WITH THE SEASONAL TASTING MENU

Let us pour for each course.

Sake and wine, chosen for the evening’s six courses.

Pairing 40 per person

PRIVATE DINING & EVENTS

7716 whOle room, set ‘OT our table. .
) Sake, Cocktails ¢

Celebrations, client dinners and full buyouts —
menus planned with you, from 85 per person. H ou Se—made I nfu Sion S

ASK YOUR SERVER - INFO@NOMRESTAURANT.CA - 780.237.8838

The Yuzu Sour and The Hato contain egg. Please enjoy rcspunsib[\'.
° c - 646, 3803 CALGARY TRAIL NW - EDMONTON NOMRESTAURANT.CA
646, 3803 CALGARY TRAIL NW . EDMONTON NOMRESTAURANT.CA




NIHONSHU HAR sake BY THE GLASS - 3 OZ

—  NOMIMONO fkaly — Masumi Shiro junmar GiNjo - 2% 13
Light and gently sweet, with soft banana and apple.

house-made syrups, bitters and infusions
BOTTLE 300 ml 36

KAKUTERU #2577 cockiails Okunomatsu Kinmon prEmMIuM SAKE - 15.4% 13
Japanese Ol Ehionad 8 RoasteiZ barley and sweet potato over pear and chestnuc. Lovely chilled or gently
warmed.

iapanese whisky - ume - sake syrup - house-made bitcers
Jap Y T BOTTLE 720ml 58

Aka Kuro #:= 16
- . Fukucho Seaside junmar- % 13
red date campari - sweet vermouth - gin i - o
Light and savoury, with Meyer lemon, fresh minerality and a dry finish.
Lychee Martini 14 BOTTLE 720 ml 68

soho lychee - vanilla vodka - white cranberry - lychee syrup Ok tsu Soarkli
unomatsu Sparkling junxyar parcingo - ex

Yuzu Sour 15 Bottle-fermented bubbles, light and creamy: grapefruit, spiced apple, vanilla.

gin - yuzu - egg white foam BOTTLE 290 ml 34

Sake Sangria I4 Hokkaido Sake Cup KOKUSHIMUSO - JUNMAT - 14% - 180 ML 16
sake - peach schnapps - grand marnier - peach - soda Hokkaido snowmelt water: mild, full-bodied, with a clean rice finish.

NON-ARUKORU /¥71a—i mocktails

nouse sake Aizu Homare 5 oz served hot or cold 10

Spicy Chili Caesar 12

clamato - doubanjiang- worcestershire - shichimi togamshi - rice cracker Sake F l ight AW fkatbr 16

The Hato it THREE SAKE - z OZ EACH

grapefruic - lime - honey - grenadine - egg white foam Masumi Shiro Okunomatsu Kinmon Fukucho Seaside
HE H BRI L EAE BEL

Blossom Lemonade 10

I’IOUSC lemonade g Ch@‘)’y bZOSSOT’Yl syrup

Shoga Mandarin 10 Dessert Fl lg ht wngmak~s 16
fresh ginger - mandarin - soda
THREE POURS . 2 OZ EACH
Snovvy TOP ) 1 Takara Plum Wine Matcha Umeshu Aragoshi Apple
vanilla cold foam over melon soda, coca-cola, coke zero or japanese coﬂee = K KA HEZLDHAL

9.5% - BOTTLE 300 ML - 38

MAKE IT A COCKTAIL + I.S 0Z Vodka or rum - 2 0z Sake ln the Caesar +6
Found a favourite? Ask us for a full glass or the bottle.



