
SHIMA WINE

The wines on our list have been carefully chosen to complement the delicate flavors and textures of Japanese cuisine. 

We hope that you will be adventurous and select a wine whose flavors sound enticing to you. Cheers!

Sparkling

cremant, J. Laurens Brut, Limoux, France  NV    7 26

(chardonnay, chenin blanc and mauzac. palate cleansing and bright with hazelnut and toast)

rose sparkling, Jean-Louis Denois , Limoux, France  NV 26

(100% pinot noir. Dry and juicy with black fruits with a lovely bead. Perfect with maguro or uni!)

White / Rose

sauvignon Blanc, Bogle, Clarksburg, California 2006                                                 7        26

(Bright, grassy lemon, structured with medium acidity. Sushi wine)

gruner veltliner, Berger, Kremstal, Austria, 2006 (1.L)                                                     6        30

(A thirst-quenching and crisp white, with notes of snap pea, fennel and peach.)

rose, Mas Grand Plagniol, Costieres de Nimes, France ,2004    6        24

(syrah & grenache, with notes of wild strawberry and plum. A crisp, dry and juicy pink wine)

riesling, Weingut Joseph Leitz, Dragonstone, Rheingau, Germany, 2006 26

(blackcurrant and raspberry abound! Off dry, but very crisp and classy. Great with spicy food!)

chardonnay, Saintsbury Carneros, Napa, California 2006                                                           34                       

       

(Lush and beautiful with apple and pears. Touch of oak, but perfectly balanced)

Red

malbec, Arido,  Mendoza, Argentina 2006                                                                   6       22

(Sweet and juicy. Red and black cherry fruit with hints of spice, black pepper and coffee grounds.)

pinot Noir, Hunterdon, Edna Valley, California, 2006                                                       7       26

(Dried craberries and strawberries, delicious and dry. Salmon, chicken)  

shiraz/ petit verdot, Salomon Estate, Bin 4 Baan, Finniss River, Australia, 2003             24

(An Aussie red created with Asian cuisines textures and flavors in mind. Juicy and approachable.)

zinfandel, Seghesio, Sonoma, California, 2006            35

(Ripe, brambly zinfandel with sweet fruit, warm vanilla, cocoa, and spice)

Corkage: $15  

              Beer Soda

Asahi, Orion, Sapporo Coke, Diet-Coke, Sprite, Root Beer,                                     

Small 3.50    Large 6.50 Ice Tea, Lemonade

  2.5

           Hot Sake         Plum Wine                    

Small 3.50    Large 6.50   5.5
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