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TENRAI

R4
NOMI-HO-DAI

A 90-minute free-flow sake experience,
featuring a curated selection chosen to
complement your meal.

Enjoy each pour at your own pace as
part of arelaxed and generous dining

experience.

$ 38 ++
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TENRAI

Seasonal Sake | From $ 98 ++

A rotating selection chosen to reflect
the flavours, mood, and character of
the season.

Each sake is selected for how it
complements the ingredients of the
moment, offering a fresh expression of

Japan’s changing sake calendar.
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TENRAI

Premium Sake | From $ 148++

A curated selection of renowned labels
known for their precision, elegance,
and craftsmanship.

Hakurakusei
HEE

Known for its clean, food-friendly style,
Hakurakusei is crafted to complement a meal
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rather than overpower it. Expect balance,
freshness, and a smooth finish.

Isojiman

e

Elegant and polished, Isojiman is prized for
its refined fragrance and delicate structure. A
graceful sake with clarity, finesse, and depth.
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Kokuryu
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A celebrated name from Fukui, it is known for
its silky texture and refined balance. Its sake
often carries a sense of purity, depth, and
understated elegance.
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Hiroki
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Expressive yet well-balanced, Hiroki offers

a smooth drinking profile with gentle
aromatics and a clean finish. A sake that feels
both approachable and refined.
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TENRAI

Sake Carafe

House Sake

Shochu

Toji Junpei 100% Hand Crafted
Beni-imo Shochu (Sweet Potato)

HEEF F&) EF

Toji Junpei 100% Hand Crafted
Jun no Jun Shochu (Barley)
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Others

Suntory Premium Malt
Umeshu/ Highball
Sparkling Water

Ocha

Coke

$28 (180ml) | $56 (360 ml)

$118 (720 ml) | $13 (Glass)

$118 (720 ml) | $13 (Glass)

$15
$12
$6
$3
$3

All prices are subject to prevailing government taxes and service charge.



