
 
 

 

 

 

 

 

 

SAKE 

 

at MASU our sake list has been  
designed to complement and enhance  

our amazing dishes  
 

we have sourced an extensive range of  
interesting and exciting sakes to  

please every palate and maximise your 
MASU experience 

 
 
 

 



 
 

 

SAKE  
 
MASU by nic watt junmai – akita    $46 [300ml] 
traditional style, crisp acidity with typical junmai  
rice flavours and aromas. abv 14%  
 
 

SAKE BY THE GLASS  
MASU x ZENKURO collaboration nama sake – queenstown  
masu made sake with nz’s only sake brewery.  $19 [90ml] 
unpasteurised, dripping method and undiluted. abv 16%  
 
takara shirakabegura ‘mio’ sparkling – kyoto  $12 [90ml] 
gentle, fresh, delicately sparkling with light fruitiness. abv 5% 
 
 

SAKE FLIGHT       $32 [4 x 4oml] 

enjoy variety of a sake flight. some of our favourite sakes have 
been handpicked by akira for your enjoyment. 
 
 

ATSUKAN - served warm     TOKKURI  BOTTLE 

 
oita onigoroshi ‘devil killer’ junmai – gifu    $28 
rock melon, yeast and baking bread, umami, dry.   180ml  
abv 15–16%   
 
akira organic junmai – ishikawa     $40  $155 
simple and clean aroma, enoki mushroom,    180ml  720ml 
mossy earthiness, umami. abv 14%  
 
choryo taruzake omachi yamahai junmai – nara   $37 
rested in cedar barrels for 20 days. soft and   180ml   
elegant, with lingering rice umami. abv 14-15% 
 
kinsen sakewa hyakuyakunocho junmai ginjo – hiroshima  
rice pudding, ripe tropical fruit. lush and dry,  $45  $65  
finishes with mint. abv 16.5%    180ml  280ml   

          [bamboo] 



 
 

 

REISHU - served cold 

 
DELICATE, FEMININE, PURE     TOKKURI  BOTTLE 

ippongi denshin ‘yuki’ junmai ginjo – fukui    $35 $135 
silky, delicate, fragrant, made from pure    180ml  720ml 
snow water. abv 15–16%        
 
shirataki jozen mizunogotoshi junmai ginjo – niigata  $25 
crisp apple, grassy, cleansing aniseed. abv 16–17%  180ml 
  
tosatsuru ‘azure’ ginjo – kochi     $44 $160 
fresh pear, nashi, dry, salty minerality, made   180ml  720ml 
from deep sea water. abv 15–16%       
 
ippongi denshin ‘rin’ junmai daiginjo – fukui   $56 $215  
fresh alpine aroma, baked apple, complex    180ml  720ml 
with soft texture. abv 16–17%      
 
 

RICH, EARTHY, SPICY, UMAMI     TOKKURI  BOTTLE 

 
oita onigoroshi ‘devil killer’junmai – gifu    $28 
rock melon, yeast and baking bread, umami, dry.   180ml  
abv 15–16%   
 
akira organic junmai – ishikawa     $40  $155 
simple and clean aroma, enoki mushroom,    180ml  720ml 
mossy earthiness, umami. abv 14%  
 
choryo taruzake omachi yamahai junmai – nara   $37 
rested in cedar barrels for 20 days. soft and   180ml   
elegant, with lingering rice umami. abv 14-15% 
 
nanyo hanaabi junmai daiginjyo shizuku – Saitama  $55  $210 
made from hattan nishiki with local yeast and   180ml  720ml 
use shizuku method to make rich aroma and  
texture ripe peach, melon, custard. abv 16%   



 
 

 
FLORAL, FRUITY, AROMATIC     TOKKURI  BOTTLE 

 
ranman funaoroshi junmai namachozo – akita   $48.5  $190 
layered nose of nashi pear, peach and cocoa,   180ml  720ml 
balanced and focused palate with stone fruit,  
sweet nuttiness and lively fruity acids. abv 17%–18% 
 
heiwa ‘kid’ junmai ginjo – wakayama    $39  $155 
delicate aromas of melon, smooth and balance   180ml  720ml 
and transparency. abv 15–16%  
 
kinsen sakewa hyakuyakunocho junmai ginjo – hiroshima  
rice pudding, ripe tropical fruit. lush and dry,  $45  $65  
finishes with mint. abv 16.5%    180ml 280ml   
          [bamboo] 
 
ippongi denshin ‘ine’ junmai – fukui    $29.5 
ripe red apple, sweet ricey junmai fragrance,   180ml    
pleasantly sour finish. abv 15–16%  
 
heiwa ‘kid’ junmai daiginjo – wakayama    $44  $170 
full of fruity flavour such as cherry, pear, mango,   180ml  720ml 
white flower blossom. clean silky texture. abv 16%  
 
  



 
 

 

UNIQUE, FUN, ALTERNATIVE     TOKKURI  BOTTLE  

 
shirakiku black swan tokubetsu junmai muroka – kyoto  $50   
made from milky queen rice and black koji   180ml  
sour-sweet, citrus, vanilla, high acidity. abv 15.2%  
 
kawatsuru sanuki cloudy – kagawa     $26.5  $98 
cloudy sake. sweet, ripe peach, lactic,    180ml  720ml 
medium acidity. abv 6%  
 
takara shirakabegura ‘mio’ sparkling – kyoto   $12 $35 
gentle, fresh, delicately sparkling     90ml  300ml 
with light fruitiness. abv 5%     [glass] [bottle] 
 
ichinokura himezen junmai – miyagi    $21.5  $85 
sweet and riesling-like with balanced acidity,   180ml  720ml 
meyer lemon, apple. abv 8%  
 
MASU x ZENKURO collaboration pinoli cloudy sake – queenstown  
masu made sake with nz’s only sake brewery.   $55  $220 
nigori sake with the world finest pine nuts. abv 14-15% 180ml  750ml


