dhosoi MIJD

At Shusai Mijo, we aim to bring a harmonious blend of food and drink to your palate. Elevate
your culinary experience with our meticulously curated beverage menu, where sake takes
center stage. Immerse yourself in the art of pairing as we harmonize traditional Japanese
cuisine with an exquisite selection of French and Australian wines, along with a diverse range

of sake from all parts of Japan.

Our philosophy is rooted in enhancing every moment, with each beverage thoughtfully
chosen to complement the seasonal nuances of our evolving menu. We invite you to embark
on a journey where the marriage of food and drink is an art form, and each sip is a step

toward gastronomic revelation.

Pairing Programs:
 6-Glass Wine Pairing: $85 (Tuesday - Thursday)

« 8-Glass Wine Pairing: $125 (Friday - Saturday)

We are currently working on our Sake Pairing program, which will be ready for you shortly. In the

meantime, please consult our Sommelier for personalized assistance in making the perfect selection.



COCKTAILS

Hakuto Negroni
Umenoyado Peach Liquor | Cocktail Negroni

Matcha Sour
Kyoto Matcha Liquor | WA Japanese Vodka | Lemon

Sake Martini

Roku Gin | Hitotoki Sake | Shiso Bitters | Cucumber

Yuzu Highball
Nikka Whiskey from the barrel | Yuzu liquor | Ginger beer | Yuzu Bitters

Blossom Breeze

Junmai Daiginjo Sake | Umeshu | Saint Germain | Lemon

MOCKTAILS

Kamifurano

Yarra Valley Lavender | Fresh Lemon | Tonic

Akai Kutsu
VIC Red Shiso | Yukari [Add Red Shiso Liqueur $10]

BEER

Yebisu Premium

Lager Japan
Kirin Spring Valley

Craft Pale Ale Japan

Ocean Rocks - Truffle & Abalone
Stout Ballarat, VIC

NON-ALCOHOLIC

Capi Blood Orange / Dry Tonic Victoria, Australia
Nico Maco [served with Tonic Water] Wakayama, Japan
Acqua Panna Still Water Tuscany, Italy
San Pellegrino Sparkling Water Bergamo, Italy

A 15% surcharge applies to all food and drink on public holidays.
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SAKE
SPARKLING

Shirokimono

Pure, Smooth, Vibrant

Mutsu Hassen Prototype 500ml

Fizzy, Strawberry Yoghurt, Orange Zest

FRAGANT AND LIVELY

PREFECTURE

Senjo Salamander Nagano

Junmai Ginjo | Slow temperature aged for 1 year | Complex

Keigetsu Nigori 50 CEL 24 Kochi

Junmai Daiginjo | Textured | Honey Pinneaple
Kanematsu ‘Hatsuhana’ Niigata
Junmai Daiginjo | Lychee | White Flowers

Keigetsu Sake Nature Kochi
Organic Junmai Daiginjo | Kimoto | Ripe Pears

Abe ‘Star Series - Regulus’ Niigata

Junmai Ginjo | Fresh-cut grass | Melon
Senjo Full Moon Nagano
Junmai Daiginjo | Elcgant | Fuji Applcs
Abe ‘Star Series - Vega’ Niigata

Junmai Ginjo | Lemon Peel | Grapefruit

Abe Black Niigata

Junmai | Refreshing acidity | Candied Banana

Inaba ‘Stella’ Ibaraki
Junmai Daiginjo | Muroka | White Blossom | Rock Melon

A 15% surcharge applies to all food and drink on public holidays.
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PREFECTURE GLASS
90ml
Kamikawa Taisetsu ‘Silver’ Hokkaido 25
Junmai Ginjo | Precise | Clean | Peach
Kubheiji Eau de Desir Aichi

Junmai Daiginjo | Electric | Apricot Blossom

Koueigiku ‘Hello’ Saga

Junmai Daiginjo Muroka Nama Genshu | Nashi Pear | Gentle Spritz

CRISP AND REFRESHING
PREFECTURE GLASS
90ml
Keigetsu Nigori 50 Kochi 20

Junmai Ginjo | Cloudy | Refreshing | Medium Sweet
Katsuyama ‘Den’ Miyagi 40
Junmai Daiginjo | Textural | Complex

Houou Biden ‘Sake Future’ Tochigi
Junmai Daiginjo | Juicy | Crisp

Amabuki ‘Karakuchi’ Saga

Junmai | Nama | Extra Dry | Begonia flower

Imayo Tsukasa ‘Black’ Niigata
Junmai | Bone Dry | Sharp

Kokuryu ‘Kuzuryu Silk Dragon’ Fukui 30

Junmai Daiginjo | Mineral | Botanical | Warm Option

Nichi Nichi Akitsu Kyoto 28

Junmai Daiginjo | Elderflower | Pure

Tamagawa ‘Ice Breaker’ 500ml Kyoto

Junmai Ginjo | Muroka Nama Genshu | On the rocks-Hot Option

Keigetsu 58 Kochi

Junmai Yamahai | Balanced | Structured | Candied Banana

Imayo Tsukasa Hitotoki Niigata

Junmai | Vanilla | Coconut | Apricot

A 15% surcharge applies to all food and drink on public holidays.

TOKKURI

180 ml

65

50

55

TOKKURI

180 ml

40

105

48

48

35

85

75

48

40

48

BOTTLE

260

190

220

BOTTLE

145

420

190

185

125

335

300

120

145

190



COMPLEX AND UMAMI

PREFECTURE
Kubheiji ‘Sauvage — The Wild’ Nagoya
Junmai Daiginjo | Bold | Mushroom
Houou Biden ‘Tsurugi’ Karakuchi Tochigi

Junmai | Crisp | Melon

Katsuyama ‘Lei’ Origarami Namazake  Miyagi

Junmai Ginjo | Unpasteurised | Semi Sweet

Lagoon Shoku Sake ‘Kyoho’ Niigata
Craft Sake | Grape blend | Jam | Structure

Koueigiku ‘Hello” Aiyama Saga
Junmai Daiginjo | Green Apple Yoghurt | Slightly Cloudy

Kuheiji ‘Hinokishi’ Nagoya

Junmai Daiginjo | Orange Blossom | Bamboo | Complex

Tamagawa ‘Time Machine 1712’ 360ml  Kyoto

Junmai Daiginjo | Aged | Sweet | Toast | Chesnuts

Tamagawa Jewel Dragon Kyoto

Junmai Daiginjo Yamahai | Rich | Textural

Lagoon Shoku ‘Forest Sake Niigata
Craft Sake | Hazy | Earthy | Botanical | On the Rocks Option

A 15% surcharge applies to all food and drink on public holidays.
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WINE

BUBBLES

2018 Barringwood

Classic Cuvee

2019 Grace Cuvée ‘Serena’

Extra Brut Blanc de Blancs

NV  Pierre Paillard Bouzy "Les Parcelles"
Grand Cru

2016 Dehours Terriscope

Extra Brut

ROSE & ORANGE WINES

2022 Brokenwood Rosato

Sangiovese | Nebbiolo | Tempranillo

2022 Domaine Gavoty - Ros¢ Cuvee Grand Classique
85 % Cinsault | 15% Grenache

2021 Domaine Sparr ‘Farouche’” — Vin Orange

75% Gewiirztraminer | 25% Pinot Gris

SWEET WINES

2021 Alasia Moscato d’Asti DOCG

Moscato Bianco

2022 Domaine Mas Amiel Maury Vintage Blanc

Grenache Blanc

2017 Royal Tokaji Blue Label 5 Puttonyos Aszu 500ml

Furmint-Harslevelu-Muscat

A 15% surcharge applies to all food and drink on public holidays.

GLASS
110 ml

Barringwood 19
Tasmania
Yamanashi 35
Japan
Bouzy 55
Champagne, France
Vallée de la Marne
Champagne, France
Multi-Region
N.S. W & Victoria
Provence 16
France
Alsace 25
France
Piedmont 12 [75ml]
Italy
Roussillon 14 [60ml]
France
Tokaj 27 [60ml]
Hungary

BOTTLE

110

220

335

300

75

98

155



SUBTLE WHITES

2021

2023

2019

2021

2021

2020

2020
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2020
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2021

2022

Grace ‘Gris de Koshu’
Koshu

Henschke Julius

Riesling

Domaine Dupasquier Vin de Savoie
]acquere

Domaine Sparr ‘Sentiment’
Rics]ing

Sohm and Kracher ‘Lion’

Griner Veltliner

Domaine Jean-Marc et Thomas Bouley

Aligote

Luneau-Papin Muscadet Sur Lie ‘Terre de Pierre’

Melon de Bourgogne

Domaine Regis Minet Pouilly-Fume VV’

Sauvignon Blanc

Oremus ‘Mandolas’

Furmint

Domaine Rolet Ouille

Savagnin

Pooley

Pinot Grigio

Domaine Des Malandes AOC Chablis
Chardonnay

Bobar Fanny Finch

Sauvignon Blanc - Semillon

Domaine Frantz Chagnoleau

Single Vineyard Chardonnay

A 15% surcharge applies to all food and drink on public holidays.

Yamanashi
Japan
Eden Valley

South Australia

Aimavi gne

France

Alsace

France

Weinvertel

Austria

Volnay

France

Nantais

France

Loire Valley

France

Tokaj
Hungary

Arbois

France

Coal River Valley

Tasmania

Chablis

France

Yarra Valley

Victoria

MdAconnais

France

GLASS BOTTLE

110 ml
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BOLD WHITES

GLASS BOTTLE

110 ml

2021 Famille Hugel Gentil Alsace 80
White Field Blend France

2021 Avani ‘Issan Vineyard’ Gippsland 23 145
Chardonnay Victoria

2018 Domaine Cauhape Jurancon Sec ‘Chant des Vignes’ Pyrenees 15 92
Gros Manseng - Camaralet France

2016 Boekenhoutskloof Franschhoek 24 160
Semillon South Africa

2022 Chateau de Chamboureau ‘Champ de la Hutte’ Savennieres 22 135
Chenin Blanc France

2022 Domaine Bitouzet-Prieur ‘Clos du Cromin’ Meursault 400
1°" Cru Chardonnay France

2022 Domaine Pichot Clos Berger Demi-Sec Vouvray 98
13 grams residual sugar Chenin Blanc France

2020 Domaine Henri Boillot Meursault 475
Chardonnay France

2022 Alvina Pernot ‘Clos de la Garenne’ Puligny-Montrachet 875
1" Cru Chardonnay France

2022 Domaine Henri Boillot ‘Clos de la Mouchere’ Puligny-Montrachet 900
1°" Cru Chardonnay France

2021 E. Guigal Cotes du Rhone Northern Rhone 105
60% Viognier | Rhone Field Blend France

A 15% surcharge applies to all food and drink on public holidays.



SUBTLE REDS

2020

2020

2022

2021

2019

2019

2019

2022

2022

2020

Grace ‘Yamanashi de Grace’

Muscat Bailey A | Merlot | Cabernet Sauvignon

Moorooduc Estate

Pinot Noir

Ministry of Clouds ‘Kintsugi’
85% Grenache | 10% Mataro | 5% Shiraz

Pierre Girardin ‘Les Rugiens—Bas’

1¥" Cru Pinot Noir

Joseph Faiveley Chambolle-Musigny

Pinot Noir

Joseph Faiveley Rouge

Pinot Noir

Marc Rougeot-Dupin ‘Savigny les Beaunes’

Pinot Noir

Mee Godard ‘Beaujolais Villages’
Gamay

Mee Godard Morgon ‘Corcelette’
Cru Gamay

Chateau de Beaucastel ‘Coudoulet’

40% Grenache | 30% Mourvedre | 20% Syrah

GLASS

110 ml

Yamanashi 17
Japan

Mornington Peninsula

Victoria

Clare Valley

South Australia

Pommard

France

Cote de Nuits

France

Cote de Nuits 23

France

Meursault 35

France

Beaujolais

France

Beaujolais

France

Rhone Valley 27

France

BOTTLE

110

120

175

825

385

145

235

125

235

175



BOLD REDS

2020 Hay Shed Hill Vineyard Series

Cabernet Sauvignon

2021 Domaine Les Creisses Pays D'Oc

Syrah - Grenache - Cabernet Sauvignon

2021 Heathcote ‘The Origin’
Shiraz

2016 Chateau d’Issan 3¢me
64% Cabernet Sauvignon | 36% Merlot

2018 Jean-Luc-Jamet ‘Les Terrasses’

Shiraz

A 15% surcharge applies to all food and drink on public holidays.

Margret River

Western Australia

Languedoc

France

Heathcote

North Victoria

Margaux

France

Cote Rotie

France

GLASS BOTTLE

110 ml
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465

545



FRUIT LIQUEURS [60ML]

Kozaemon Taiyo Ichigo - Strawberry

Koi Shisou Shiso | Pomegranate

Aotan Yuzushu - Yuzu

Umenoyado Yuzushu - Yuzu

Junmai Sake Umeshu "Nokyou" - Plum
Hanafuda Umeshu - Plum

Sakurayama Kabosu Citrus Plum Umeshu
Kirin Anzu - Apricot

Umenoyado Aragoshi - Momo

JAPAN'S TEA TREASURES

Hojicha

Caffeine Free

Burdock Root

Caffeine Free

Yame Gyokuro

Premium Sencha

Ippodo Iri-Bancha

Cigar box, smoky tobacco-like aromas

Brewing time is 15 minutes. We recommend enjoying this rich flavor after your meal, paired with dessert.

All teas can be served either hot or cold.

Gifu
Kanagawa
Nara
Nara
Tottori
Nara

Oita
Shikoku

Nara

Tottori City

Tottori

Tottori City

Tottori

Yame

Fukuoka

Kyoto City
Kyoto
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SPIRITS [30ML]
Wa Premium Vodka

Roku Gin
Setouchi Lemon Gin

Senjo Sakura Gin

Kumano ‘Mizunara’

Japanese Blended Malt Whisky

Shinobu ‘Small Batch’
Single Malt Whisky

Yamazaki 12-Year-Old
Single Malt Whisky

Craftman Tada ‘Spanish Orange’ Mugi Sochu

Akarui Noson Imo Sochu

A 15% surcharge applies to all food and drink on public holidays.

Ibaraki

Osaka
Hiroshima

Nagano

Nishimuro

Wakayama

Y oshikawa
Nii gata

Yamazaki
Osaka

Fukuoka

Kagoshima
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