
This restaurant is directly managed by a brewery
that serves dishes using local ingredients

from Aomori cooked using a stone kiln, and OIRASE Beer.

The neighboring Mt. Hakkoda, Lake Towada, and Oirase Gorge were 
created by volcanic activities from earlier times, and the vast broadleaf 
forest, including beech, that surrounds them has developed clear water over 
a long period of time, and continues to bless the village.
“OIRASE Brewery” has been operating since 1997 in Aomori in the northern 
district of Japan, where people feel close to nature and share its blessings 
from the ancient Jomon period.

¥480
¥528 (tax included)

● Zeroichi

Non-Alcoholic Beer

¥480
¥528 (tax included)

● Strong lemon flavor

¥480
¥528 (tax included)

● Regular Highball

¥480
¥528 (tax included)

● Ginger Highball

Sour / Highbal l

¥480
¥528 (tax included)

● Shochu (made from wheat / potato)

Disti l led sake or Shochu

Soft Drink

¥380
¥418 (tax included)

● Coffee (Hot/Iced)

¥430
¥473 (tax included)

● Caffelatte (Hot/Iced)

¥380
¥418 (tax included)

● Tea (Hot/Iced)

¥380
¥418 (tax included)

● Aomori Apple 100%

¥380
¥418 (tax included)

● OIRASE Liquid Yogurt

¥380 each
¥418 each (tax included)

● Coca-Cola　● Ginger Ale  ● Oolong tea
● Orange juice  ● Green soda
● Calpico (milk beverage)

LEMONADE

Home-made lemonade

¥430
¥473 (tax included)

● Home-made honey lemonade
　(Hot/Ice)

¥430
¥473 (tax included)

● Home-made black lemonade
　(Hot/Ice)

¥430
¥473 (tax included)

● Home-made honey lemonade soda

¥430
¥473 (tax included)

● Home-made black lemonade soda

Selected lemonade prepared in the store

Honey lemonade Refreshing lemonade with only added honey

Black lemonade Gently sweet lemonade using cane sugar

¥980
¥1,078 (tax included)

● OIRASE SHIBUKI
 (Special Genuine Brewed Sake or Tokubetsu Hon Jozoshu)

Local Sake in Towada

Hatomasamune This is a brewery that has been operating since 1899 . It has 
been using underflow water of Towada Area and Oirase River

Prestigious, rare sake that can only be obtained in this area, 
as circulation is limited within the city of Towada. It 
provides a neat refreshing feeling to the throat.

¥980
● HAKKODA OROSHI

¥1,078 (tax included)

Jyunmaishu* “Hanafubuki 60,” using locally produced rice 
for sake named “Hanafubuki” polished to 60%, and has a 
mild, full-bodied taste.
*Pure rice-sake without added alcohol or sugar

¥4,000《Price per bottle》
¥4,400 (tax included)

● Aomori Steuben Blanc de Noir (white wine)

(white wine)

(white wine)

(red wine)

(red wine)

(red)

W i n e
Hachinohe Winery
This is a local winery that uses plenty of Aomori ingredients from 
cultivation to brewing in the city of Hachinohe in Nango District.

Towada Wine
This is a local winery with its popular wine using naturally grown wild 
grapes in the Towada-Hachimantai area.

Dry wine with fruity fragrance and fresh savor

¥3,500《Price per bottle》
¥3,850 (tax included)

● Towada Apple Wine
Sweet wine with “Kogyoku” apple as an ingredient , which has been matured for a long time

《Price per glass》¥680
¥748 (tax included)

● BOLLICINI
Dry wine with a r ich frui t  flavor

《Price per glass》¥680
¥748 (tax included)

● BOLLICINI
Wine with a soft and refreshing flavor

¥3,500《Price per bottle》
¥3,850 (tax included)

● Towada Wine
Sweet wine with fruity flavor prepared using Japanese mountain grapes

¥5,000《Price per bottle》
¥5,500 (tax included)

● Campbell Early
Dry wine with balanced acidity and dryness

S p a r k l i n g  W i n e

For beer, please see the attached sheet.

OIRASE Brewery has been
producing the popular
“OIRASE Beer” for over a
quarter of a century,
since it was first sold in 1997.

 (meaning a wind blowing down from Mt. Hakkoda)

Price per
300ml bottle

Price per
300ml bottle

Sake meter value ＋5

Sake meter value 0～＋1


