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Wakabotan Yamada-Nishiki,  Oita   138 
Junmai Ginjo 
Award winning quality, made with the finest Yamada-Nishiki 
rice polished to 50%, this sake has a fruity and gentle aroma, 
paired with a gentle sweetness and rice umami to finish. This 
sake won the Grand Prix prize in the Ginjo category of the U.S. 
National Sake.

Wakabotan Hinohikari,  Oita   138 
Junmai Ginjo 
This sake is undiluted and unfiltered, both choices made in 
order to preserve the freshest flavor possible. It is brewed from 
Hinohikari rice, which is actually table rice grown locally in the 
city of Usa in Oita prefecture. The resulting sake takes on a soft 
sweetness that is met with a balancing acidity. This fresh flavor 
won this sake gold at Fine Sake Awards four years in a row.

Tochiakane RED,Tochigi    98 
Junmai
This sake has a captivating smoothness and crisp dry finish, 
perfect balance to any meal. 

Homare Black Label,  Fukushima    220 
Junmai Daiginjo
Dry and fruity sake with elegant sweetness and rich fullness. 
Homare Sake Brewery has won 13 gold medals at Japanese 
sake competitions, with the Junmai Daiginjo clinching the 
Champion sake prize at the prestigious International Wine 
Challenge 2015.    

Tamona Hikari Tama,  Kyoto    110 
Junmai Daiginjo  
First product with wine yeast, suitable for people who loves  
the subtle sweetness and fresh acidity on the tongue. 

Sawanoi,  Tokyo      110 
Junmai Ookarakuchi 
Dry sake with light aroma that produces a soft texture followed 
by a sharp dry finish when savoured yet well rounded on the 
palate. 

Fuku Shogun, Ibaraki    135 
Junmai Ginjo  
Carries flavours of caramel and cocoa and contains hints of 
dried fruit, nutmeg and plum. 

Koshi No Kanbai,Niigata    198 
Kinmuku Junmai Daiginjo 
Features a delicate aroma and elegant taste, pairs well with 
seafood, Wagyu steak and sushi dishes. 
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    Glass Bottle
Champagne
Henriot Brut Souverain  22 118

Red
Pinot Noir, ‘Crimson’ Ata Rangi 26 120
2019 New Zealand, Martinborough

GSM, ‘Old Vines’ Torbreck  27 125
2021 Australia, Barossa Valley

Cabernet Blends, Château Clarke 30 138
2014 France, Bordeaux, Haut-Medoc

White
Riesling Kabinett ‘Wehlener Sonnenuhr’ 23 110
Dr. Loosen, 2021 Germany, Mosel 

Sauvignon Blanc, Greywacke  26 120
2022 New Zealand, Marlborough

Chardonnay, Bourgogne,  28 135
Louis Jadot, Couvent des Jacobims,
2021 France, Burgundy

Rosé
Pinot Meunier, Luna Estate   25 115
2020 New Zealand, Martinborough 

Sweet
Moscato d’Asti ‘Maddalena’, Adriano 19 80
2022 Italy, Piedmont 

    
Kirin Draught  Half Pint 12 Pint 20

H O U S E  P O U R

J A PA N E S E  B E E R
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NATURAL   150ml Bottle

Yuzu Aladdin,  Fukushima 28 50
Light, refreshing citrus sake. Excellent aperitif.

PREMIUM

Kotsuzumi Rojoh Hana Ari Aoi,  Hyogo 368
Junmai Daiginjo
This award winning sake produces a refreshing and 
sophisticated sweetness, goes well with sushi and sashimi. 

Dassai 45,  Yamaguchi   165
Junmai Daiginjo
Smooth drink without the rough rice taste. Highly complex 
taste with light, fruity aroma.

Kikumasamune,  Kobe   208
Daiginjo
A harmonious balance of crisp brewing quality with a rich 
fragrance and a deep resonating flavor called “oshi-aji” 
which is distinctive to the Kimoto method. 

Homare Black Label,  Fukushima  220
Junmai Daiginjo
Dry and fruity sake with elegant sweetness and rich fullness. 
Homare Sake Brewery has won 13 gold medals at Japanese 
sake competitions, with the Junmai Daiginjo clinching the 
Champion sake prize at the prestigious International Wine 
Challenge 2015.

SPECIALS

Kikumasamune Shiboritate,  55
Hyogo (300ml) Junmai Daiginjo
This sake is brewed only during the winter months under
careful supervision, featuring the exquisite harmony of a dry
and crisp aftertaste. 

Ozeki,  Hyogo 300ml   60
Junmai Daiginjo
This sake carries a sophisticated flavor with a fruity yet floral 
aroma and subtle sweetness. 

Ozeki,  Hyogo 250ml   35
Hana Awa Ka Peach Sparkling 

Ozeki,  Hyogo 250ml   35
Hana Awa Ka Yuzu Sparkling 

S A K E
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REGIONAL   360ml Bottle

Okunomatsu George Black,  85 158
Fukushima
Junmai Daiginjo
This sake carries an aroma of Melon, Bubble Gum and 
flavours of peach, strawberry and White Grape. The distinctive 
flavours and deep rice umami makes one wanting more after 
first taste. 

Born Gold,  Hyogo  98 188
Junmai Daiginjo
“Gold” has an elegant nose, comprised of flavors including 
green apple, plum skin and aromas of peaches. An 
outstanding sake with smooth and even layers of fruit tones.

Sanzen Omachi,  Okayama  92 168
Junmai Daiginjo
Aromatic notes of grapefruits, mandarin orange and pomelo, 
well textured with a bite on the palate. 

Kikumasamune,  Kobe (Hot) 75 130
Honjyozo
Authentically dry Honjozo Sake boasts a refreshing, rich taste 
that is free of impurities and a clean, crisp finish.

Kikusui,  Nigata   75 130
Junmai Ginjo
A light and comfortably dry premium Sake with the aroma of 
fresh cantaloupe and banana followed by medium body with 
refreshing Mandarin orange like overtones. 

    45ml Bottle

Hyakunen    25 350
Brandy Plum Wine
This sake carries an aroma of Melon, Bubble Gum and 
flavours of peach, strawberry and White Grape. The distinctive 
flavours and deep rice umami makes one wanting more after 
first taste. 

Ozeki Momo   18 250
Peach Plum Wine
Masterpiece of fruity peach and ume liquor, this plum wine 
uses the juice of the king of peach- Hakuou Momo and the 
highest quality of Ume – Nanko-Bai.

S A K E

U M E S H U



Champagne

Laurent-Perrier, Brut La Cuvée  NV 148
Billecart Salmon, Brut Réserve NV 178
Delamotte, Brut   NV 198
Louis Roederer, 243 Collection Brut  NV 225
Veuve Clicquot, Yellow Label  NV 188
Ruinart, Blanc de Blancs  NV 232
Dom Pérignon   2012 520

Champagne Rosé
Moet-Chandon, Rose Imperial NV 218
Henriot, Brut Rose   NV 180

White

FRANCE 
Burgundy
Chablis, William Fevre  2019 128

Bourgogne, Couvent des Jacobims 2021 135
Louis Jadot

Alsace
Riesling, Frederic Emile, Trimbach 2016 200

ITALY
Carricante, Sicily, Etna Bianco, Benanti 2021 128
Gewütztraminer, Alto Adige, Franz Haaz 2021 115

UNITED STATES OF AMERICA
Sauvignon Blanc, Napa Valley, 2022 160
Cakebread Cellars

NEW ZEALAND
Cloudy Bay, Sauvignon Blanc,  2022 118
Marlborough

AUSTRALIA
Pierro, Semillon LTC, Margaret River 2018 115

B Y  T H E  B O T T L E

Please advise us of any special dietary requirements including potential reaction to allergens.

Prices are subject to prevailing taxes and service charge.



Red

FRANCE 
Burgundy
Domaine Pierre Gelin, Fixin  2018 178

Bourgogne, Domaine Faiveley  2020 130

Beaujolais
Chateau des Jacques Morgon  2017 198
Cote Du Py

Bordeaux
Saint-Estephe, La Dame de Montrose 2011 178
Côtes de Bordeaux, ‘Emilien’  2019 165
Château Le Puy

Rhône Valley
Châteauneuf-Du-Pape, Pegau  2015 205

ITALY
Tuscany
Merlot Blend, ‘Le Volte’, Dell’ Ornellaia 2019 138

Collosorbo’ Brunello Di Montalcino 2017 175

Veneto
Amarone Della Valpolicella, Riserva, 2012 255
‘Hatteso’, Garbole

Valpolicella, Classico Superiore 2018 140
‘Casal Vergi’, Ca’La Bionda

SPAIN
Rioja
‘Sela’ Bodega Roda   2019 128

Reserva ‘Viña Tondonia’,   2011 178
López de Heredia

UNITED STATES OF AMERICA
California
Cabernet Sauvignon, Sonomo County,  2019 128
Dry Creek

ARGENTINA
Mendoza, Malbec, La Linda  2021 112

AUSTRALIA
Cabernet Sauvignon, Circa 77, Xanadu 2019 88

Pinot Noir, Mornington Peninsula,  2021 135 
Montalto

B Y  T H E  B O T T L E
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JAPANESE WHISKY  45ml Bottle

The Chita     18 160
Nikka From the Barrel  26 150
Hibiki Harmony   38 308
Yamazaki 12   58 498
Hakushu 12   68 538
Hibiki 17    218 1800
  
VODKA
  
Haku    18 150
Nikka Coffey   20 180
Grey Goose   18 158
 
 
GIN
  
Tumugi    18 148
Roku    18 158
Hendrick’s   20 168

  
RUM
  
Diplomatic Reserva Exclusiva  20 178
Barcadi 8    22 188
Mount Gay XO   22 188

  
BOURBON
  
Marker’s Mark   18 138
Woodford Reserva   26 218
Mitcher’s US1 Small Batch  26 218

  
COGNAC
  
Remy Martin VSOP   18 150
Remy Martin XO   68 560
Hennessy XO   68 620

  
SCOTCH BLENDED WHISKY
  
Chivas 12     18 128
Monkey Shoulder   18 158
JW Gold Label   26 220
JW Blue Label   68 600
 
 
SINGLE MALT WHISKY
  
Balvenie 14 Caribbean Cask  32 280
Glenfiddich 18   38 330
Macallan 18 Sherry Cask  88 848

S P I R I T S
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COFFEE     8

Espresso (Single/Double)  0%

Americano 0%  

Latte  4%

Cappuccino  4%

TEA

TWG Series     8

English Breakfast  /  Chamomile  /  
Earl Grey  /  Moroccan Mint

JAPANESE TEA     5

Genmai Cha  /  Sen Cha

SOFT DRINKS    8

Coke   /  Coke Light 0%   /  Coke Zero 0%     

Sprite   /  Ginger Ale   /  Tonic Water   

Soda Water 

JUICES     8

Apple 9%    /  Orange 9%

HEALTH BOOSTER   18

Kankitsurui Immunity Booster  9%

Refreshing drink made from zesty orange and tangy 
lemon juices, combined with fresh mint leaves. This 
thirst-quencher is packed with vitamin C, making it 
perfect for sunny days.

Matcha Cucumber Detoxifier  9%

Revitalize your body with a blend of crisp Japanese 
cucumbers and the goodness of matcha green tea, 
known for its antioxidant properties, with a splash 
of fresh lemon juice and a hint of honey for natural 
sweetness.

MINERAL WATER   12 

Acqua Panna 750ml
San Pellegrino 750ml 

Free-Flow Sparkling or Still Water 3 

Be Wtr
The first sustainable premium water

N O N - A L C O H O L I C
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 Sustainably Sourced


