
Please inform your waiter of any allergy or dietary requirements when making your order. 
Prices include VAT at 20%  10% discretionary charge will be added to your bill. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

B A R   バー 
  

C O N T E N T S  

Cocktails……………….…… 

Wine……………….…… 

Beers……………….…… 

Sake……………….…… 

Spirits……………….…… 

Soft drinks……………….…… 

Tea & Coffee……………….…… 

Food……………….…… 

 



Please inform your waiter of any allergy or dietary requirements when making your order. 
Prices include VAT at 20%  10% discretionary charge will be added to your bill. 

F O U R  S E A S O N ’ S  
C O L L E C T I O N  
四季コレクション 

 
 

Issho Twinkle……………….……10 

Ketel one vodka, st. germain elderflower liqueur, elderflower cordial,  

sugar syrup, muddled cucumber and mint leaves, topped with prosecco 

Yuzu Bramble……………….……10 

Tanqueray gin, Yuzu sake, fresh lemon juice, sugar syrup, crème de cassis 

Umeshu Tonic……………….……10 

Plum sake, fever tree mediterranean tonic  

Korinzu……………….……10 

Beefeater 24 gin, fresh lemon juice, 

lemongrass syrup, topped with soda 

Tokyo Punch……………….……10 

Fresh raspberries, vodka, crème de framboise, crème de cassis,  

fresh lemon juice, topped with prosecco 

Ume……………….……10 

Havana especial rum,  Prucia plum liqueur, plum sake,  

pomegranate juice and lemon.  

Kochia……………….……10 

Belvedere vodka, crème de peche, fleur d’hibiscus, 

sugar syrup and fresh lemon juice 

Jasmine Blossom……………….……10 

Olmeca blanco tequila, apricot liqueur, homemade jasmine & basil syrup, 

fresh lime juice and bitters 

Bloody Samurai……………….……10 

Ketel one vodka or Tanqueray gin, tomato juice, spice mix, lemon juice  



Please inform your waiter of any allergy or dietary requirements when making your order. 
Prices include VAT at 20%  10% discretionary charge will be added to your bill. 

B E L L I N I   ベリーニ    

Ginger & Lychee……………….……10 

Lychee puree, ginger liqueur, topped with Prosecco  

Sakura……………….……10 

Peach liqueur, blossom cordial, topped with Prosecco 

H I - B A L L   ハイボール  

Yamazaki……………….……12 

Yamazaki Distiller’s Reserve, soda, lemon twist 

Hibiki……………….……13 

Hibiki Harmony, soda, grapefruit wedge 

Hakushu……………….……14 

Hakushu 12yo, soda, sprig of mint 

S P I R I T E D   激しい  

Jade……………….……9.5 

Havana 7 rum, sweet vermouth, green chartreuse 

Jinzu Re-Fashioned……………….……10 

Jinzu gin, yuzu sake, plum bitters 

Imperial Old Fashioned……………….……18 / 40 

Yamazaki 12 or 18, soy, bitters 

M O C K T A I L S   モクテル  

Lemongrass Fizz……………….……5 

Ginger & lemongrass cordial, lemon juice, apple juice, soda 

Elderflower Blossom……………….……5 

Apple juice, pomegranate juice, elderflower cordial and lemon juice 

 

 



Please inform your waiter of any allergy or dietary requirements when making your order. 
Prices include VAT at 20%  10% discretionary charge will be added to your bill. 

W I N E  B Y  T H E  G L A S S   ワインリスト  

S P A R K L I N G   スパークリング  

£  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 2 5 M L  G L A S S  . . . . . . . . .  B O T T L E  

Durello SpumanteBrut, Palladiano Prosecco ................8.5 .................... 39 

Veneto, Italy 

Chandon Brut NV ........................................................... 9 .................... 48 

Uco Valley, Mendoza, Argentina 

Moët & Chandon Brut Imperial NV ............................. 12.5 .................... 65 

Champagne, France 

Nyetimber Classic Cuvée .............................................. 11 ................. 60 

West Sussex, UK 

Moët & Chandon Rosé Imperial NV .............................. 15 .................... 80 

Champagne, France 

R E D   赤  

£  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 7 5 M L  G L A S S  . . . . . . . . .  B O T T L E  

Vaucluse Rouge, Cuveé Jean-Paul .................................. 6 .................... 22 

Pays de Vaucluse, France, 2016 

Merlot, De Gras .............................................................. 9 .................... 36 

Colchagua Valley, Chile, 2017 

Malbec, Amaru El Esteco.............................................. 10 .................... 39 

Calchaqui Valley, Argentina, 2016 

Cotes du Rhone Village, Boutinot ‘Les Six’ Cairanne ..... 11 .................... 45 

Rhone Valley, France, 2015 

Pinot Noir, Urlar ........................................................... 12 .................... 48 

Gladstone, New Zealand, 2015 

 

  



Please inform your waiter of any allergy or dietary requirements when making your order. 
Prices include VAT at 20%  10% discretionary charge will be added to your bill. 

W I N E  B Y  T H E  G L A S S   ワインリスト  

R O S É   ロゼ  

£  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 7 5 M L  G L A S S  . . . . . . . .  B O T T L E  

Pinot Grigio Rosé, Principato.......................................... 7 .................... 24 

Trentino, Italy, 2017 

Las Finca Rosado Chivite ................................................ 9 .................... 36 

Spain, 2016 

 

W H I T E   白  

£  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 7 5 M L  G L A S S  . . . . . . . .  B O T T L E  

Blanc de Blancs Sec, Cuvée Jean-Paul ............................ 6 ................. 22  

Gascogne, France, 2016 

Chardonnay, The Listening Station ............................. 7.5 .................... 26 

Western Australia, 2017 

Pinot Grigio, Puiattino Giovanni Puiatti .......................... 9 .................... 36 

Venezia, Italy, 2017 

Sauvignon Blanc, Sileni Estate .................................... 9.5 .................... 38  

Marlbo, New Zealand, 2017 

Chateau Calvimont ...................................................... 10 .................... 40 

Bordeaux, France 2015 

Gewurztraminer, Reserve Cave de Turckheim .............. 10 .................... 40 

Alsace, France, 2016 

 

 

 

 



Please inform your waiter of any allergy or dietary requirements when making your order. 
Prices include VAT at 20%  10% discretionary charge will be added to your bill. 

W H I T E  白ワイン  

£  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  B O T T L E  

 

S AU V IGN ON B LANC  

Sauvignon Blanc ................................................................................ 38 

Sileni Estate Cellar, Marlborough, New Zealand, 2017 

Chateau Calvimont (Semillon, Sauvignon blend) ................................ 40  

Bordeaux, France, 2015 

Pouilly Fume, Cuvee de Boisfleury ...................................................... 49  

Alain Cailbourdin, France, 2016 

Sauvignon Blanc, Cloudy Bay ............................................................. 60  

Marlborough, New Zealand, 2017 

Sauvignon Blanc ................................................................................ 75  

Te Koko, New Zealand, 2013/2014 

 

P IN O T GR IS,  GR IG IO  

Pinot Grigio, Puiattino Giovanni Puiatti .............................................. 36  

Italy, 2017 

Pinot Gris & Viognier, Le Phant Blanc Elephant Hill ............................ 48 

Australia, 2015 

Pinot Gris, Beurrot Kooyong .............................................................. 49 

Australia, 2016 

 

 

 

 

  



Please inform your waiter of any allergy or dietary requirements when making your order. 
Prices include VAT at 20%  10% discretionary charge will be added to your bill. 

W H I T E  白ワイン  

£  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  B O T T L E  

 

CH ARD ON N AY  

Chardonnay, The Listening Station .................................................... 26 

Western Australia, 2017  

Chablis Domaine de Vauroux ............................................................. 33 

France, 2015 

Chardonnay Unwooded Madfish ........................................................ 39 

Western Australia, 2015 

Chardonnay, Planeta, Menfi DOC ....................................................... 70 

Sicily, 2016 

 
O THER AR OM ATIC GR APE S 

Blanc de Blancs Sec, Cuvée Jean-Paul…. ..........................  ................. 22 

Gascogne, France, 2016 

Gruner Veltliner, Yealands Black Label ............................................... 38 

Marlborough, New Zealand, 2017 

Gewurztraminer, Reserve, Cave de Turckheim ................................... 40 

Alsace, 2016 

Langhe Arneis, Ascheri ....................................................................... 40 

Italy, 2016 

Naiades Barrel fermented Verdejo ..................................................... 45 

Spain, 2013 

Riesling, Réserve, Trimbach, Alsace ................................................... 49 

France, 2015 

Riesling, Krone ................................................................................... 55 

Germany, 2014  



Please inform your waiter of any allergy or dietary requirements when making your order. 
Prices include VAT at 20%  10% discretionary charge will be added to your bill. 

R E D   赤ワイン  

£  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  B O T T L E  

 

P IN O T N O IR & P IN O TAG E  

Pinotage, False Bay Western Cape ..................................................... 23 

South Africa, 2014 

Pinot Noir, Urlar ................................................................................. 48 

Gladstone, New Zealand, 2015 

Pinot Noir Ferrous Kooyong ............................................................... 75 

Australia, 2015 

Pinot Noir Cloudy Bay ........................................................................ 83 

Australia, 2014/2015 

Chambolle Musigny, Domaine des Beaumont .................................... 96 

France, 2014 

CAB ERNE T B LE ND S  

Cabernet Sauvignon Le Riche............................................................. 45 

Stellenbosch, South Africa, 2014 

Chateau Tayac Margaux ..................................................................... 62 

Bordeaux, France, 2013 

Cabernet Sauvignon Abercrombie Howard Park ................................ 90 

Australia, 2013 

Cabernet Sauvignon, Stonestreet .................................................... 100 

Monument Ridge, USA, 2013 

  



Please inform your waiter of any allergy or dietary requirements when making your order. 
Prices include VAT at 20%  10% discretionary charge will be added to your bill. 

R E D   赤ワイン  

£  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  B O T T L E  

SYR AH/SH IR AZ B LE ND S  

Syrah, Tabali Reserva ......................................................................... 33 

Chile, 2014 

Wandering Beeste .............................................................................. 35 

Swartland, South Africa, 2016 

Crozes hermitage, Gilles Robin ........................................................... 60 

France, 2014 

GRE N AC HE B LEN DS  

Vaucluse Rouge, Cuveé Jean-Paul ....................................  .................... 22 

Pays de Vaucluse, France, 2015 

Cotes du Rhone Village Boutinot Les Six Cairanne .............................. 45 

France, 2015 

Grenache Old Vine Yangarra Estate ................................................... 50 

Australia, 2013 

Grenache, El Hombre Bala Old Vine ................................................... 55 

Spain, 2015 

MER LO T B LEN DS  

Merlot, De Gras .................................................................................. 36 

Colchagua Valley, Chile, 2017 

Château Laulerie Merlot, Vignoble Dubard ......................................... 33 

Bergerac, France, 2015  

Merlot, Thelema Mountain Vineyards ................................................ 40 

Stellenbosch, South Africa, 2014 

Merlot Chateau Ste Michelle Eroica .................................................... 41 

Washington, USA, 2015 

Chateau St Pierre ............................................................................... 91 

Pomerol, France, 2012 



Please inform your waiter of any allergy or dietary requirements when making your order. 
Prices include VAT at 20%  10% discretionary charge will be added to your bill. 

S W E E T  スイートワイン  

£  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 0 0 M L  G L A S S  . . . . . . . . .  B O T T L E  

Ginestet Classique Sauternes ......................................... 6 ................. 30 

France, 2014, 50cl 

Royal Tokaji, Late Harvest, Tokaj .................................7.5 ................. 36  

Hungary, 2014, 37.5cl 

Noble Late Harvest, Chenin Blanc, Ken Forrester ......... 13 ................. 50 

South Africa, 2013, 37.5cl 

Royal Tokaji, 5 Puttonyos, Tokaj .................................. 14 ................. 70  

Hungary 50cl, 2009, 50cl 

Vidal Ice Wine, Peller Estate .............................................  ................. 70  

Hungary 50cl, 2009, 50cl 

 

 

 

 

  



Please inform your waiter of any allergy or dietary requirements when making your order. 
Prices include VAT at 20%  10% discretionary charge will be added to your bill. 

C H A M P A G N E   シャンパン  

£  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  B O T T L E  . . . . . . . M A G N U M  

Moët & Chandon Brut Imperial NV ............................... 65 ............... 115 

Laurent Perrier, Brut, NV .............................................. 65 

Veuve Clicquot Yellow Label Brut NV ........................... 70 ............... 135 

Moët & Chandon Rosé Imperial NV .............................. 80 

Ruinart Blanc de Blancs NV .......................................... 80 

Laurent Perrier Rosé Brut NV ....................................... 85 ............... 170 

2006 Dom Pérignon .................................................... 180 

Krug Grande Cuvée NV ............................................... 200 

2005 Taittinger Comtes de Champagne ...................... 220 

2009 Cristal, Louis Roederer ........................................ 280 

Krug Vintage Krug Brut, Rosé ...................................... 320 

 

 

 

 

 

 

  



Please inform your waiter of any allergy or dietary requirements when making your order. 
Prices include VAT at 20%  10% discretionary charge will be added to your bill. 

D R A U G H T  B E E R   ビール  

 

Asahi pint 5.2%……………….……5.5 

Asahi half 5.2%……………….……2.75 

 

B O T T L E D  B E E R S   ビール  

Kirin Ichiban 330ml………………4 

Sapporo 330ml………………4 

Gluten free Peroni  330ml………………4 

Leffe 330ml………………5.5 

Uijin 330ml………………8 

Uijin Yuzu Blond 330ml………………8 

 

C I D E R   サイダー  

Rekorderlig Wild Berry 500ml………………5.75 

 

  



Please inform your waiter of any allergy or dietary requirements when making your order. 
Prices include VAT at 20%  10% discretionary charge will be added to your bill. 

S A K E   酒  

£  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 0 0  M L  G L A S S  . . . . . . . .  B O T T L E  

H O N J O Z O   醸造酒  

T A B L E  D R I N K I N G  S A K E  O F T E N  S E R V E D  W A R M  

Kubota Senju ................................................................. 9 ................. 47 

Slight spiciness, clean finish 

Enjoy with sushi and sashimi 

Honjikomi Urakasumi (served warm)(1.8L) ..................... 9 ................. 90 

Light, fresh tasting, dry 

Enjoy with grilled fish 
 

J U N M A I   純米酒  

P R E M I U M  R I C E  S A K E  W I T H  A D D E D  B R E W E R ’ S  A L C O H O L ,   

O N E  L E V E L  D O W N  F R O M  G I N J O  

Kubota Koju ................................................................... 9 ................. 47 

Rich fragrant nose, with a pronounced “ricey” finish 

Enjoy with salted/cured fish 

Nanbu Bijin Tokubetsu Junmai (served warm) ................ 9 ................. 47 

Ripe stone fruits, clean finish 

Enjoy with tempura Squid, yakitori (chicken wings) 

 

 

 

 

 

 

 

 



Please inform your waiter of any allergy or dietary requirements when making your order. 
Prices include VAT at 20%  10% discretionary charge will be added to your bill. 

S A K E   酒  

£  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 0 0  M L  G L A S S  . . . . . . . . .  B O T T L E  

G I N J O   吟醸酒  

P R E M I U M  R I C E  S A K E  W I T H  A D D E D  B R E W E R ’ S  A L C O H O L  

Tosatsuru Azure ........................................................... 10 ................. 70 

Slight salinity, bone dry, subtle 

Enjoy with tempura, edamame and all fish 

Mitani Fujio Gingo (served warm)(1.8L) ........................ 10 ................. 70 

Light, dry and floral 

Enjoy with kushiyaki and smoked dishes 

Ginrei Senju (500ml) ...................................................... 9 ................. 40 

Easy drinking, light and dry, great introduction to sake 

Enjoy with sushi, sashimi and tempura 

Shirakabegura Kimoto Ginjo (640ml) ............................. 8 ................. 45 

Subtle, smooth and dry 

Enjoy with grill and raw fish 

J U N M A I  G I N J O   純米吟醸酒  

P R E M I U M  S A K E  M A D E  F R O M  1 0 0 %  R I C E  A N D  W A T E R  

Urakasumi Zen............................................................. 12 ................. 80 

Full bodied, oak and strawberries 

Enjoy as an aperitif or with sushi and sashimi 

Nabu Bijin Gin Ginga .................................................... 10 ................. 60 

Apple and Pears 

Enjoy with tempura and grilled meats 

 

 

 

 

 



Please inform your waiter of any allergy or dietary requirements when making your order. 
Prices include VAT at 20%  10% discretionary charge will be added to your bill. 

S A K E   酒  

£  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 0 0  M L  G L A S S  . . . . . . . .  B O T T L E  

D A I G I N J O   大吟醸酒  

U L T R A - P R E M I U M  S A K E  W I T H  A D D E D  B R E W E R ’ S  A L C O H O L  

Tenpyo Senju (500ml) .................................................. 20 ................. 90 

Dry and floral 

Enjoy with deep fried dishes (tempura) and sashimi 

Shirakabegura Muroka Daiginjo (640ml) ...................... 10 ................. 55 

Full bodied with scents of roasted apple 

Enjoy with sushi and sashimi 

J U N M A I  D A I G I N J O   純米大吟醸酒  

U L T R A - P R E M I U M  S A K E  M A D E  F R O M  1 0 0 %  R I C E  A N D  W A T E R  

Dassai 23 ...................................................................... 20 ............... 130 

Light, tropical fruits, floral 

Enjoy with seafood 

Kubota Manju .............................................................. 18 ............... 120 

Pears, vanilla, candy sugar 

Enjoy with sushi 

Shirakabegura Junmai Daiginjo (640ml) ....................... 10 ................. 60 

Smooth and “ricey” 

Enjoy with sashimi 

Dassai 39 ...................................................................... 10 ................. 60 

Easy drinking session sake 

Enjoy with sushi, sashimi and all meats 

  



Please inform your waiter of any allergy or dietary requirements when making your order. 
Prices include VAT at 20%  10% discretionary charge will be added to your bill. 

S A K E   酒  

£  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 0 0  M L  G L A S S  . . . . . . . . .  B O T T L E  

S P E C I A L  S A K E   特産品  

Sweet: Tsukasabutan Yama Yuzu (720ml) ...................... 8 ................. 50 

Citrus, Sweet & very moreish 

Enjoy with chocolate or as an after dinner drink 

Plum: Urakasumi Umeshu (Japanese Plum) (720ml) ..... 10 ................. 60 

Honey, Plum, Tart 

Enjoy with chocolate/doughnuts 

Sparkling: Shirakabegura ‘Mio’ (Sparkling) (300ml) ..........  ................. 19 

Off dry, low ABV, aperitif 

Enjoy with sashimi, deep fried tempura, doughnuts 

 

 

 

 

 

 

 

 

 



Please inform your waiter of any allergy or dietary requirements when making your order. 
Prices include VAT at 20%  10% discretionary charge will be added to your bill. 

G I N  ( 5 0 M L )    

ジン  

L O N D O N  

Portobello Road 

Clapham………..8.5 

Jensen London Dry 

Bermondsey………..8.5 

Jensen Old Tom 

Bermondsey………..8.5 

Beefeater 24 

Kennington………..8.5 

Sipsmith 

Chiswick………..8.5 

Sipsmith VJOP 

Chiswick………..15 

Sipsmith Sloe 

Chiswick………..9.5 

S C O T L A N D  

Jinzu………..10.5 

Tanqueray………..6.5 

Tanqueray 10………..9.5 

Hendricks………..9 

The Botanist………..9.5 

 

 

 

R E S T  O F  E N G L A N D  

Martin Miller’s………..9.5 

Martin Miller’s  

Westbourne Strength………..9.5 

Plymouth Navy 

Strength………..10  

Whitley Neill………..8.5 

E U R O P E  

Gin Mare 

Spain………..9.5 

Fair gin 

France………..9.5 

Monkey 47 

Germany………..11 

U S A  

Death’s Door 

Wisconsin………..12 

  



Please inform your waiter of any allergy or dietary requirements when making your order. 
Prices include VAT at 20%  10% discretionary charge will be added to your bill. 

V O D K A  ( 5 0 M L )   

ウォッカ  

P O L A N D  

Belvedere………..9.5 

Belvedere Unfiltered………..11 

Zubrowka Bison Grass………..8.5 

Wyborowa Exquisite………..12 

R U S S I A N  P R E M I U M  S P I R I T  

Beluga Noble………..10 

Beluga Transatlantic………..14 

 

 

 

R E S T  O F  E U R O P E  

Ketel One 

Holland………..8 

Ketel One Citroen 

Holland……….. 9 

Sipsmith 

England………..9.5 

Babicka 

Czech Republic………..9.5 

Fair Quinoa 

France………..9 

Ciroc 

France………..10 

Stoli Elit 

Latvia………..13 

  



Please inform your waiter of any allergy or dietary requirements when making your order. 
Prices include VAT at 20%  10% discretionary charge will be added to your bill. 

A M E R I C A N  

W H I S K E Y ( 5 0 M L )  

アメリカン・ウィスキー  

Bulleit………..8.5 

Bulleit rye………..8.5 

Makers Mark………..8.5 

Buffalo Trace………..8.5 

Woodford Reserve………..9 

Knob Creek………..9.5 

Evan Williams Single 

Barrel………..12 

Jack Daniels………..8.5 

I R I S H  W H I S K E Y  

( 5 0 M L )  

アイリッシュ  

ウィスキー  

Jameson………..7.5 

Bushmills Black Bush………..8.5 

S C O T C H  W H I S K Y  

( 5 0 M L )  

スコッチ・ウィスキー  

Glenmorangie………..10 

Johnnie Walker Black………..9 

Johnnie Walker Blue………..35 

Dalmore 12………..12 

Dalmore 15………..15 

Glenmorangie Signet………..40 

J A P A N E S E  

W H I S K Y ( 5 0 M L )  

ジャパニーズ・ウイスキー  

B L E N D E D  

Nikka Blended………..11 

Hibiki Harmony………..14 

Hibiki 17yo………..40 

Nikka From The Barrel………..11 

Togouchi 12yo………..18 

Togouchi 18yo………..24 

B L E N D E D  M A L T  

Nikka All Malt………..10 

Nikka Taketsuru………..12.5 

S I N G L E  M A L T  

Nikka Miyagikyo………..11 

Yamazaki Distiller’s 

Reserve………..12 

Yamazaki 12yo………..14.5 

Yamazaki 18yo………..35 

Yamazaki 25yo ………..200 

Hakushu Distiller’s 

Reserve………..12 

Hakushu 12yo………..17 

Hakushu 25yo………..300 

  



Please inform your waiter of any allergy or dietary requirements when making your order. 
Prices include VAT at 20%  10% discretionary charge will be added to your bill. 

T E Q U I L A  ( 5 0 M L )   

テキーラ  

Olmeca Blanco………..7.5 

Patron Silver………..13 

Patron XO Café………..9.5 

Patron Reposado………..11 

Don Julio Blanco………..10 

Don Julio Reposado………..12.5 

Don Julio Anejo………..13.5 

Herradura  Anejo………..14.5 

Tapatio Anejo………..14 

M E Z C A L   ( 5 0 M L )       

メスカル  

San Cosme………..10 

Montelobos………..10 

Qui Qui ri Qui San 

Juan Del Rio………..14 

P I S C O  ( 5 0 M L )                

ピスコ  

Aba………..8 

La Diablada………..10 

 

 

 

 

C O G N A C  ( 5 0 M L )       

コニャック  

Hennessy Fine  

de Cognac………..10 

Hennessy XO………..25 

Hennessy Paradis………..80 

Remy Martin VSOP………..9 

A R M A G N A C  ( 5 0 M L )   

アルマニャック 

Baron de Sigognac 

10 years………..11 

Castarede 1979………..22 

C A L V A D O S  ( 5 0 M L )    

カルバドス  

Dupont VSOP………..15 

 

 

 

 



Please inform your waiter of any allergy or dietary requirements when making your order. 
Prices include VAT at 20%  10% discretionary charge will be added to your bill. 

L I Q U E U R S  ( 5 0 M L )      

リキュール  

F R O M  £ 7  

Amaretto Di Saronno 

Aperol 

Baileys Cream Liqueur 

Boudier Creme de : 

Cassis, Fraises, Pèches, 

Framboise, Ginger,  

Passion fruit, Mure 

Cachaca Velho Barrerio 

Campari 

Chambord 

Chartreuse Green 

Chartreuse Yellow 

Cointreau 

Jagermeister 

Kahlua 

Kummel 

Licor 43 

Limoncello 

Maraschino 

Midori 

St Germain Elderfower 

Sambuca Antica Black 

Sambuca Luxardo 

Taylors Velvet Falernum 

R U M  ( 5 0 M L )   

ラム  

 

Havana 3 year………..6.5 

Havana Especial………..6.5 

Havana 7 year………..7.5 

Havana 15 year………..28 

Koko Kanu………..6.5 

Kraken………..7.5 

Goslings………..8 

Chairmans………..6.5 

Chairmans Spiced………..7.5 

Plantation 3 star………..7 

Angostura 1919………..7.5 

Angostura 12yo………..9 

Trois Rivieres………..8 

Ron Zacapa 23 year………..13 

Ron Zacapa XO………..22.5 

 

 

 

 



Please inform your waiter of any allergy or dietary requirements when making your order. 
Prices include VAT at 20%  10% discretionary charge will be added to your bill. 

T E A  &  C O F F E E  

お茶とコーヒー  

T E A  A L L  £ 3  

Sencha Green Tea 

Sencha has lower caffeine levels 

making it less bitter than Sencha 

plucked earlier in the season. It has a 

distinctly lemon flavour and exquisite 

colour 

Konacha & Matcha 

 An exceptional blend of shredded 

green tea leaves & Matcha powder. 

This mixture creates an intense green 

colour. This tea has unique rich taste 

which consists firstly of Koancha’s 

fairly astringent taste, followed by a 

after notes of Matcha’s sweetness 

 

Houjicha Roasted Green Tea 

It is distinctive from other Japanese 

green teas because it is roasted in a 

porcelain pot over charcoal. Houjicha 

has an earthy flavour with hints of 

caramel whilst retaining the creamy 

undertones. Low in caffeine which 

makes it perfect after-meal drink 

 

Jasmine Green 

Breakfast/ Decaf tea 

Earl grey 

Camomile 

 

Espresso………..2.5 

Double Espresso………..3.25 

Cappuccino………..3.25 

Latte………..3.25 

Flat White………..3.25 

Macchiato………..3.25 

Dbl Macchiato………..3.25 

S O F T  D R I N K S  

ソフトドリンク  

 

Coke………..3 

Diet Coke………..3 

Fever Tree; 

Lemonade, Tonic Water,  

Soda Water, Bitter Lemon,  

Slim line Tonic, Ginger Ale 

Mediterranean Tonic,  

Elderflower Tonic………..3 

Juices………..3 

https://en.wikipedia.org/wiki/Charcoal


Please inform your waiter of any allergy or dietary requirements when making your order. 
Prices include VAT at 20%  10% discretionary charge will be added to your bill. 

A L L  D A Y  B A R  M E N U  
バーメニュー  

T U E S D A Y  T O  S A T U R D A Y  ( 1 2 P M - 1 0 P M )  

 

S N A C K S   おつまみ  

Crackers, pea guac……………….……5 

Edamame steamed or 

spicy……………….……4 /4.5 

Chicken karaage……………….……6 

R A W   生物  

Tuna tartare, myoga  

and barley miso……………….……10 

Tuna Tataki, wakame oil & 

soy……………….……11 

Seared salmon with 

wasabi leaf dressing,  

pickled apple……………….……11 

 

 

R O B A T A Y A K I   炉端焼  

Yakitori……………….……5 

Chicken wings, salt, lime……………….5 

Grilled Sweet Potato, smoked 

lime butter……………….……6.5 

Zucchini wafu……………….……4 

Padron peppers……………….……4 

Spicy tofu Bao(each)…………………4 

Spicy pork Bao (each) ………….……4.25 

 


