AKASHI-TAI MENU
SEASONS OF IRO

Umeshu Plum Mojito 13.50

Akashi-Tai Shiraume Umeshu, Havana Club 3,
mint, lime, soda water

Junmai Sbagliato 13.50
Akashi-Tai Junmai Sparkling, Martini Ambrato,
Kakuzo cherry, peach aromatic bitters

Kochi Sour 14.50
Akashi-Tai Yuzushu, Haku Vodka, Midori, lemon

Kaiso Martini 14.50
Akashi-Tai Honjozo, Nori infused vodka, gin, aromatic bitters

Japanese Suppai 16.50
Akashi-Tai Yuzushu, Rye Whiskey, Toki Whiskey,
hazelnut, sesame oil, matcha
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AKASHI-TAI MENU
SEASONS OF IRO

A Sweet Treat | Amai O Yatsu 10
Miso meringue tart & a glass of Akashi-Tai Umeshu

394 kcal

Akashi-Tai umeshu 75ml

The Perfect Mix | Kanpekina Mikkusu 25

A selection of Yaki & rice, two miniature Yuzu tarts & a glass i

of Akashi-Tai Honjozo & Akashi-Tai Umeshu

Includes one chicken, one vegetable and one prawn Yaki, a small rice, two miniature
Yuzu tarts 406 kcal and two 75ml glasses of Akashi-Tai

| A Teriyaki Feast | Teriyaki No Gochisé 30
Salmon Teriyaki & a glass of Akashi-Tai Honjozo Tokubetsu

657 kcal

Akashi-Tai Honjozo Tokubetsu 75ml

Akashi-Tai Junmai Ginjo 45

Why not try a 300ml bottle of Sparkling Sake to share?
Sparkling Sake 300oml| ‘1)
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