


SOCHU •
NIKAIDO TSUBO KICCHOMU 60mls 15
Oita 
�%�D�U�O�H�\���R�Y�H�U���L�F�H���G�D�V�K���R�I���V�R�G�D

HOMBO ARAZAWA SAKURAJIMA 60mls  14
Kagoshima
�6�Z�H�H�W���S�R�W�D�W�R���R�Y�H�U���L�F�H���G�D�V�K���R�I���V�R�G�D

JAPANESE LIQUEUR •
HOURAISEN ‘KANJUKU’ UMESHU 60mls 20
Aiishi
�2�Y�H�U���L�F�H���G�D�V�K���R�I���V�R�G�D

HOMBO ARAZAWA SAKURAJIMA 60mls  16
Kagoshima
�2�Y�H�U���L�F�H���G�D�V�K���R�I���V�R�G�D

YOSHINOGAWA YUZUSHU 60mls  14
Niigata
�2�Y�H�U���L�F�H���G�D�V�K���R�I���V�R�G�D

JAPANESE WHISKY – BLENDED •
Suntory Toki  11.5
Hibiki ‘Harmony’ 28
Hibiki 21yr 280
Hibiki 21yr ‘Beauties of Nature’ 499
Nikka ‘Coffey Grain’ 20
Mars Iwai ‘Tradition’  18.9
Kurayoshi ‘Sherry Cask’ 20
Kurayoshi ‘12yr’ 20
Kurayoshi ‘18yr’ 71
Golden Horse ‘Bushu’ 17
Kirin Fujisanroku Tarujuku Cask Strength 20
White Oak ‘Tokinoka’  20
Ichiro’s Malt and Grain World Whisky 28

JAPANESE WHISKY – SINGLE MALT •
Yamazaki ‘Chita’ 15
�<�D�P�D�]�D�N�L���¶�'�L�V�W�L�O�O�H�U�V���5�H�V�H�U�Y�H�·�� ����
Yamazaki 12y 60
Yamazaki 18y 299
Hakushu 12y 60
Hakushu 18y 114
Mars Komagatake 30yo ‘White Oak’ 239

�0�H�P�E�H�U�� �G�L�V�F�R�X�Q�W�V�� �D�S�S�O�\���� �0�H�Q�X�� �V�X�E�M�H�F�W�� �W�R�� �D�Y�D�L�O�D�E�L�O�L�W�\�� �D�Q�G�� �F�K�D�Q�J�H���� �3�O�H�D�V�H�� �E�H�� �D�Z�D�U�H��
that our products either contain or are produced in kitchens which contain and/or use 
allergens. For allergen free options, please speak with your waitperson. 15% surcharge 
�D�S�S�O�L�H�V���R�Q���S�X�E�O�L�F���K�R�O�L�G�D�\�V�����$���������V�H�U�Y�L�F�H���I�H�H���Z�L�O�O���D�S�S�O�\���W�R���D�O�O���F�U�H�G�L�W���F�D�U�G���W�U�D�Q�V�D�F�W�L�R�Q�V���� 
�7�K�H���6�W�D�U���(�Q�W�H�U�W�D�L�Q�P�H�Q�W���*�U�R�X�S���S�U�D�F�W�L�V�H�V���W�K�H���U�H�V�S�R�Q�V�L�E�O�H���V�H�U�Y�L�F�H���R�I���D�O�F�R�K�R�O��
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