ORiIGINAL COCKTRILS

Koshu Aged Plum Wine - Chambord

Tequila - Triple Sec - Passionfruit - Lemon

Roku Gin - Lemon - Peach - Jasmine
Whites - Black Pepper

Jozen Mizuno Gotoshi Sake
Chambord - Lemon

Roku Gin - Uji Green Tea Plum Wine
Yuzu Vermouth

Koyomi Shochu - Triple Sec - Lime
‘Fresh Wasabi

Roku Gin - Prosecco - Yuzu
Lemon - Soda

Hannya Chilli Plum Wine - Prosecco

Lime : Plum Bitters - Soda

Tantakatan Shochu - Lemon
Lychee - Salted Sour Plum

Toki Whisky - Sweet Vermouth
Kuromitsu - Orange Bitters

" Roku Gin - Campari
Brown Sugar Infused Plum Wine




CLASSIC COCKTARILS

Aperol - Prosecco - Soda Tequila- Triple Sec - Lime - Japanese
Ichimi Chili & Salt Rim

Haku Vodka - Lychee Liqueur - Lime Haku Vodka - Triple Sec - Cranberry - lime

Bati White Rum - Lime - Miniz . Soda Bati Dark Rum - Bati White Rum Lime -
Orgeat

RokulGin- Lime:-Mint Toki whisky - Bitters
Brown Sugar - Orange peel
Haku Vodka - Coffee - Kahlua

Brown Sugar Roku Gin - Midori -

Japanese Rock Melon Soda - Lemon

Sloe Gin - Apricot Brandy - Lime Cognac - Orgeat - Bitters

Toki whisky - Brown Sugar - Lemon - Bitters
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' W|NE GLASS/BOTTLE |

~ BUBBLES.

France

France

BRIGHT,

AROMATIC WHITES

Veneto, NZ

Marlborough, NZ

Riverland, SA

'Yamanashi, Japan

TEXTUAL, i
BOLD WHITES

Margaret River, WA

Mérgaret River, WA

McLaren Vale, SA

ROSE
Cotes de Provence, France

Margaret River, WA

ELEGANT,
REFINED REDS

Yarra Valley, VIC
Yarra Valley, VIC

Yamanashi, Japan

SPICY, JUICY REDS

Tuscany, Italy

FULLER,
MERTIER REDS

T

Barossa Valley, SA

Barossa Valley, SA



+  BEER E'—1ILb  §

DRAVGHT

With lime and ice

BOTTLED - CRAFT

Crisp and refreshing, bitterness -~ Coriander, nutmeg and orange

Refined clean taste Brewed with orange peel - -

Rullimalt, straggertiavau Made with Koshihikari Rice .

(NOT GF)
Delicate premium beer —
Strong matcha green tea.
.Mid strength, light and crisp S st -
L J
CIDER "
Sweeter style
Semi-sweet NON-ALCOHOLIC

. Dry and crisp




- SAKE

4 varieties, served chilled

HRQMH'“C GLASS/IUG

Translates to ‘just like water’. Smooth
and easy to drink

Fruity and juicy on nose, round and
velvety texture. Higher in ABV

Elegant and sophisticated, subtle
sweetness with rice umami, clean finish

Fresh and'fruity aroma on nose, clean and
soft on the palate

1.81 big bottle available.
Please ask our friendly staff for the detail -

DRY GI;ASS/]UG

“Super Dry”. Clean and dry yet plenty of
umami from rice

Light, dry and easy to drink.
Dry edges with a hint of apple

Dry and sharp.
Rich rice fragrance and bright finish

Fresh aroma and smooth mouthfeel.
Dry and clean finish

CLQU DY stass/iue

Super dry cloudy sake. with strong and
bold rice umami

Rich and creamy texture.
Subtle sweetness of rice.



1.81 big bottle available.
Please ask our friendly staff for the detail

- SAKE

RICH sussnus BOTTLE

; Cloudy sparkling. Fruity note, dry finish
Designed to match Yakitori skewers. ‘ 250ml mini bottle.
Slight acidity.

Dry finish with soft rice aroma.

Traditional Yamahai style. Rich umami
with acidity, dry finish

King of kimoto. Rich rice fragrance,
clean aftertaste. Fantastic both

“Masculine mountain”. Brings out : cold and warm.
the true richness of rice when
heated. Clean and dry style of sake. , PO O s
Clean and fruity. Soft on the palate and
easy to drink. best served chilled.

Toasted nuts and savoury honey.

Soft on the palate, sweet and sour
after taste with dry finish. Subtle sweetness and dry mouthfeel.

* Premium blend of Yamadanishiki rice sake.
Juicy and fruity aroma, round texture-with
balanced acidity.

HGED GLASS/IUG

Elegant, smooth and sophisticated

Aged for minimum of 3 years.
Very soft on the palate

bird's nest

e Aged min.3 years. Aroma of caramel and .
- nuts with deep umami




. WHISKEY

4 different varie:cies, served heat

TOKI
CHITA SINGLE GRAIN
SUNTORY ROYAL

YAMAZAKI SINGLE MALT
DISTILLER’S RESERVE

YAMAZAKI SINGLE MALT
12 YEARS

YAMAZAKI SINGLE MALT
18 YEARS

HAKUSHU SINGLE MALT
DISTILLER’S RESERVE

" HAKUSHU SINGLE MALT
12 YEARS

HAKUSHU SINGLE MALT
18 YEARS

HIBIKI JAPANESE HARMONY
HIBIKI BLENDED 17 YEARS

HIBIKI BLENDED 21 YEARS

AMAHAGAN NO.1-

AMAHAGAN NO.2

AMAHAGAN NO.3

AMAHAGAN NO.5

AMAHAGAN YAMAZAKURA

SHINOBU MIZUNARA
BLENDED

SHINOBU MIZUNARA
PURE MALT

SHINOBU 10 YEARS
SHINOBU 15 YEARS

AKASHI WHITE OAK




© WHISKEY

NIKKA FROM THE BARREL
NIKKA COFFEYlMA.LT
NIKKA COFFEY GRAIN
NIKKA YOICHI
NIKKA MIYAGIKYO
THE NIKKA - 12 YEARS
TAKETSURU PURE MALT
TAKETSURU - 17 YEARS
TAKETSURU - 21 YEARS
MARS SHINSHU BLENDED
MARS COSMO BLENDED
*ICHIRO'S MALT AND GRAIN

ICHIRO’S MALT
DOUBLE DISTILLERIES

ICHIRO’S MALT AND GRAIN
LIMITED EDITION

ICHIRO'S MALT MWR

“ICHIRO’S MALT
WINE WOOD RESERVE

YAMAZAKURA BLENDED

YAMAZAKURA 55
THE SHIN MALT
THE SHIN 10 YEARS

THE SHIN 15 YEARS

TOGOUCHI PREMIUM

TOGOUCHI KIWAMI

TOGOUCHI 9 YEARS

TOKINOKA BLENDED

TOKINOKA BLACK
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C Japanese distilled spirit that can be based on a
SHO HU variety of ingredients 20% - 40% abv

GLASS/BOTTLE We will keep your bottle here for up to 2 months

Soft and smooth o Choose your flavour
Premium barrel aged. Soft on the palate. 0 - : Fresh lemon, soda
Yuzu juice, soda
Cultured milk syrup.
Sweet yogurt with soda -
Premium and rare. Smooth finish
Japanese lemonade
Rich aroma. Strong and unique taste

Japanese rock melon soda

Oolong tea

Crisp and clean. Easy to drink
Green tea

Toki whisky, lemon, soda

(0]

Unique product to Okinawa, similar to : .
' Shochu but distilled using Thai rice . Upgrade to MEGA 1Liter
Fruity flavor with high abv.



PLUM WINE

4 different types, served on ice

GLASS/BOTTLE

The King of Umeshu. No additives.

Infused with green tea from Kyoto. Smooth and subtle.
BIended with brown sugar, rum and black vinegar.

Made with aged sake. Strong flavour with subtle sweetness.
Sake based umeshu infused with chili. She is sweet and hot.

Honey infused plum wine based on sake. Rich and smooth.

o
|
FRUIT LIQUORS | i
GLASS/BOTTLE ;i'_:__J
CHOYA |
: 2 classic
Refreshing Yuzu citrus flavoured sake : é o
p
=

Sweet, thick and rich strawberry flavour
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TER -  WATER

Roasted green tea. Served hot.

Served cold

JUICE

Served cold

FiZZ




Harvest sake rice -
typically bigger grains
than table rice and
has a lot of starch at
the center of the grain

(shinpaku)

v,

Koji bacteria is introduce,
producing enzymes that
liquefies the rice by breaking
down starch into glucose &
protein into amino acid

\ Yeast is cultivated —

(shubo)to convert
glucose into alcohol
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Pasteurisation
deactivates enzymes e
and removes unwanted

bacteria \'
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Filtration to remove fine
sediments of rice bits
(ori) and clarify colour

Maturation mellows
and stablises the
flavours and aromas

—

The rice is soaked for water

reabsorption and steamed

to produce soft inners and
hard outers

¥
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Dilution

SRKE

Rice is polished,
shaving away the
outer protein and fat
to achieve desired
taste notes

)

The rice
gets washed
(second
polishing)

Sake mash (moroml) a
Mmixture of koji, shubo
and water, js Created
for a complex process
of multiple- -paralle|
fermentation

=7

The fermented sake is
pressed to separate out
sediments (sake kasu)

Second
pasteurisation

Bottling!




