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OMOTENASHI

The Japanese word for the spirit of selfless hospitality,
“Omotenashi” captures the way in which Japanese hosts pay
attention to detail and anticipate the needs of every guest.

Our beverage list has been carefully procured and assembled to
assist in providing our guests with a memorable evening and a

full belly.
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BEER

TAPS
ASAHI SUPER DRY 15
KIRIN ICHIBAN 15
SUNTORY PREMIUM MALT BLACK 19
PIRATE LIFE PALE ALE 14
BOTTLES
ASAHI ZERO 0% 10
ISEKADOYA HIME BELGIUM WHITE 20
COEDO SHIRO HEFE WEIZEN 22
LYRE'S

NON-ALCOHOLIC COCKTAILS

SAKURA FIZZ 29

Lyre’s London Dry Pink Spirit, yuzu juice, cherry blossom syrup,

aquafaba, house-made juniper berry soda

FAUX ESPRESSO MARTINI 20

Lyre’s White Cane, Lyre’s Coffee Originale, little drippa cold press
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SIGNATURE COCKTAILS

HITOMI 26
Ketel One Vodka, Pama liqueur, Dewazakura sparkling sake, vanilla sugar
SAKE IT TO ME 26
Bulldog Gin, junmai sake, lemon, cucumber, dill
OSAKA SOUR 26
Toki Whisky, Joseph Cartron Poire William liqueur, lemon juice, nashi pear
UME NO HANA 26
Red Shiso Umeshu, Hibisicus syrup, Yuzu juice, gin
SHINOBU’S REVENGE 27
Yamazakura Whisky, burnt orange, chocolate bitters, applewood smoke
RUM CHA 27
Choya Green Tea Umeshu, Goslings Black Seal dark Rum,
FLIGHT MENUS

Allow our team to guide you on a tasting journey through

some of Japan’s most famous libations.

SAKE 3 X 30ML POURS 40

SAKE 3 X NOGUCHI NAOHIKO SAKE INSTITUTE 30ML POURS 65

INTRODUCTORY JAPANESE WHISKY 3 x 15ml1 POURS )\ )\ ; 95

b (e
SUNTORY BASIC SUPER FLIGHT 5 X 15ML POURS ) IYRYRAYARC
Chita, Hakushu, Hibiki, Toki & Yamazaki DS _\Q(’_\Q)_\
| N3 o [
PREMIUM JAPANESE WHISKY 3 X 15ML POURS \V)\,)\”Q 95

OMAKASE PAIRING MENUS

WINE 5 X HALF SERVES
SAKE 5 X 30ML POURS

ATRTATATA
JAPANESE WHISKY 5 X 15ML POURS QY9YY

55
55

80
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Nihonshu HAE

JAPANESE ALCOHOLIC BEVERAGES

“Nihon” means Japan, and “shu” being the suffix for
alcohol. If you walk into an “izakaya” (Japanese
gastropub) and ask for Nihonshu, it simply simply refers
to all alcoholic beverages that are 100&1{y made in
Japan. We divided it into three distinct categories:

Sake BH
It is a significant part of Japanese culture, with a
history spannlng over 2,000 years.
“Sake” is a traditional Japanese alcoholic rice beverage
which brewed from fermented rice, water, koji and yeast.
It can have a wide range of flavors, from fruity and
floral, light and crisp, clean and dry to expressive
savory "umami" taste.
It can be enjoyed at various temperatures, from chilled,
room temperature, warm to hot, depending on the type and
desired taste profile and style.

Kajitsushu REH
A Japanese term for fruit liqueur or fruit wine. It can
be Umeshu, Yuzushu, Momoshu, Ringoshu, etc. They are
perfect as an aperitif or digestif.

Shochu Bl
A distilled Japanese spirit made from rice, barley, or
sweet potato. Lower in alcohol than most Western spirits,
and typically dry, earthy, and clean. Often served on the
rocks, with water, or with soda.

Embark on a journey with us.

S



SAKE BXFHE

FUTSU-SHU E&&

“Futsu” means normal, while “shu” simply means sake. Futsushu often refers to
any non-premium brew, “ordinary sake,” or “table sake.” like a table wine.
House-style sake made with no milling requirement on the grain. Generally dry in
style.

However, some drinkers may dictate Futsushu is a low-graded sake, which is
NOT true. For instance, some very famous brewery may use some out-graded rice
type, non-cultural yeast or non-society yeast and they refuse to disclose the
rice polishing rate or rice designation. Due to such reason, this kind of
experimental sake cannot classify Graded sake, and have to classified as
Futsushu.

BTL
FUNASAKA JOSEN MIYAMGIKU YUKI DARUMA TOKKURI (300ML) 130
FABROEIE Rl i T2 £ 178
GIFU (C) STYLE: NEUTRAL ABV: 15%
Rice varietal: Domestic rice Polishing rate: Undisclosed

HONJOZO A@yxs / TOKUBETSU HONJOZO #5IAEEE

Honjozo stands for sake brewed with their own style, having alcoholic character
& dry after taste. Perfect pairing with oily / heavy food. The dry after taste
will relieve greasy and bring out better flavor.
Tokubetsu means special sake, it can be made from special rice type or special
technique or special designation. The only strict specification for tokubetsu is
that it must be made from rice with a minimum 30% polishing rate.

60ML 240ML BTL

OZEKI JOSEN KARATANBA HONJOZO (300ML) 18 75
PNEIES Y NS

HYOGO (RT) STYLE: SUPER DRY ABV: 10%

Rice varietal: Yamadanishiki Polishing rate: 70%



JUNMAT #iKi® / TOKUBETSU JUNMAI %FAIf#EK]

Tokubetsu means special sake, it can be made from special rice type or
special technique or special designation. The only strict specification for
Tokubetsu is that it must be made from rice with a minimum 30% polishing rate.
Junmai refers to the sake that only used water, yeast and rice as based
ingredients. No brewer’s alcohol added to sake, indicating purity of flavour. Rice

polished down to 60% as maximum.

FUKUCHO SEAFOOD JUNMAI

BEAR BEL AKE

HIROSHIMA (C/RT) STYLE: SEMI SWEET ABV: 13%
Rice: Akitakada, Hiroshima Hattanso Polishing rate: 60%

SANRAN DRY JUNMAI

IR F ORKOR

TOCHIGI (W/H) STYLE: DRY ABV: 15%
Rice varietal: Tochigi no Hoshi Polishing rate: 65%

FUKUJU MIKAGEGO JUNMAI

&% s MR

KOBE (RT) STYLE: DRY ABV: 15%
Rice: Yamadanishiki & Hyogo local rice  Polishing rate: 70%

HAKUBA HAKUBANISHIKI JUNMAI
A5 BER KR

NAGANO (C/RT/W) STYLE: SEMI SWEET ABV: 15%
Rice: Hakubanishiki & Miyamanishiki Polishing rate: 65%
URAKASUMI JUNMAI

HEE MKE

MIYAGI (C/RT/W) STYLE: DRY ABV: 15.5%

Rice varietal: Manamusume Polishing rate: 65%

IMAYO TSUKASA KOI (NISHIKIGOI) JUNMAI
SHE $REE KOI #EKH
NITAGATA (C/RT) STYLE: SEMI SWEET ABV: 17%

Rice varietal: Gohyakumangoku Polishing rate: Undisclosed

S ergl

60ML 240ML BTL
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GINJO w5 /JUNMAI GINJO f#fikn5Es

Ginjo is the second best level of sake, using polishing ratio 60% of rice
when making sake, presenting quality aroma of the sake. The flavor of ginjo
will refresh after taste of seafood, carrying out cleaner tasted of seafood.

60ML 240ML BTL

KUBOTA GINJO 170
AR T35 B

NIAAGATA (C/RT) STYLE: DRY ABV: 15%

Rice varietal: Gohyakumangoku Polishing rate: 50%

DEWAZAKURA DEWA SANSAN JUNMAI GINJO 18 70 210
HPI R PR 4 AR RS

YAMAGATA (C/RT) STYLE: DRY ABV: 14%

Rice varietal: Dewa Sansan Polishing rate: 50%

MIINOKOTOBUKI OAKARAKUCHI+14 JUNMAI GINJO 214
=HDF+14 KEO MKSE

KYUSHU (RT) STYLE: DRY ABV: 15%

Rice varietal: Yamadanishiki Polishing rate: 60%

KUNIMARE JUNMAI GINJO MARE 19 74 215
El#% JUBEBERE FKISHE

8HOKKAIDO (C/RT) STYLE: DRY & CRISP ABV: 15%

Rice varietal: Ginpu Polishing rate: 55%

SAKURAMASAMUNE KOBE SAKURA JUNMAI GINJO 220
HRIESR 4P 1L KRS ER

HYOGO (C/RT/W) STYLE: DRY & SAVOURY ABV: 15.5%

Rice varietal: Yamadanishiki Polishing rate: 60%

NITO 55 JUNMAI GINJO 240
— %R 55 HliKISEE

AICHI (C/RT) STYLE: DRY & CLEAN ABV: 16%

Rice varietal: Yamadanishiki Polishing rate: 55%

KATSUYAMA LEI JUNMAI GINJO 350
sl 5 RS ER

MIYAKI (C) STYLE: DRY ABV: 12%

Rice varietal: Hitomebore Polishing rate: 55%



DAIGINJO AwE /JUNMAI DAIGINJO #fizkArSEE

Daiginjo stands for best level of sake, which super low polishing ration

of rice brings out gorgeous aroma. Enjoy Daiginjo alone is a perfect

idea, it’s full of fruity aroma.

YOSHINOGAWA MINAMO JUNMAI DAIGINJO

EFT) A7 K ARRSEE

NITAGATA (C) STYLE: NEUTRAL ABV: 15%
Rice varietal: Yamadanishiki Polishing rate: 40%

OZEKI SAKURA BEAUTY JUNMAI DAIGINJO

KB M2 HKATSER
HYOGO (C) STYLE: SWEET & FLORAL ABV: 14%
Rice varietal: Yamadanishiki Polishing rate: 45%

KAMOSHIBITO KUHEIJI HUMAN JUNMAI DAIGINJO

B L ANTER SR KSR
NAGOYA (C/RT) STYLE: DRY ABV: 16%
Rice varietal: Yamadanishiki Polishing rate: 45%

DASSAI 23 JUNMAI DAIGINJO

B — B =9 MR KASEE

YAMAGUCHI (C) STYLE: SEMI SWEET ABV: 14%
Rice varietal: Yamadanishiki Polishing rate: 23%

KIMURASHIKI KISEKI NO OSAKE JUNMAI DAIGINJO
AN AP D BE FAKARSER
OKAYAMA (C) STYLE: SWEET & RICH ABV: 16.5%

Rice varietal: Omachi Polishing rate: 40%

HAKKAISAN YUKIMURO CHOZO JUNMAI DAIGINJO

NEL BEEB=4 HKASHE

NIAAGATA (C) STYLE: SLIGHTLY SWEET ABV: 17%
Rice: Yamadanishiki & Gohyakumangoku Polishing rate: 50%

KOKURYU RYU DAIGINJO KOKURYU GOLD DRAGON DAIGINJO
EHE BE KISER

FUKUI (C) STYLE: DRY ABV: 15%
Rice varietal: Yamadanishiki Polishing rate: 40%

HAKUTSURU HAKUTSURU-NISHIKI JUNMAI DAIGINJO
BES BERER MK ARSER
HYOGO (C) STYLE: PURE ABV: 15.5%

Rice varietal: Hakutsuru-nishiki Polishing rate: 50%

S ergl
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GENSHU &

Original, undiluted sake. Brewers opt to not add additional water after
fermentation, resulting usually in a more powerful, bold flavoured sake.
60ML 240ML BTL

KOMACHI NAGARAGAWA JUNMAI GENSHU 15 55 160
RE/I #XKEHE

GIFU (RT) STYLE: DRY & RICH ABV: 17%

Rice varietal: Hidahomare Polishing rate: 65%

MUROKA #iRé&

Muroka sake is a type of sake that has not undergone charcoal filtration. This
process is often called "roka", a process that removes impurities and creates
a cleaner, more stable, and often lighter flavor. When skipping it means the
sake retains more of its natural richness, robust flavor, and body, resulting
in a more complex and full-bodied taste.

60ML 240ML BTL

KAGURA “MIDNIGHT BLUE” MUROKA JUNMAI 15 60 180
1 IR R MK

KYOTO (RT) STYLE: VERY DRY ABV: 15%

Rice varietal: Yamadanishiki Polishing rate: 65%

NIGORIZAKE E&

Sake made with no milling requirement. This unique cloudy sake is produced by
using a course filtration method and allowing some of the sake kasu (lees) to
remain.

60ML 240ML BTL

SHIRAKAWAGO NIGORIZAKE JUNMAI (300ML) 50
SPNE R N Db

GIFU (C) STYLE: SUPER SWEET ABV: 14.5%

Rice varietal: Hidahomare Polishing rate: 70%

SAWAHIME MOMOIRO PINK NIGORI JUNMAI 13 52 150
EIRE kKIS U

TOCHIGI (C) STYLE: SWEET ABV: 8.5%

Rice varietal: Yume Sasawa Polishing rate: 60%

11



NAMAZAKE #%E

After pressing, sake generally undergoes heat-treatment (hi-ire) twice, once
at the beginning of the storage period, and once before bottling. However,
Namazake DID NOT undergo this process at all, so it is a type of unpasteurized
sake, it has not been heated to kill bacteria and stabilize the flavor like
most other sakes. This results in a "raw," fresh, and vibrant, lively, and
youthful character of freshly brewed sake; it often with bright fruit notes and
a silky texture. It MUST be refrigerated to keep the yeast inactive and to
preserve the flavor and aroma.

60ML 240ML BTL

YOSHUNOGAWA HIYA NAMA (300ML) 58
EHHI A E

NITAGATA (VC) STYLE: DRY ABV: 14%

Rice varietal: Gohyakumangoku Polishing rate: 65%

SHICHIKEN NAMANAMA JUNMAI NAMAZAKE 12 40 120
TE MKRER R4

YAMANASHI (VC) STYLE: NEUTRAL ABV: 15%

Rice: Hitogokochi and Asahinoyume Polishing rate: 70%

NAMAZUME %38

Namazume pasteurized after pressing (first round) before storage, but omit the
second pasteurization at the bottling stage after aging (second round) prior
to shipping. The traditional autumn products known as hiya-oroshi are of this
cold-bottled type. Many hiyaoroshi are namazume, as brewers find that
pasteurizing this way retains a certain freshness while carrying a more matured
flavor profile appropriate for the harvest season.

60ML 240ML BTL

HOUOU BIDEN BLACK PHOENIX NAMAZUME JUNMAI GINJO 20 80 235
BEEH 2B MK £5E

TOCHIGI (C) STYLE: NEUTRAL ABV: 16%

Rice varietal: Aiyama Polishing rate: 55%

NAMACHOZO =il

Namachozo is the opposite of Namazume. Namachozo sake skipped the first round
of pasteurization and being stored unpasteurized. Then after aging, it undergone
pasteurization and sterilization once, at the product bottling stage only. This
allows the sake to retain bright, fresh flavors, albeit slightly more mild than
completely unpasteurized namazake with a fresh and mellow aroma.

60ML BTL
HAKUSHIKA JUNMAI NAMACHOZO (300ML) 13 50
B EEE K EITENE
HYOGO (C) STYLE: SUPER DRY ABV: 13.3%
Rice varietal: Yamadanishiki Polishing rate: 70%
RANMAN FUNAOROSHI JUNMAI NAMACHOZO (300ML) 65
12 fK EETREUE
AKITA (C) STYLE: NEUTRAL ABV: 13.5%
Rice varietal: Akita local rice Polishing rate: 68%

S
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KIMOTO 4t

Kimoto method is the older traditional techniques, It involves a painstaking
process to create the yeast starter, known as "moto," which is crucial for
fermentation. The key characteristic of the Kimoto method is the preparation
of the moto without adding lactic acid. Instead, brewers rely on naturally
occurring lactic acid bacteria to sterilize the yeast, water, rice and koji
mixture and to prevent unwanted bacteria from proliferating. This is achieved
through a process called "yama-oroshi,"

The Kimoto process is time-consuming and requires great skill and labour-
intensive, typically resulting in a robust sake with higher acidity and a
complex, umami-rich flavuor profile. Sakes produced using the Kimoto method are
often described as having a deeper, sometimes wilder character.

60ML 240ML BTL

SAWAHIME KIMOTO JUNMAI 14 55 180
EIE A Bk

TOCHIGI (RT) STYLE: DRY ABV: 18%

Rice varietal: Tochigi sake rice 14 Polishing rate: 60%

JUNSEI KIMOTO JUNMAI BREWED IN WOODEN BARREL 250
HE RE A ABRAR AL

HYOGO (RT/W/H) STYLE: SUPER DRY ABV: 16%

Rice varietal: Polishing rate: 60%

YAMAHAT LjE

Yamahai method, a variation of the Kimoto method, The main difference between
Yamahai and Kimoto is the omission of the yama-oroshi process. In the Yamahai
method, the moto is also left to ferment naturally, but without the physical
pounding of the rice. This change was introduced to save labor and time. By not
mashing the rice manually, the fermentation process is slower and more
irregular, but it still allows natural lactic acid bacteria to dominate and
protect the mash.

Sakes made via the Yamahai method typically exhibit a similar flavor profile
to those made by the Kimoto method, including high levels of acidity and umami,
but they can also have a slightly more pronounced wildness and a richer texture.

60ML 240ML BTL

YUKINOBOUSHA "CABIN IN THE SNOW" YAMAHAI 18 70 195
EDFE LFEMAKE

AKITA (C/RT) STYLE: NEUTRAL ABV: 16%

Rice: Yamadanishiki, Hitomebore Polishing rate: 65%

13



SPARKLING

Champagne has a reputation as the highest-quality and most prestigious
sparkling wine and Japan is one of the world’s biggest importers of

Champagne. Japanese sake brewers wanted to create a sparkling sake to match.
In everyday Japanese, sparkling sake is called just that - [R/8S—% 1)U 455E] or
more precise “Sparkling Nihonshu” [R/S—%5 1) V45 HAE]. More technical terms
are happouseishu [H;81%E]or happoushu (happousei means effervescence,

fizziness.
60ML 120ML BTL

HANANOMAI ABYSEE SPARKLING 21 39 190
TCDE TERRNN—5 )T

SHIZUOKA (C) STYLE: SWEET ABV: 12%

Rice varietal: Shizuoka domestic rice Polishing rate: 60%

DEWAZAKURA SAKU SPARKLING JUNMAI (250ML) 58
HPIRE Bk RX—=2 U > ik

YAMAGATA (C) STYLE: OFF DRY ABV: 15%

Rice varietal: Dewanosato Polishing rate: 65%

ULTRA PREMIUM SELECTION #&EBrEkni#

Featuring some special artistic items that proclaims amongst the best of
the best selection. They are limited produced, and once they release to
the market, no matter that price and quality both “Wow” the market.

BTL
IWA 5 ASSEMBLAGE 5 JUNMAI DAIGINJO 590
& b MR KISEE
TOYAMA (C) STYLE: DRY & CRISP ABV: 15%
Rice: Yamadanishiki, Gohyakumangoku Polishing rate: 35%
HAKURAKUSEI HIKARI JUNMAI DAIGINJO 720
BERE On Y HKKSEE
MIYAGI (C) STYLE: NEUTRAL ABV: 15%
Rice varietal: Kura no Hana Polishing rate: 15%

S

14



KAJITSUSHU & OTHER JAPANESE

LIQUOR

UMESHU #&i8&

CHOYA UJI GREEN TEA UMESHU FAKZEHEE
Plum wine infused with Uji green tea leaves.

TOWA NO UMESHU
Rich & sweet, best served over ice after dinner

KAJITSUSHU B3;

FUNASAKA YUZUBEH fadRiEE RESILOED T EE
This yuzu sake is made by squeezing whole Japanese yuzu citrus

fruits

and mixing with the sake. It has a very good balance of sourness,

bitterness, and sweetness.

UMEYONADO LYCHEE SHU #/hEZHE0E
Sake base, unfiltered style. Made with lychees from Taiwan.

CHU-HI EAMORERBRBEI/NAKR—I
TAKARA NIPPON AOMORI RINGO CHU-HI & #RsaRIEBIRIT

Japanese shochu liquor infused with Aomori apple juice and soda.

TAKARA NIPPON SHIMANE SHINE MUSCAT CHU-HI BiREIRIEEHRIT
Japanese shochu liquor infused with Sunshine Muscat grape juice and soda

TAKARA NIPPON YAMANASHI MOMO CHU-HI |LZ!ZEHKIEEIRT
Japanese shochu infused with Yamanashi peach juice and soda.

TAKARA NIPPON OKINAWARA PAINAPPURU CHU-HI #$#EEZUEEHRIT
Japanese shochu infused with Okinawara pineapple juice and soda.

SHOCHU 5t

DAIYAME HAMADA SYUZOU TRADITIONAL
Tribute to Hamada Distillery's 150 years of history, made from

"Koujuku-imo" sweet potatoes results in a rich aroma of fresh lychees.
It won the top prize in the shochu distilled spirits category at the

2019 International Wine & Spirit Competition (IWSC) in London

15

60ML
15

18

60ML
18

15

350ML
17

17

17

17

35ML
20



WINE BY THE GLASS

SPARKLING WINE & CHAMPAGNE

NV DAL ZOTTO PUCINO PROSECCO KING VALLEY VIC
NV MUMM PRESTIGE BRUT MARLBOROUGH NZD
NV  PERRIER-JOUET GRAND BRUT EPERNAY FRA

CHAMPAGNE BY CORAVIN

NV  POMMERY CUVEE APANAGE 1874
MONTAGNE DE REIMS & GRANDE VALLEE DE LA MARNE

WHITE WINE

2024 JIM BARRY ‘LODGE HILL’ RIESLING EDEN VALLEY S.AUS
2021 VASSE FELIX ‘FILIUS’ CHARDONNAY MARGARET RIVER W.AUS
2024 SHAW AND SMITH SAUVIGNON BLANC ADELAIDE HILLS S.AUS
2015 GRACE GRIS DE KOSHU YAMANASHI JPN

WHITE WINE BY CORAVIN 75ML
2022 PROPHET’S ROCK PINOT GRIS CENTRAL OTAGO NZD 16
2021 KOSHIKIBU MEDIUM DRY WHITE KYOTO JPN 19
2023 PALLADINO GAVI DI GAVI DOCG PIEMONTE ITA 21
ROSE

2023 BROKENWOOD ROSATO HUNTER VALLEY NSW
2023 CHATEAU LA GORDONNE PROVENCE FRA

ROSE BY CORAVIN 75ML
2022 ROCKFORD ALICANTE BOUCHET BAROSSA VALLEY S.AUS 16
2023 TAMBA DELA GRIS YAMANASHI JPN 21

S
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120ML

17
20
31

49

150ML

19
19
20
24

150ML

31
36
40

150ML

17
20

150ML

30
40



WINE BY THE GLASS

RED WINE

2022 SCHILD ESATE 'BEN SCHILD' RESERVE SHIRAZ BAROSSA S.AUS
2019 BONACCHI CHIANTI RISERVA DOCG TUSCANY ITA
2024 YALUMBA VINE VALE GRENACHE BAROSSA S.AUS
2024 QUEALY ‘CAMPBELL & CHRISTINE’ PINOT NOIR
MORNINGTON PENINSULA VIC

RED WINE BY CORAVIN

2023 CHANMORIS MUSCAT BAILEY A YAMANASHI JPN
2006 URBINA RIOJA RIOJA SPN
2015 JIM BARRY ‘MCRAE WOOD’ SHIRAZ CLARE VALLEY S.AUS
2016 CHATEAU DURFORT-VIVENS 2EME GCC MARGAUX
BORDEAUX FRA

SWEET & FORTIFIED WINE

2024 BORGO MARAGLIANO ‘LA CALIERA’ MOSCATO D’ASTI (150ML)
PIEMONTE ITA

2019 BELLA RIDGE KYOHO ROUGE (150ML) SWAN VALLEY W.AUS

2018 ROYAL TOKAJI LATE HARVEST TOKAJ HUN

75ML

32
23
25
38

2018 DE BORTOLI BLACK NOBLE BARREL AGED 10 YRS RIVERINA S.AUS

NV PENFOLDS ‘GRANDFATHER’ 20YO TAWNY BAROSSA VALLEY S.AUS
2018 LE TERTRE DU LYS SAUTERNES BORDEAUX FRA
NV CHAMBERS RARE MUSCAT RUTHERGLEN VIC

17

150ML

18
19
20
25

150ML

42
46
70

60ML
17

19
18
20
22
24
25



CHAMPAGNES

FRENCH CHAMPAGNE

NV PERRIER-JOUET GRAND BRUT EPERNAY

NV POMMERY APANAGE 1874 BRUT REIMS

2018 ELEMART ROBION PETIT MESLIER REIMS

2011 AGRAPART MINERAL EXTRA BRUT GRAND CRU AVIZE
2012 PIERRE GIMONNET OGER GRAND CRU OGER

NV LAURENT PERRIER CUVEE ROSE REIMS

2015 PERRIER-JOUET BELLE EPOQUE EPERNAY

2006 POL ROGER CUVEE WINSTON CHURCHILL EPERNAY
2004 POL ROGER CUVEE WINSTON CHURCHILL EPERNAY
1996 POL ROGER CUVEE WINSTON CHURCHILL EPERNAY
2000 KRUG VINTAGE BRUT REIMS

1996 KRUG VINTAGE BRUT REIMS

NV G.H. MUMM ‘CORDON ROUGE’ ROSE REIMS

2008 LOUIS ROEDERER ‘CRISTAL’ ROSE REIMS

SPARKLING WINES

NV DAL ZOTTO PUCINO PROSECCO KING VALLEY VIC

2023 SALATIN VALDOBBIADENE PROSECCO SUPERIORE DOCG
MILLESIMATO EXTRA DRY VENETO ITALY

NV MUMM PRESTIGE MARLBOROUGH NZD

2015 HOUSE OF ARRAS ELITE ROSE BRUT MULTI-REGIONS TAS

2009 HOUSE OF ARRAS GRAND VINTAGE MULTI-REGIONS TAS

ROSE WINES

2023 BROKENWOOD ROSATO HUNTER VALLEY NSW

2023 CHATEAU LA GORDONNE VDT BIO COTES DE PROVENCE FRA
2023 MAISON SAINT AIX COTEAUX D AIX EN PROVENCE FRA
2024 ROCKFORD ALICANTE BOUCHET BAROSSA VALLEY S.AUS
2023 TAMBA DELA GRIS YAMANASHI JAPAN

S
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190
275
350
355
395
450
845
1590
1590
1990
3900
4500
205
5000

80
85

90
145
375

80
85
110
145
190



RIESLING

AUSTRALTIAN

2024 JIM BARRY ‘LODGE HILL’ RIESLING CLARE VALLEY S.AUS 90

2014 CLOS CLARE WATERVALE CLARE VALLEY S.AUS 110

2022 VICKERY RESERVE RIESLING EDEN VALLEY S.AUS 140

2013 LEO BURNING MATURE RELEASE RIESLING EDEN VALLEY S.AUS 165

2023 JIM BARRY ‘THE FLORITA’ RIESLING CLARE VALLEY S.AUS 200

GERMAN

2015 OKONOMIERAT REBHOLZ BIRKWEILER VOM ROTLIEGENDEN RIESLING 130
TROCKEN PFALZ

2014 GUNTHER STEINMETZ RIESLING WEHLENER SONNENUHR KABINETT 180
MOSEL

2014 JOH JOS PRUM GRAACHER HIMMERLREICH KABINETT RIESLING MOSEL 280

2021 DR. HERMANN RIESLING WEHLENER SONNENUHR SPATLESE MOSEL 300

2022 DR. LOOSEN RIESLING URZIGER WURZGATEN GG ALTE REBEN MOSEL 360

PINOT GRIS/PINOT GRIGIO

AUSTRALTIAN & NEW ZEALAND

2023 FOXEYS HANGOUT PINOT GRIS MORNINGTON PENINSULA VIC 80

2024 NICK SPENCER ‘HILLTOPS’ PINOT GRIS HILLTOPS NSW 80

2022 PROPHET’S ROCK PINOT GRIS CENTRAL OTAGO NZD 165

ITALTAN

2024 SALATIN PINOT GRIGIO FRIULI 80

2020 TIEFENBRUNNER MERUS PINOT GRIGIO ALTO ADIGE 89

2022 ALOIS LAGEDER ‘ALTO ADIGE’ PINOT GRIGIO ALTO ADIGE 105
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SAUVIGNON BLANC & SEMILLON

AUSTRALTIAN & NEW ZEALAND

2022 TORBRECK ‘WOODCUTTERS’ SEMILLON BAROSSA VALLEY S.AUS

2018 CULLEN ‘MANGAN VINEYARD’ SEMILLON SAUVIGNON BLANC
MARGARET RIVER W.AUS

2024 SHAW + SMITH SAUVIGNON BLANC ADELAIDE HILLS S.AUS

2022 DOG POINT SAUVIGNON BLANC MARLBOROUGH NZD

2023 POLPERRO FUME BLANC MORNINGTON PENINSULA VIC

FRENCH

2020 DOMAINE BERTHIER ‘L’INSTANT’ SAUVIGNON BLANC LOIRE
2023 DOMAINE CHRISTIAN SALMON SANCERRE LOIRE

CHARDONNAY

AUSTRALIAN

2024 VASSE FELIX ‘FILIUS’ MAGARET RIVER W.AUS

2020 SHAW & SMITH M3 ADELAIDE HILLS ADELAIDE HILLS S.AUS
2020 TOLPUDDLE COAL RIVER TAS

2021 RIVERSDALE ESTATE ‘CRATER’ COAL RIVER TAS

2012 PENFOLDS YATTARNA MULTI REGIONAL S.AUS

FRENCH BOURGOGNE

2022 DOMAINE DE LA MOTTE CHABLIS VIELLES VIGNES

2019 DOMAINE LAROCHE 1ER CRU CHABLIS MONTEE DE TONERRE

2019 DOMAINE GERARD DUPLESSIS 1ER CRU FOURCHAUME CHABLIS

2013 CHANDON DE BRIAILLES PERNAND-VERGELESSES CHABLIS

2013 DOMAINE JEAN-LOUIS CHAVY PULIGNY-MONTRACHET 1ER CRU
LES PERRIERES

S

20

75
90

90
85
120

80
140

75

135
210
225
475

190
210
360
540
650



OTHER WHITE WINE VARIETALS

JAPAN

2015 GRACE GRIS DE KOSHU YAMANASHI
2014 TAMBA KOSHIKIBU MEDIUM DRY WHITE KYOTO

AUSTRALIAN

2021 PARINGA ESTATE VIOGNIER RED HILL VIC
2020 L.A.S. VINO ‘CBDB’ CHENIN BLANC MARGARET RIVER WA

AUSTRIAN
2020 WEINBERGHOF FRITSCH STEINBERG GRUNER VELTINER WAGRAM

FRENCH

2022 FAMILLE PERRIN CHATEAU DE BEAUCASTEL
CHATEAUNEUF -DU-PAPE BLANC RHONE

2022 FAMILLE HUGEL CLASSIC GEWURZTRAMINER ALSACE

2022 DOMAINE HAUTE FEVRIE MUSCADET SEVRE ET MAINE
CLOS DE LA FEVRIE MELON DE BOURGOGNE LOIRE

GREECE
2023 ARGYROS ASSYRTIKO SANTORINI PDO SANTORINI

HUNGARIAN
2017 DISZNOKO TOKAJI DRY FURMINT TOKAJ

ITALIAN

2023 AVIDE ‘LA INSOLIA’ GRILLO SICILY
2024 SANDRO DE BRUNO SOAVE VENETO

2023 PALLADINO GAVI DI GAVI PIEMONTE
2022 BRUNO GIACOSA ROERO ARNEIS PIEMONTE

SPANISH

2018 BODEGAS AS LAXAS ALBARINO RIAS BAIXAS
2019 VALMINOR ALBARINO RIAS BAIXAS
2015 NAVAZOS NIEPOORT PALOMINO FINO BIANCO CADIZ

S
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115
175

95
145

110

390

105
100

95

95

95

125
170
210

75
95
145



PINOT NOIR

AUSTRALIAN

2023 MEDHURST YARRA VALLEY VIC

2023 QUEALY ‘CAMPBELL & CHRISTINE’ MORNINGTON PENINSULA VIC
2023 COLDSTREAM HILLS YARRA VALLEY VIC

2022 CURLY FLAT MORNINGTON PENINSULA VIC

2022 CLYDE PARK BLOCK D GEELONG VIC

2023 TOLPUDDLE COAL RIVER VALLEY TAS

2017 BASS PHILLIP GIPPSLAND VIC

FRENCH

2013 MONGEARD-MUGNERET VOSNE-ROMANEE BOURGOGNE

2014 PHILIPPE PACALET GEVREY CHAMBERTIN 1ER CRU LA PERRIERE
BOURGOGNE

2022 DUJAC GEVREY CHAMBERTIN BOURGOGNE

2022 DUJAC CHAMBOLLE-MUSIGNY BOURGOGNE

GERMAN
2020 WEINGUT GUSTAVSHOF PURISTICA PINOT NOIR RHEINHESSEN

ITALIAN
2022 SALATIN PINOT NERO TREVENEZIE

S
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95

115
125
185
210
215
450

745
795

2200
2350

110

95



SHIRAZ/SYRAH, GRENACHE/GSM BLENDS

AUSTRALTIAN SHIRAZ & FRENCH SYRAH

2021 WOODSTOCK ‘DEEP SANDS’ SHIRAZ MCLAREN VALE S.AUS

2023 LEEUWIN SIBLINGS MARGARET RIVER W.AUS

2022 MT PLEASANT ROSEHILL SHIRAZ HUNTER VALLEY NSW

2021 JASPER HILL GEORGIA & FRIENDS SHIRAZ BAROSSA VALLEY S.AUS

2015 JIM BARRY ‘THE MCRAE WOOD’ SHIRAZ CLARE VALLEY S.AUS

2022 TORBRECK ‘THE GASK’ SHIRAZ EDEN VALLEY S.AUS

2019 PENFOLDS ST HENRI SHIRAZ MULTI-REGIONAL S.AUS

2014 PENFOLDS ST HENRI SHIRAZ MULTI-REGIONAL S.AUS

2010 PENFOLDS ST HENRI SHIRAZ MULTI-REGIONAL S.AUS

2016 JIM BARRY ‘THE ARMAGH’ SHIRAZ CLARE VALLEY S.AUS (JS99)

2018 PENFOLDS GRANGE SHIRAZ MULTI-REGIONAL AUS

2021 DOMAINE LAURENT COMBIER CROZE-HERMITAGE RHONE FRA

2020 CAVES YVES CUILLERON ST JOSEPH LES PIERRES SECHES SYRAH
RHONE FRA

GRENACHE & RHONE STYLE BLENDS

2021 TORBRECK ‘THE STEADING’ GSM BAROSSA VALLEY S.AUS
2022 YANGARRA ‘OLD VINE’ GRENACHE MCLAREN VALE S.AUS
2005 CLARENDON HILLS ‘ONKAPARINGA’ GRENACHE MCLAREN VALE S.AUS

CABERNET SAUVIGNON, MERLOT &
BORDEAUX BLENDS

2019 NARKOOJEE 'ATHELSTAN' MERLOT GIPPSLAND VIC

2018 RYMILL SURVEYOR CABERNET SAUVIGNON COONAWARRA S.AUS

2023 CHARNMORIS SELECTION BARREL-AGED CABERNET SAUVIGNON
YAMANASHI JPN

2018 VOYAGER ESTATE MUSEUM CABERNET SAUVIGNON MERLOT
MARGARET RIVER W.AUS

2018 WYNNS COONAWARRA ESTATE ‘JOHN RIDDOCH’ CABERNET SAUV
COONAWARRA S.AUS

2019 LEVANTINE HILL ‘SAMANTHAS PADDOCK MELANGE TRADITONNNEL’
YARRA VALLEY VIC

2018 DOMAINE LE PETIT ST VINCENT ‘LES CLOS LYZIERES’
SAUMUR-CHAMPAIGNY LOIRE VALLEY FRA

2019 CHATEAU DUFORT-VIVENS 2EME GCC MARGAUX BORDEAUX FRA
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85
140
185
185
185
310
320
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1300
2150
125
150

105
120
175

100
160
180
200
320
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160

400



OTHER RED WINE VARIETALS

JAPANESE RED VARIETALS

2023 MORITA KOSHU WINERY 'CHANMORIS' MUSCAT BAILEY A KYOTO

FRENCH RED VARIETALS
2020 MEE GODARD ‘GRAND CRAS’ MORGON GAMAY BEAUJOLAIS FRA

ITALIAN RED VARIETALS

2021 IL PALAZZO CHIANTI RISERVA PIEMONTE

2019 BONACCHI CHIANTI RISERVA DOCG TUSCANY

2021 ISOLE E OLENA CHIANTI CLASSICO TUSCANY

2021 BANFI CHIANTI CLASSICO RISERVA TUSCANY

2016 TENUTA DEL MERIGGIO TAURASI DOCG 2017 CAMPANIA

2018 PODERE CASANOVA CHIANTI CLASSICO TUSCANY

2018 MARION AMARIONE DELLA VALPOLICELLA VENETO

2020 FRATELLI SERIO & BATTISTA BORGOGNO BAROLO PIEMONTE

2016 GIOVANNI MANZONE BAROLO CASTELLETTO PIENMONTE

2018 PODERI COLLA BAROLO BUSSIA PIEMONTE

2018 PIERO BENEVELLI BAROLO 'RAVERA' DOCG PIEMONTE

2023 BRUNO GIACOSA BARBERA D'ALBA FALLETTOA PIEMONTE

2018 PRODUTTORI DEL BARBARESO BARBARESCO RISERVA
MONTESTEFANO DOCG PIEMONTE

SPANISH RED VARIETALS

2020 BODEGA EXOPTO RIOJA
2006 URBINA RIOJA RIOJA

DESSERT & FORTIFIED WINE

2018 ROYAL TOKAJI LATE HARVEST TOKAJ HUN

2024 BORGO MARAGLIANO ‘LA CALIERA’ MOSCATO D’ASTI PIEMONTE ITA

2019 PRESING MATTERS RS 139 RIESLING COAL RIVER TAS
NV CHAMBERS RARE MUSCAT RUTHERGLEN VIC
NV  WYNNS PEDRO XIMENEZ COONAWARRA S.AUS
NV PENFOLDS ‘GRANDFATHER’ 20YO TAWNY BAROSSA S.AUS

S
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140

195

95

110
135
165
185
270
290
250
255
275
370
380
700

85
165

80
85
90
140
135
210



SPIRITS

VODKA

HAKU JAPAN

NIKKA COFFEY JAPAN
GREY GOOSE FRANCE
KETEL ONE NETHERLAND

GIN

BULLDOG LONDON GIN UNITED KINGDOM
ECHIGO HAKUSO THE HERBALIST YASO ORANGE JAPAN
FOUR PILLARS SPICED NEGRONI AUSTRALIA
FOUR PILLARS OLIVE LEAF AUSTRALIA
FOUR PILLARS BLOODY SHIRAZ AUSTRALIA
FOUR PILLARS NAVY STRENGTH AUSTRALIA
KI NO BI JAPAN

KI NO TEA JAPAN

KODACHI JAPAN

MONKEY 47 SHWARZWALD DRY GIN GERMANY
NIKKA COFFEY GIN JAPAN

ROKU JAPAN

ROKU CHERRY BLOSSOM JAPAN

SASSHU JAPAN

TANQUERAY TEN UNITED KINGDOM
UMEYONADO JAPAN

YAMABUSHI FOREST JAPAN

TEQUILA wmExIco

OLMECA ALTOS PLATA
OLMECA ALTOS REPOSADO
DON JULIO BLANCO

DON JULIO REPOSADO
DON JULIO 1942

CLASE AZUL RESPOSADO

RUM

FLOR DE CANA 4 YEAR OLD EXTRA DRY WHITE RUM NICARAGUA
FLOR DE CANA 7 YEAR OLD GRAND RESERVA NICARAGUA

FLOR DE CANA 12 YEAR OLD CENTENARIO NICARAGUA
GOSLINGS BLACK SEAL BLACK RUM BERMUDA

RON ZACAPA 23YR GUATEMALA

RYOMA JAPANESE RUM JAPAN

COGNAC rrance

DELORD BAS-ARMAGNAC VSOP

DELORD 1979 ARMAGNAC-TENAREZE

PAUL GIRAUD VIEILLE RESERVE GRANDE CHAMPAGNE, 1ER CRU
HENNESSY VSOP COGNAC

HENNESSY XO COGNAC

MARTELL CORDON BLUE COGNAC

S
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30ML

16
19
17
16

16
22
20
20
20
24
35
32
31
21
19
16
19
28
17
32
32

16
16
16
20
31
45

16
16
16
16
21
23

18
34
24
20
50
36



WHISKY FROM REST OF THE WORLD

US KENTUCKY BOURBON & TENNESSEE 30ML
JACK DANIEL’S 15
BASIL HAYDENS 15
MAKERS MARK No.46 15
WOODFORD RESERVE 15
BULLEIT RYE 16
RUSSELL’S RESERVE 10 YEARS 16
WILD TURKEY RARE BREED BARREL PROOF 18
RITTENHOUSE RYE 19
SCOTCH

JOHNNIE WALKER BLACK LABEL BLENDED 15
JOHNNIE WALKER BLUE LABEL BLENDED 38
GLENKINCHIE 12 YEAR SINGLE MALT, LOWLAND 20
HIGHLAND PARK 12 YEAR, SPEYSIDE 18
THE MACALLAN 12 YEAR, SPEYSIDE 23
GLENFIDDICH 23 YEAR GRAND CRU, SPEYSIDE 47
GLENFIDDICH 26 YEAR GRANDE COURONNE COGNAC CASK FINISH

SINGLE MALT, SPEYSIDE 99
ABERFELDY 12 YEAR, HIGHALND 16
OBAN 14 YEAR SINGLE MALT, HIGHLAND 16
DALWHINNIE 15 YEAR SINGLE MALT, HIGHLAND 18
GLENMORANGIE 18 YEAR EXTREMELY RARE, HIGHLAND 24
TALISKER 10 YEAR SINGLE MALT, ISLAND 18
BOWMORE 12 YEAR SINGLE MALT, ISLAY 16
ARDBEG 10 YEAR SINGLE MALT, ISLAY 19
LAGAVULIN 16 YEAR SINGLE MALT, ISLAY 22
LAPHROAIG QUARTER CASK SINGLE MALT, ISLAY 23
AUSTRALTAN

STARWARD TWO FOLD VIC 16
STARWARD NOVA VIC 16
STARWARD SOLERA VIC 18
LARK SYMPHONY NO.1 TAS 24
LARK CLASSIC CASK TAS 30
LARK “THE DARK” TAS 34

S

26



JAPANESE SOFT DRINKS

HATA RAMUNE 200ML

POKKA FUJI APPLE 325ML

SANGRIA HAJIKETE GRAPE SODA 360ML
TOMOMASU MELON SODA 360ML
TOMOMASU PEACH SODA 360ML

TEA

HOT TEA

PREMIUM MATCHA
GENMAICHA

HOJICHA

SENCHA

LYCHEE OOLONG GREEN TEA
MUSCAT BLACK TEA

COLD BREWED SPARKLING TEA

SAICHO DARJEELING 200ML
SAICHO DARJEELING 750ML
SAICHO HOJICHA 200ML
SAICHO HOJICHA 750ML
SAICHO JASMINE 200ML
SAICHO JASMINE 750ML

7

10

10
12
12

DO OO,

22
110
22
110
22
110



