CLASSIC COCKTRILS

Aperol - Prosecco - Soda Disaronno - Aromatic Bitters -
‘ ' Lemon - Whites

Haku Vodka - Aperol - Peach -

Orange - Lime - Passion Fruit ' Haiku Vodka - Triple Sec : Cranberry - Lime
Haku Vodka - Coffee - Kahlua Haku Vodka - Chambord -
Kuromitsu Pineapple

Toki whisky - Kuromitsu - Lemon Haku Vodka - Lychee - AppIelee e
Bitters - Whites : &
Roku Gin / Haku Vodka - Dry Vermouth -

Tequila- Triple Sec - Limve-]apanese Olives
Ichimi Chili & Salt Rim

Roku GIn - Campari - Sweet
" Vermouth

. ’Roku Gin - Lime - Mint h\ A“#"»\
H A.,#’ L1

Bati White Rum - Lime - Mint - Soda




ORiIGINAL COCKTRILS

Koshu Aged Plum Wine - Chambord

Tequila - Triple Sec - Passionfruit - Lemon

“Roku Gin - Prosecco - Yuzu .
Lemon - Soda

Bati Spiced Rum - Malibu - Blue Curacao -

Pineapple - Lime - Calpis

Jozen Sake - Roku Gin
Lychee - Lime - Butterfly Pea Syrup

Roku Gin - Midori -
Japanese Rock Melon Soda - Lemon

Roku Gin - Lemon - Peach - Jasmine

~ Whites - Black Pepper

White Oat Chilli Mango Gin -
Triple Sec - Yuzu

Tantakatan Shochu - Peach Sake: .. .
Plum Bitters - Lemon - e

Whites : Rose Petals

Chita Whisky - Mint - Kuromitsu -
Orange Bitters

Roku Gin - Campari -
Brown Sugar Infused Plum Wjne _




ORiIGINAL COCKTRILS

Jozen ‘SakeGChambo'rd - Lemon o - Non ABY cocktails

I _ : 'L‘yre'sl'télian spritz spirit - Peach - Yuzu
‘Tantakatan Shochu-Lemon . - Lemon - Grapefruit Bitters - Mint
Lychee - Salted Sour Plum

Lyre's Spiced Cane Spirit - Pineapple -
Toki Whisky - Sweet Vermouth v Passion Fruit - Lime - Orgeat == == = .
Kuromitsu - Maraschino Cherry i i e

Lyre's Spiced Cane Spirit - Lime
Bundaberg Ginger Beer - Kuromitsu
Shochu - Triple Sec - Lime
Fresh Wasabi

Lyre's Italian spritz spirit - Lyer's Spiced
; : Cane Spirit - Coffee - Kuromitsu -
Toki whisky - Bitters Chocolate Bitters - Orange Bitters
Kuromitsu - Orange peel ST




please ask our friendly staff!

WiN E GLASS/BOTTLE For a more premium selection of wines,

. ROSE

BUBBLES

Italy .' Margaret River, WA -

Fradeel Coteaux d’ aix Provence, France -

by ELEGANT, REFINED REDS
BRIGHT,

AROMATIC WHITES © Yarra Valley, VIC -

taly - Yamanashi, Japan -

bl ivert cl s valloy1Sa SPICY, JUICY REDS

Marlborough, NZ -
. Tuscany, ltaly -

.. Yamanashi, Japan -
Riverland, SA -

TEXTUAL, BOLD WHITES
: : FULLER, MEATIER REDS

Yarra Valley, VIC -

Barossa Valley, SA -
Margaret River, WA -

Adelaide Hills, SA -

Barossa Valley, SA -




DRAUGHT

BOTTLED

BEER E —Ib

440ml /1L
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- CRAFT

Coriander, nutmeg & orange

Crisp and refreshing, bitterness

Refined clean taste

Full malt, stronger flavour

Delicate premium beer

- ‘Mid strength, light & crisp

CIDER

Sweeter style

Semi-sweet

« Brewed w. orange peel : ... .

Made w. Koshihikari Rice (Not GF)

Strong matcha ABV

8.5% .-
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... NON-ALCOHOLIC

Real beer taste, zero alcohol




- SAKE

4 varieties, served chilled

HRQMH'“C GLASS/IUG

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

Elegant and sophisticated. Floral aroma
with subtle sweetness of rice.

Unfiltered, Unpasteurized and
undiluted sake. Fruity on nose, bold
and long lasting umami.

Clean and.well balanced daiginjo.
Soft on the palate, dry finish. Also
recommended warm.

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

DRY GI;ASS/]UG

“Super Dry” sake. 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

Undiluted sake. Fresh aroma, rich and
smooth mouthfeel. Only uses rice from
the local farmer.

CLQU DY stass/iue

Rich and creamy texture.
Subtle sweetness of rice.



- SAKE

R|CH GLASS/JU@

Designed to match Yakitori skewers.
Slight acidity.

Traditional Yamahai style. Rich umami
with acidity, dry finish.

“Masculine mountain”. Brings out
the true richness of rice when
heated. Clean and dry style of sake.

Bold and strong rice-y flavour. Soft
aroma of melon and peach.

Bold and complex. Rested in wooden
- barrel. Mushroom-y note and honey.

HGED GLASS/IUG

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

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

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

BOTTLE

Cloudy sparkling. Fruity note, dry finish
250ml mini bottle.

Dry.finish with soft rice aroma.

Clean and easy to drink. Subtle rice aroma,
smooth finish.

King of kimoto. Rich rice fragrance, cléan
aftertaste. Fantastic both cold and warm.

Well balanced. Subtle sweetness and smooth
mouthfeel with dry finish.

" Premium blend of Yamadanishiki rice sake.

Juicy and fruity aroma, round texture with
balanced acidity.

Elegant, smooth and sophisticated.
Floral aroma and velvety texture.

bird's nest




L WHISKEY

4 different varie:ciés, servedheat

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 - 500

AMAHAGAN NO1:

'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 -




f_ WiKEY

NIKKA FROM THE BARREL -
NIKKA COFFEY MALT -
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 B‘LENDED :

TOKINOKA BLACK -



C U Japanese distilled spirit that can be based on a
SHO H variety of ingredients 20% — 40% abv

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

Soft and smooth

Premium barrel aged. Soft on the palate. 0

Premium and rare. Smooth finish

Rich aroma. Strong and unique taste

Crisp and clean. Easy to drink

¥ -Unique product to Okinawa, similar to
* Shochu but distilled using Thai rice .
Fruity flavor with high abv.

-

bo

Choose your flavour

Fresh lemon, soda

Yuzu juice, soda

Japanese lemonade-

“Japanese rock melon soda

Oolong tea

Green tea

Toki whisky, lemon, soda

(0]

Upgrade to MEGA 1Liter-



PLUM WINE

GLASS/BOTTLE 4 different types, served on ice

The King of Umeshu. No additives.

Infused with green tea from Kyoto. Smooth and subtle.
Blent#‘ed 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. -

FRUIT LIQUORS

GLASS/BOTTLE

Refreshing Yuzu citrus flavoured sake o

Sweet & juicy white peach sake, thick texture '




FlZz

JUICE

NoN-RLCoHoLiC §

NON-ALCOHOLIC

COCKTAIL

Lyre’s Italian spritz spirit - Peach - Yuzu

~ Lemon - Grapefruit Bitters - Mint

Lyre's Spj:ced Cane Spirit- Pineapple

Passion Fruit - Lime - Orgeat

Lyre’s Spiced Cane Spirit - Lime -
Bundaberg Ginger Beer - Kuromitsu

Lyre’'s Italian spritz spirit - Lyer's Spiced -
Cane Spirit - Coffee - Kuromisus -
Chocolate Bitters - Orange Bitters

TEA

Roasted green tea. Served hot.

Served cold, unsweetened

Served cold, unsweetened

WATER



Harvest sake rice - -
: . e Rice is polished,

typically bigger grains shavingpaway e

than table rice and b :

outer protein and fat

has a lot of starch at ke destod
the center of the grain o atc |;eve tesue
ke (shinpaku) aste notes

y )
¥

J \. i
Koji bact trod :
o) Bacresiurs Incepitiicn, The rice is soaked for water . The rice
producing enzymes that b ti g d gets washed
liquefies the rice by breaking reansolp-ioniandiSteame
: to produce soft inners and (second
down starch into glucose & Sl e polishing)
protein into amino acid e OMieL

\ Yeast is Cumvater‘: —7 LR 7 Sake mash (moromi), a
(shubo)to W’:‘(’zhm mixture of koji, shupo
e intoa

glucos and water, is created

oo™ for a complex process
(1] A

of multiple- -paralle|

% fermentation

R K

10 ' Flltratlon to remove fine The fermented sake is
sediments of rice bits pressed to separate out
Pasteurisation  (ori) and clarify colour sediments (sake kasu)
deactivates enzymes & a
and removes unwanted » 3 '- ' -

acteria ¢
bacter \‘ N S - 13

Second

! 11 - ’ pasteurisation
LY g
2

Dilution
Maturation mellows

and stablises the Bottling!
flavours and aromas SH vV




