WINES

CHAMPAGNE & SPARKLING

NV Ruinart R de Ruinart Brut, Reims, France 30 / 180
NV Cloudy Bay Pelorus, Marlborough, New Zealand 24 / 120
NV Osawa Prestige Methode, Hawke’s Bay, New Zealand 23/ 15
NV Manns Wine Kobo no Awa Rosé, Nagano, Japan 130
NV Ruinart Rosé, Reims, France 270
2010 Dom Ruinart Blanc de Blancs, Reims, France 695
WHITE

2025 Takahiro K Riesling, Waipara, New Zealand 28 / 140
2017 Osawa Prestige Chardonnay, Hawke’s Bay, New Zealand 24 / 120
2023 Domaine Chevalier Chablis, Burgundy, France 2l /8130
2024 Folium Sauvignon Blanc, Hawke’s Bay, New Zealand 24558/ 100
2024 Grace Wines gris de Koshu, Yamamanshi, Japan 155
2023 Sato Pinot Gris L’Atypique Central Otage, New Zealand 225
ROSE

2023 Folium Rose, Hawke’s Bay, New Zealand 19 / 95
2024 Aix Rose, Provence, France 22/ 3l
RED

2021 Bilancia Syrah, Hawke’s Bay, New Zealand 2/ e 2O
2015 Osawa Prestige Cabernet Sauvignon, Hawke’s Bay, New Zealand 2168/ 5512.0)
2020 Manns Wine Chikumagawa Asama Merlot, Nagano, Japan DO/ 485 2,0)
2023 Sato Pinot Noir, Central Otago, New Zealand 200
2022 Sato ‘Alyssum’ Gamay, Central Otago, New Zealand 225

Our wines are curated to reflect the harmony and craftsmanship at the heart of
Japanese tradition. Alongside exceptional local and international producers,
we proudly feature a rare selection of Japanese and New Zealand grown Japanese
wines sourced with care to showcase the subtlety, purity, and balance that
mirror our culinary ethos. Each bottle is chosen to complement the elements of
our cuisine



CELLAR LIST

CHAMPAGNE & SPARKLING

2008
2004
2013
2015
2014
2015

WHITE

2021
2015
2021
2021

RED

2018
2021
2019
2016

2021

2019

2016
2020
2012
2019
2019

2019

Dom Perignon, Rosé, Epernay, France

Dom Perignon P2, Epernay, Fance

Dom Perignon, Epernay, France

Bollinger ‘La Grande Année’ Brut, Ay, France
Louis Roederer ‘Cristal’ Brut, Reims, France

Gosset ‘Grand Millésime’, Ay, France

Church Road ‘Tom’ Chardonnay, Hawke’s Bay, New Zealand
Terras Gauda Albarino, Rias Baixas, Spain
Domaine William Fevre Chablis Grand Cru ‘Bougros’, Chablis, France

Domaine Schlumberger Grand Cru Spiegel Pinot Gris, Alsace, France

Amisfield ‘RKV’ Pinot Noir, Central Otago, New Zealand
Rockburn, Pinot Noir Central Otago, New Zealand
Rippon ‘Mature Vine’ Pinot Noir, Central Otago, New Zealand

Church Road ‘Tom’ Cabernet Sauvignon, Merlot, Hawke’s Bay,
New Zealand

Man O’ War ‘Ironclad’ Cabernet Franc/Merlot, Waiheke,
New Zealand

Martinborough Vineyard ‘Homeblock’ Pinot Noir, Martinborough,
New Zealand

Yalumba ‘Handpicked’ Shiraz, Viognier, Eden Valley, Australia
Delas ‘Saint Esprit’ Cotes du Rhone, Rhone, France

Anna Maria Abbona Barolo, Piedmont, Italy

Vega Sicilia ‘Alion’ Cabernet Sauvignon, Ribera del Duero, Spain
Vega Sicilia ‘Valbuena 5°’ Tempranillo, Merlot, Ribera del Duero,
Spain

Vega Sicilia ‘Macéan’ Rioja, Rioja, Spain

1150
1900
550
600
925
290

350
120
590
215

372
180
215
450

150

165

190
105
230
425
750

290



COCKTAILS 24

GENMAICHA OLD FASHION

Genmaica-infused Legent bourbon,
maple syrup, black walnut
bitters

SENCHA ‘MARTINI’

Haku vodka, Lillet Blanc, sencha
tincture, yuzu oil

SAKE

Masumi Karakuchi Ki Ippon Junmai
Nagano, Japan

Shirakabegura Kimoto Junmai
Nada, Japan

Kubota Senju Ginjo

Niigata, Japan

Dassai 45 Junmai Daiginjo
Yamaguchi, Japan

Dassai 39 Junmai Daiginjo
Yamaguchi, Japan

Heiwa Kid Junmai Ginjo
Wakayama, Japan

Nanyo Hanaabi Junmai Daiginjo
Saitama, Japan

Heiwa Yuzu Sake
Wakayama, Japan

YUZU BLOSSOM

Etsu double yuzu, St Germain,
cherry blossom syrup, lemon

SHOCHU-HI

Kakushigura shochu, Heiwa ‘Baby’
umeshu, sea salt, soda

120ML 250ML
26 52
23 46
25 50
33 66
47 94
28 56
39 78
27 54

BOTTLE

200

280

1E7/0)

230

165

Our sake selection is a tribute to the landscapes and traditions of Japan
— from the snowy mountains of Nagano to the coastal breezes of Yamaguchi,

the mineral-rich waters of Niigata,
Each bottle is chosen for its purity,

and the forested hills of Wakayama.
balance, and quiet complexity,

crafted by brewers who honour centuries of technique and terroir.
Offered chilled or gently warmed to its ideal temperature, our sakes are
curated to complement the elements of our cuisine — with grace, depth,

and harmony in every sip.



BEER & SPIRITS

BEER

Asahi Super Dry Nama Jokki
Asahi Nama Kuronama Black
Sapporo

Asahi Super Dry Zero

GIN

Etsu Pacific Ocean Water,
Hokkaido, Japan

Ukiyo Yuzu, Kagoshima, Japan
Ki No Bi Sei, Kyoto, Japan
Yamamoto Night Traveller,

Akita, Japan

VODKA

Haku, Kagoshima, Japan

Ukiyo, Kagoshima, Japan

WHISKEY

Hibiki Harmony,

Osaka/ Yamanashi/ Aichi, Japan
Hibiki Harmony Masters Select,
Osaka/ Yamanashi/ Aichi, Japan
HER SRR 272

Osaka/ Yamanashi/ Aichi, Japan
The Shinobu 15y Mizunara
Niigata, Japan

Yamazaki 12y, Japan

Osaka, Japan

Komagatake Double Cellars, Japan

Nagano, Japan
Mars Iwai Whisky, Japan

Nagano Japan

16
17
16
15

16

20

23
23

16
18

40

69

180

40

95

33

28

NON-ALCOHOLIC

TEA

Rooted in the misty mountains of
Kawane, Japan, Marufuji Tea brings
over a century of tradition and
care to every cup. Nurtured by the
earth, shaped by fire, and awakened
in water, their sustainably grown
Kawane-cha reflects a deep harmo-
ny with nature. As a values-driven
producer, Marufuji is committed to
crafting teas that honour both people
and planet.

Genmaicha 74
Sencha

Konacha

MINERAL WATER (1L)

Antipodes Still Water itz
Antipodes Sparkling Water a5

SOFT-DRINKS

Ramune Lemonade 9
Kodomo No Momimono ‘Beer’ 10
Tomomasu White Peach Cider 10

FEVERTREE MIXER

Indian tonic
Pink grapefruit soda

Distillers cola



