
    

 

 

 

 

 

  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Prices include 15% service charge and consumption tax. 

SEASONAL BITES 

SHRIMP COCKTAIL, YUZU COCKTAIL SAUCE, LEMON       2900 
 

New Caledonian Angel Shrimp, prized for their natural sweetness and delicate texture, served perfectly plump 
with a cocktail sauce scented with yuzu and brandy, finished with a playful whisper of Tabasco heat. 

 

 

 
BROWN BUTTER FRENCH FRIES, TRUFFLED CREAM CHEESE SAUCE (Vegetarian)   2300 

 

Crispy fries dusted with a deeply nutty brown butter powder made from Hokkaido butter,  
served with a fragrant truffle and rich cream cheese dip.  

 

 

 
JAMÓN SERRANO, COMTÉ CHEESE, FRAGRANT OLIVES      2800 

 

Spanish Jamón Serrano served with Comté Cheese, featuring a milky, tender flavor and a delicate nutty aroma, 
accompanied by homemade marinated olives. 

 

 

 
KARAAGE DAISEN CHICKEN, LEMON TARTAR        2300 

A beloved izakaya classic, reimagined with an EDITION twist. Flavorful Daisen chicken from Tottori is delicately deep 
fried to golden perfection and served with a refined tartar sauce, subtly blended with preserved lemon for a bright, 
refreshing finish.  

 
GREEN PEAS SAMOSA, TZATZIKI SAUCE, TAMARIND SAUCE      2300 

 

A South Asian classic, samosas filled with sweet green peas and fragrant notes of ginger, cumin, and coriander.  
Served with two dips: silky tzatziki and tangy tamarind for an exotic twist. 

 

 

 

 



  

FRIED SOFT SHELL CRAB, LEMON AIOLI, RICE FLOUR BEIGNET      2800 

Crispy soft-shell crab in a delicate Japanese-style beignet made with rice flour and shochu, paired with bright lemon aioli. 

MAITAKE & RIGATONI GRATINE, MUSHROOM SAUCE, GRUYÈRE AND CHEDDER   2200 
 

Rigatoni gratin in a silky béchamel sauce with Gruyère and cheddar, finished with golden-roasted maitake mushrooms. 
 

 

 
WAGYU BEEF CUTLET BITE, SHISO CHIMICHURRI SAUCE    4200 

 

Bite-sized wagyu ichibo katsu, juicy and tender, served with a shiso-scented Japanese chimichurri. 
 

 

 
TOKYO BEEF SLIDER, SHISHITO PEPPER RELISH, CHEDDAR CHEESE   4500 

 

Gold Bar’s signature wagyu burger, juicy and tender, served with a special cheddar sauce blended with soy, mirin,  
smoked paprika, and chili, paired with shishito pepper relish. 

Gold Bar  

 

 
SWEETS 

GOLD BAR CHOCOLATE WITH HAZELNUT, ALMOND,AND, LEMON                                                5500 
   

Nutty praline of black sesame and almond with lemon filling, decadently covered in gold leaf. It is ‘Gold Bar’ after all!   
 

 
 

 

Prices include 15% service charge and consumption tax. 



 

 

 

 

 

 

 

 

 

 

GIN  
Nippon 

Central 

Roku - Osaka 2400 

Kikka Gin - Nara 2500 

Kanomori - Nagano 2400 

Yohakhu - Nagano 3300 

Number 8 - Kanagawa 2400 

Tokyo Hachio Gin Classic - Tokyo  2500 

Gold Bar Yagi Olive Gin - Tokyo          2500 

Ki no bi - Kyoto 2500 

 

North 

Benizakura #0101 - Hokkaido 2500 

The Herbalist Yaso Gin – Niigata 2600 

  
South 

Fuyu Akayane - Kagoshima 2600 

  

Osuzu Gin – Miyazaki 2600 

 

London & Scotland 

Sipsmith Dry 2400 

Kingsbury Victorian Vat 2400 

Number Three 2400 

Silent Pool Gin 2800 

Botanist 2400 

Hendrick's 2400 

 
 

 

 

Germany & France 
Monkey 47 3300 

Citadelle 2400 

Le Gin 2400 

 

US & Spain & Australia 

Gin Mare 2500 

Xoriguer 2200 

VODKA  

Haku 2300 

Ketel One 2300 

Grey Goose  2600 

RUM 

Don Papa 2400 

Ron Zacapa 23 2500 

Bacardi 8  2400 

Diplomatico Reserva Exclusiva 2500

Trois Rivieres VSOP 2800 

Flor de  Caña 12Y 2400 

 

COGNAC, ARMAGNAC & CALVADOS 

Hine Antique XO                                    6700 

Dartigalongue 1989                              3100 

Roger Groult Venerable                        3100

Christian Drouin XO                              2800 

 



  M m m m m m                     b 

 

  

TEQUILA & MEZCAL 
Olmeca Altos Plata                 2300 

Don Julio Blanco                                  2500 

Don Julio Reposado  2700 

Don Juilio Anejo 3100 

Don Juilio 1942 5400 

Casa Real Blanco                             2400 

Casa Real Reposado                         3000 

Casa Real Anejo                               4200 

Codigo 1530 Rosa                            2800 

Fortaleza Reposado                          3600 

Clase Azul Plata 5000 

 

Clase Azul Reposado 5900 

Clase Azul Gold 9000  

Clase Azul Durango 9000 

Del Maguey Chichicapa                    3000 

Oro de Coyame 2400 

 

SHOCHU

The SG Shochu Mugi          2400 

The SG Shochu Kome          2400 

The SG Shochu Imo          2400 

 

 

WHISKEY 
Nippon 

Hibiki Blender’s Choice  4900 

Hibiki 21y  18600 

Yamazaki 12y  5500 

Yamazaki 18y  19600 

Hakushu 12y  5500 

Hakushu 18y  17600 

Nikka From The Barrel  2600 

Nikka Taketsuru  2900 

Ichiro’s Malt Double Distilleries  3600 

Ichiro’s Malt Mizunara  3600 

Ichiro’s Malt Wine Wood  3600 



 

  

BLENDED SCOTCH 
Dewar’s 15y  2600 

Chivas Mizunara 18y   2900 

Old Parr 18y  2900 

Peat Monster   2300 

Ballantine’s 17y  2400 

Ballantine’s 30y  9900 

 

SINGLE MALT 
Highland 

Glendronach 15y  2900 

Oban 14y  2600 

Glenlivet 15y  2500 

Cragganmore 12y  2300 

Glenfarclas 15y  3200 

Glenmorangie 18y  4300 

Macallan 12y  3900 

Macallan 18y  12000 

Macallan 25y  36800 

AnCnoc 22y  4900 

Islands                               

Highland Park 12y  2600 

Highland Park 15y  4300 

Highland Park 18y  5900 

Talisker 10y  2400 

 

Campbeltown 

Springbank 10y  2900 

 

Islay 

Port Charlotte 10y  2600 

Octomore 14.2 European Cask  6500 

Bowmore 15y  3600 

Bowmore 25y  13600 

Laphroaig 10y  2400 

Lagavulin 16y  3100 

 

Irish 

Cannemara  2100 

Red Breast 15y  2900 

 

 

 



 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

AMERICAN WHISKEY 
Sazerac Rye  2500 

 

Maker’s Mark 46  2500 

Woodford Reserve  2400 

Sir Davis  3000

The Beverly High Rye  2600

Koval Four Grain  2600

Michters Sour Mash  2500

Whistle Pig 10y  2500

Whistle Pig 15y  6300

 

 

 

SPIRITS 

BY BOTTLE 
TEQUILA 

Clase Azul Reposado  89000 

Clase Azul Gold  126000 

Don Julio 1942  82000 

Cascahuin 11BRIX   118000 

  

 

RUM 

Bacardi Reserva Limitada 64500 

 

GIN 

Gold Bar Yagi Olive Gin   35000 

Roku  34000 
 

 

WHISK(E)Y 

Yamazaki Story of the Distillery 2024 Limited Edition       76000 

Hakushu Story of the Distillery 2024 Limited Edition   76000 

Hibiki Blender’s Choice 76000 

Yamazaki 25Y 1500000 

Ichiro’s Malt Chichibu Silver Oak Cask Finish 2022       290000 

Glenmorangie 18y 64000 

Sir Davis 49000 

Dewar’s Double Double Series 36y Limited  940000 

 

 

 

BEER 
Suntory Premium Malt’s  1400 

 

Peroni  1600 

Minoh Pale Ale  1800

Ichii Senshin, Belgian IPA   2000 

Kyoto Brewing  

 

 

Prices include 15% service charge and consumption tax. 



 

  

BY BOTTLE 

CHAMPAGNE 
 

José Michel, Exta Brut Pinot Meunier NV   27000               

 

Christophe Mignon, ADN de Meunier Extra Brut NV 27500 
  ADN     

 

Besserat de Bellefon, Bleu Brut NV      33000                  

G.H. Mumm RSRV Cuvée 4.5                                 36000 

 

Bollinger PN VZ 19   53000 

 

Jacquesson, Decorgement Tardif #740     62000               

 

Suenen, C+C Blanc de Blancs  63200                     

Grand Cru Extra Brut NV     
 

 

Laurent-Perrier Grand Siècle 70000 

 

Krug Grande Cuvée Brut NV       72000 

 

Jacques Selosse, Initial Brut NV                        113000

    

 

Armand de Brignac Brut Gold NV             140000 
    

 
 

BY GLASS 

CHAMPAGNE 
 

Ruinart Blanc de Blancs Brut NV       5600 

     

 

Ruinart Rosé NV      7000 
  

 

Dom Pérignon Vintage Brut 2017  9500

 

WHITE 

Ataraxia Sauvignon Blanc Walker Bay 2023  2800 

    
Panthera Chardonnay, The Hess Collection                   4500 
Napa Valley 2023                                       

 

ROSE 
Château Galoupet Cru Classé Rosé 2023     4000 

  

RED 
Cloudy Bay Pinot Noir Marlborough 2023      3500 

 

    
Stag's Leap Wine Cellars Artemis Cabernet Sauvignon 5600 
Napa Valley 2021   

 

 

   
 



 

  

VINTAGE CHAMPAGNE 
 

Richard Cheurlin Brut Cuvée Jeanne 2018             32000 
      

 

Dom Pèrignon Vintage Brut 2017 52000 

  

 

Veuve Clicquot La Grande Dame 2015 54000 
 

 

Bruno Paillard Extra Brut Blanc de Blancs 2013 55000  

 

Delamotte Brut Blanc de Blans 2018  56000
   

 

Perrier-Jouët, Belle Epoque Brut 2016 57000 

 

Marguet Pere & Fils Brut Nature Sapience             76000 
Premier Cru 2011   

      

 

Telmont Blanc de Blancs Vinothéque 2006 79000  
     

    

Louis Roederer Cristal Brut 2016 86000

 

Bollinger R.D. Extra Brut 2008 120000 

    

 

Piper Heidsieck Rare Vintage 1988 250000 

    

 

Krug Clos du Mesnil 2008                     450000                         
  

 

      

 

 
 

 

 

 

Rosé Champagne 
 

Telmont Réserve Rosé NV  29000 
   

 

Marguet Shaman 21 Grand Cru Rosé Brut Natute 41900 
       

 

Ruinart Rosé NV  42000 
  

 

Y by Yoshiki × Pommery Brut Rose NV 75900 

 

Dom Pérignon Rosé 2009 120000  

  
 

Laurent Perrier Alexandra Rosé 2004 150000 
    

 

 

SAKE  
 

IWA 5 Assemblage 6 (90ml) 5900

 

Dassai Migaki Niwarisanbu Junmai Dai Ginjo 32000 
 

 

Heaven Sake Label Orange Junmai Dai Ginjo  31600 

 

Heaven Sake Label Noir Junmai Dai Ginjo 34200 

     

 

IWA 5 Assemblage 6 (Bottle) 47000 

Prices include 15% service charge and consumption tax. 



 

  

WHITE WINE 
 

USA 

Panthera Chardonnay, The Hess Collection                27000 
Napa Valley 2023                                              

Teeter Totter Chardonnay Napa Valley 2023 31000 
      

 

Hudson Chardonnay Napa Valley Carneros 2022 32800 
        

 

Mayacamas Vineyard Chardonnay Mt. Veeder 40000 
Napa Valley 2021  

     

   

 

Wayfarer, Chardonnay Fort Ross Seaview 46500 
Sonoma Coast 2022  

 

Rochioli, Little Hill Chardonnay Sonoma Coast 2021 75000 
       

 

Cristom Vineyards Viognier Eora Amity Hills 2022 19000 

 
 
 
 
 
 
 

France 

Bourgogne 
Marc Gauffroy Puligny Montrachet Premier Cru         75900 
Les Referts 2022        

 

Philippe Chavy Puligny Montrachet Premier Cru   120000 
Les Pucelles 2022    

 

Jean-Noël Gagnard Bâtard-Montrachet 2020           499000           

 

Etienne Sauzet, Montrachet 2019    759000 

  

Loire 

Alphonse Mellot, Sancerre La Moussiere 2023   23000  

 
Côtes de Rhône 
E Guigal Condrieu 2021                  36600 

 
 
 
South Africa
Ataraxia Sauvignon Blanc Walker Bay 2023   16800 

    
 

Rosé Wine 
 

Château Galoupet Cru Classé Rosé 2023         20000    

 
  



 

 

  

RED WINE 
 

USA 

Xander Soren, Santa Barbara Pinot Noir 2020  32000 
      

  
Double Diamond Cabernet Sauvignon Oakville 43000 
Napa Valley 2022   

 
 

 

Amizetta, Cabernet Franc Napa Valley 2019 64000 

   

Opus One, Cabernet Sauvignon Napa Valley 2019          200000                                               

 
 
Italy 
La Spinetta Barbaresco Starderi 2014 83400 

 
Poderi Aldo Conterno, Barolo Bussia 2019 60000 

 
 

Biondi Santi Brunello Montalcino 2018    100000 
 

 
 
 
                

  

 

 

 

 

South Africa
Lenuzza Vineyards Pinot Noir                                   23000 

Hemel-en-Aarde Ridge 2023    

 

Cage Grenache Noir Swartland 2022                21000 
 

 

 

France 

Bourgogne 
Georges Lignier, Morey Saint Denis 2021 34000 

 
 

Comte Georges de Vogüé,Chambolle Musigny 2013    227700                                                       

 

Domaine de la Romanée Conti Romanée-ST-Vivant 2017  

       759500

 

Bordeaux 

Château Talbot 2018 56900 

Château Gruaud Larose 2019 59000 

Château Lafite Rothschild 1988               650000 

Château Mouton Rothschild 1991           569000 

Château Petrus 2013                               1265000  

 

 

Prices include 15% service charge and consumption tax. 



GRAND MANHATTAN 

Woodford reserve Rye, Woodford Reserve Bourbon, 

Sazerac Rye, sweet vermouth, Grand Marnier, sake 

3200

TOKYO BLUEBERRY FIZZ 
The Botanist, Tokyo Blueberry, 

amazake, hibiscus, soda 
2900

 

  

NEO(N) TOKYO SLING 
Roku, whitley neill quince,  Mancino Bianco, 

Claque Pepin VS, pear syrup, fake lemon, tonic, yuzu foam 
2900 

AM I A CAT OR NOT? 
Tanqueray TEN,  apple & riesling cordial, mirin, 

Nayuta bitters, catnip oil 
2900 

SAMURAI☆STAR 

Passion Berry Haku, pisco,  Cocchi American Rosa,  
mango & passionfruit Cordial, Carbonated 

2900 

DESERT RESURRECTION 
SirDavis Whiskey, cherry wine,  

fermented black orange cordial, shochu, umami bitters 
2900 

NAMA CHOCOLATE? 
Hennessy VS, dark cacao liqueur, tawny port wine,  

sour chocolate syrup, white cacao liqueur, 
Disaronno, lemon, egg white 

2900

CAPRESE CALABRESE 
 Basil & Tomato switched Olmeca Altos, 

okinawa one rum, blue bergamot, 
mozzarella solution, chilli, mozzarella Cheese 

2900

CTRL+COKE 
Spiced Ron Zacapa, pachi cola syrup,  

chipotle mezcal, fake lemon 
2900

STAR KISSED 
Bacardi, Mancino Sakura, rose + rosé jam cordial, 

raspberry edv, Ruinart Blan de Blancs, raspberry sorbet  
3200

BETWEEN THE WORLDS 
Dewars 15yrs, clarified amazake & lychee, 

Mizunara Distilled Water, mirin, Frankincense, Absinthe 
2900

DOG “NO” SBAGLIATO 
Roku Gin, Campari, AKAONI Rosso, Sauternes, 
Honey, Tartaric Solution, Beer, Cream Cheese, 

Yoghurt, Abbot’s Bitters 
2900

AMERICAN PALOMA 75  
Codigo Rosa, miso del maguey vida, Campari, Italicus, 

Mancino Rosso, Ruinart Blanc de Blancs, 
grapefruit s  oda, bergamot tincture 

3200

SCAN & SIP 
Ketel One , Highland Park 12yrs, calpis, 

passion fruit salted caramel, espresso, egg white 
2900

YUZU AGAVE COLADA 
Don Julio Blanco Tquila, yuzu, pineapple, 

japanese rose water, Mastiha, coconut flake 
2900

WHAT IF? COCKTAIL MENU 
Here is a quick and simple overview of our booklet cocktail menu. 

Some items can be made Non Alcohol or Low Alcohol, Please feel free to ask our staff. 

TEQUILA MARTINI 
Don Julio 1942, Don Julio Anejo, 

vermouth, sake abysse 
3500

AROMATISED MARTINI 
GB Olive Gin, riesling,  

apple eau de vie, vermouth 
3200

BEST HITS 


