
Happy Hour 

Friday  

5pm – 8pm  

 

Cocktails  
Whiskey Highball — 8  

 

Yuzu Highball — 8  
 

Umeshu Highball — 8 

 

Beer 
Suntory Premium Malts Pilsner – 8 Tap  

White 
2022 NaƟvo Terre Di ChieƟ Pinot Grigio, Tollo Italy – 8                               

ExoƟc fruit notes like pear, green and bruised apple are prominent, along with an 
elegant floral perfume 

Red 
*2019 Te Quiero Red Field Blend, Castilla La Mancha Spain – 8          

Chilled, delectably expressed red, black doris plum, blueberry, floral aromas 

 

 
RSA rules apply. Minimum of one food item must be ordered per person.                         

Not available on public holidays and event days 



Cocktails  
Whiskey Highball — 14  

 

Yuzu Highball — 14  
 

Umeshu Highball — 14 

 

 

Umeshu / Sweet Sake 

60ml 

Kiuchi Umeshu — 13  
 

Uji Green Tea Umeshu — 13  
 

Ryujin Yuzu Shu — 13  
 

Jyotokuya Kabosu — 13 
 

Hokkaido san Melon no Osake — 13 

 

 

Sake – Sparkling  
300ml 

Marumoto Sparkling sake Okayama — 42                                                       
Hibiscus and rose petals, sweet, refreshing 

 



 

Sake -Cold 
180ml/720ml 

Shirataki Seven Junmai Daiginjo Hyogo — 80 / 308                                        
Polished to 25% rice, sweet, velvety, umami  

 

Imanishiki Junmai Daiginjo Nagano — 50 / 190                                             
Sweet fruits, clean finish, perfect pair to fresh seafood                                         

 

Dream Junmai Ginjo Hokkaido — 36 / 140                                                 
Picked by chef to match his food creaƟons 

 

Miwa Shirakawago Sasanigori Junmai Ginjo Gifu — 25 / 95                               
Nigori sake, unfiltered, texture of rice 

 

Yosamusume Akatsukiyami Junmai Kyoto — 36 / 140                                            
Made with wine yeast, smoky, soŌ, sweet finish 

 

Chiyomusubi Goriki 50 Junmai Daiginjo ToƩori — 25 / 95                                
Perfect balance between light and rich, savory 

 

Okunokami Junmai Tokyo — 36 / 140                                                  
Earthy with dry finish, perfect pair to unagi and chawanmushi 

 

Naotora Muroka Namagenshu Junmai Ginjo Nagano — 36 / 140             
Unfiltered, undiluted, pure sake, chef’s favourite 

 

Fukugao Whisky Barrel Matured Futsushu Niigata — 42 / 160                         
Preserved in whisky cask, light bodied, mellow 

 

Katsuyama Den Junmai Daiginjo Miyagi — 96 / 370                                      
Award winning sake, perfect balance of complexity and elegance 



 

Sake – Hot  
150ml/300ml 

Toji-Kan Hakutsuru Futu-shu Hyogo — 26 / 52                                    
TradiƟonal sake, final creaƟon of Toji-kan (head brew master), aromaƟc  

 

Josen Tanrei Hakutsuru Junmai Hyogo — 18 / 36                                        
Semi-dry, clean, smooth, fermented with special yeast 

 

Taiheizan Shingetsu Kimoto Junmai Akita — 18 / 36                                   
Weighted, earthy, mushroom, and rich  

 

 

 

Beer 
Suntory Premium Malts Pilsner – 15 Tap  

 

Hitachino Nest Red Rice Ale, Kiuchi Brewery – 18  
 

Ninja Lager, Non Alcoholic – 12                                                                                 
Halal CerƟfied, no purine, no addiƟves, 100% barley malts and hops 

 

 

 

 



 

 

 

Sparkling 
2018 Hunters Dream Sparkling Brut, Hunter Valley NSW – 18/78                                              

Fresh, with subtle undertones of bread crust and lemon meringue. Perfect to start a 
meal and quite refreshing with many dishes. 

 

*2022 Yarrh Natural ‘Pink’ Pet Nat, Murrumbateman NSW – 60         
Organic, wild strawberry, jujube, cherries, zesty, delicious 

 

*Patrick Piuze Non Dosé NV, Chablis France – 98                                       
Ocean breeze, pure, granny smiths, lemon parfait, mineral, über-fresh 

 

*A. Margaine Le Brut NV Champagne, Montagne de Reims France – 158 
Apple blossom, honeycomb, yellow plum, brioche, salted almond, lovely 

 
 

Rosé 
*2022 La Vie en Rose Rosé, Languedoc France – 60                             

Raspberry, cherry, subtle spice, fresh nose, supremely balanced 
 

*2019 Hunters Dream Harmony Rose, Hunter Valley NSW – 13/60                                             
LiŌed floral, cherries and wild, small, bush strawberry characters with hints of 

watermelon and roses 

 

* Vegan - Organic - Biodynamic – Sustainable 

 



White 
2022 NaƟvo Terre Di ChieƟ Pinot Grigio, Tollo Italy – 13/60                      

ExoƟc fruit notes like pear, green and bruised apple are prominent, along with an 
elegant floral perfume 

 

*2021 Domaine Grace Gris de Koshu, Yamanashi Japan – 98                      
Spring blossom, yuzu, bright, nashi pear, lime leaf, vivid, beauty 

 

*2015 Shimora Koshu, Yamanashi Japan – 18/75                                                                         
Dominant aromas, flavours of grapefruit and lime, with a cool green edge to the 

citrus fruit, alongside chalky minerality and a liƩle white spice 
 

*2019 Hunters Dream Estate Semillon, Hunter Valley NSW – 13/60         
Light, bright yellow hue with an intense lemony, Marseille Soap aroma, some green-
herb nuances in the background. Delicate and balanced with a medium length finish        

                                   

*2021 Hunters Dream Trend Semillon, Hunter Valley NSW – 60          
Gorgeous floral notes wrapping into a bunch of squeezed limes. On the palate the 

citrus is turning into a compote with a subtle character of candied ginger       
                               

*2018 Hunters Dream Sauvignon Blanc, Hunter Valley NSW – 13/60     
Sancerre style. Varietal of notes white flowers, citrus, gooseberry, with a refreshing 

middle weight palate that conƟnues with a grassy, dry, crisp end  
                                              

*2022 Hart & Hunter Green Lane Chardonnay, Hunter Valley NSW – 75               
Fresh fruits, French oak, well balanced, classy 

 

*2022 Michelet PeƟt Chablis, Chablis France – 29/105                               
Dominant aromas and flavours of grapefruit and lime, generally with a cool green 

edge to the citrus fruit, alongside chalky minerality and a liƩle white spice      
                                                            

*2010 Chateau De La Roche Demi Sec Chenin Blanc, Loire France –120 
Luxurious, floral, honey, exoƟc, creamy, long, special 

 

* Vegan - Organic - Biodynamic – Sustainable 



Red 
*2022 Cooke Brothers Single Vineyard Pinot Noir, Adelaide Hills SA – 

18/88 
Silkiness that builds, fragrant, refreshing, cranberry 

 
2022 Le Calendre Valpolicella Classico, Corvina blend, Veneto Italy – 75 

Sweet red and dark fruit, with subtle bundle of spices and herbs. This Corvina shows 
light body, Pinot Noir alike, with a little more density 

 
2022 CanƟne Tollo Rocca Ventosa Montepulciano, Abruzzo Italy – 60 

ripe red fruits with notes of black cherry and blackberries that are accompanied by 
fine spicy hints of cocoa, vanilla, liquorice and cinnamon 

 
*2019 Te Quiero Red Field Blend, Castilla La Mancha Spain – 13/60 
Chilled, delectably expressed red, black doris plum, blueberry, floral aromas 

 
2022 La Chingadera Tempranillo, Touriga blend, Swan Valley WA – 75 

Unique marriage of Tempranillo, Grenache and Touriga, showing plums, rose petal 
and sage. Medium bodied with firm, savoury tannins 

 
*2022 Tscharke 'Elements' GSM, Barossa Valley SA – 70 

Velvet, blue fruit, plum, and a touch of spice 
 

*2019 Hunters Dream Estate Shiraz, Hunter Valley NSW – 15/70 
It’s a deeply coloured wine and the nose is immediately seducƟve—with ripe dark 

cherry and blackcurrant fruit 
 

*2019 Hunters Dream Estate Cabernet Sauvignon, Hunter Valley NSW – 70 
Complex aromas of potpourri, blueberry, mocha, and cedar oak. Medium to full-

bodied, with savoury layers of plum, bay leaf and leather, juicy acidity. Fine tannins 
and chocolatey oak in support 

  
. 
 
 

* Vegan - Organic - Biodynamic - Sustainable 

 



 

Tea 
Asamushi Green tea – 12 

 

Kuki Hojicha Roasted Green Tea – 12 
 

Marushichi Seicha Higashiyama Yabukita – 91                                            
Premium CraŌ Brew Tea 720ml 

 

 

SoŌ Drinks 
Calpico Water – 5 

 

Ramune – 6 
 

Coca Cola Glass BoƩle – 6 
 

Yuzu Kimino Sparkling – 12 
 

Ringo Kimino Sparkling – 12 
 

Ume Kimino Sparkling – 12 
 

Mikan Kimino Sparkling – 12 
 

AnƟpodes Sparkling Water – 9 

500ml 


