
Draught Beer 
TBP Pilsner 3.4% 5.5 / 2.8
TBP Session IPA 3.4% 5.8 / 3
 
Bottles/Cans
House lager
brayBrooke Helles Lager 330ml 4.2% 5.55
This with a Fried Chicken bao, unreal
 

Wheat beer 
1664 Blanc 330ml 5% 5.1
A match made in heaven for dishes heavy on garlic and ginger, 
the delicate sweetness pairs perfectly with bold spices
 

Pales & IPAs
Brooklyn Stonewall IPA 330ml 4.6% 4.8 
Bold notes of grapefruit and bright citrus peel to stand up to your Pork Belly rice

ALCOHOL FREE 
UNLTD LAGER 330ML 0.5% 4.6

Ciders
Little Pomona Hard Rain Hot Pink 75cl 3.4% 25 
Little Pomona Table Cider 75cl 6.8% 26

 

Wine

Red
Gran Cerdo tinto tempranillo £5.6 / £7.9 / £11.30 / 32
Surprisingly juicy and acidic for the grape, this has excellent acidity
and a soft, fruity palate

Calusari Pinot Noir 33 
Red braised pork belly’s best pal, hangs out with haggis at the weekend

uva Non Grata Gamay 36
Perfect when sharing a mix of dishes, fruit-forward and juicy

Agricola Gaia, “Brich” Barbera 41
Loves mushrooms and braised meats,
now we just Need to introduce it to a cured egg yolk

White
Gran Cerdo Blanco  £5.6 / £7.9 / £11.30 / 32
lots of soft orchard fruit, like white apples and pears, with lovely
texture and a dry, refreshing finish
 

Vila Nova Vinho Verde 28
Because this hipster wine list wouldn’t be complete without it

Villa Wolf Pinot Gris 33
Full-bodied, dry style with fresh, unoaked fruit and a crisp texture.

“The Notes” Gewürztraminer 34
Fragrant lychee and rose with soft, spicy ginger

Rose
Gran Cerdo rosado £5.6 / £7.9 / £11.30 / 32
Aromas of strawberry and roses on the nose, while the palate has
plenty of crisp citrus fruit flavours, alongside the juicier cherry and
strawberry fruit

Skin Contact
Funkstille Skin Contact 37
Notes of ginger, white pepper and flowers, with an underlying hint of
green tea and mandarin. it’s like we’ve whisked you away to the Far East

Sparkling
Pattingham Brut 46
Pair up with a Sichuan-inspired dish for a taste sensation - Mapo & Brut?
Wait no, FRIED CHICKEN & BRUT?
 

Martini Asti 30 
Nicknamed “the little sweet drink” by the young drinkers of China, 
works in synergy with herbal spices such as liquorice root and cassia

 
Cantina Di Soliera Lambrusco 27 
You, me and a braised beef rice bowl - it’s a date

sake 
kanpai sake
KUMO CLOUDY JUNMAI SAKE 37.5CL 15% 42
A RICH SMOOTH TOKUBETSU JUNMAI NIGORI SAKE, FRUITY WITH BOLD ACIDITY AND A RICH
YOGURT FINISH
 
kaze wind junmai ginjo sake 37.5cl 15% 45
A bright, fruity and luxurious junmai ginjo sake. rich notes of lychee and honeydew
melon, complemented by sweet undertones of cereal and rice

kigo sake
Made by our good friends at Lucky 7

ume + sake 72cl 15% 3.50/45
tart and deliciously moreish combination of junmai sake and green plums from
wakayama

Yuzu + sake 12.5% 4.50/ 60
vibrant and refreshing combination of junmai sake and yuzu from kyoto

 

COCKTAILS       £10
iron goddess of mercy 
a powerful stone-fruit blend of apricot and peach topped with sparkling tie guan
yin tea

SESAME OLD FASHIONED 
SOY CARAMEL AND SESAME INFUSED AMERICAN WHISKEY BALANCED WITH PLUM

YUZU NEGRONI 
CLASSIC ITALIAN BITTERNESS MEETS JAPANESE YUZU FRESHNESS

MANDARIN PALOMA 
TEQUILA, MANDARIN AND GRAPEFRUIT - WHAT COULD possibly GO WRONG?
 

HOUSE SODAS 3.5
YUZU 
WATERMELON 
GINGER & LEMONGRASS

fix8 kombucha 4
sicilian citrus 
ginger & turmeric 
strawberry & basil

soft drinks 3.75
coca cola 
diet coke 
dandelion & burdock 
ginger ale

bottled water 4.50
wenlock spring still water 750ml 
wenlock spring sparkling water 750ml 


