Mocktail

1.

Blue Orange lemonade
Pink Lychee lemonade
Lychee Mojito
Peach ice tea

Lychee ice tea

Cocktail

1.

Espresso Martini
Lime mojito Rum
Negroni Gin, Vermouth, Campari
Japanese Whiskey Highball

Screwdriver Vodka, Orange

SAKE Cocktail

1.

Yuzusu Spritz

Lychee Mojito SAKE

Jelly Ume Sparkling Sake jelly
Jelly Yuzu Sparkling Sake jelly

Japanese Umeshu Highball

Cloudy Sakura sake nigori carafe for share
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Basic SpIrits with soft drink mixers 10

1. Vodka & Soda

2. Gin & Tonic

3. Rum & Coke

4. Japanese Wiskey & Coke

Spirit

1. SOJU Korean liquor ( It is distilled, vodka-like17.5% ) 15/360ml
Flavour : @original @peach @green grape

2. Japanese Wiskey 40% 12

3. Gin, Vodka, Rum 37.5% 10

Beer

On tap
1. Asahi Super Dry 400ml| 10
2. Black Asahi Super Dry 400ml 12
3. Asahi sake bomb w/ shot of sake 13

Bottle
1. Sapporo premium jpn 8
2. ASAHI jpn 7
3. VB aus 7
4. CASS kor 6

5. Non-alcoholic beer 6



Wine

Japanese plum wine wic

1. Choya mutenka umeshu Osaka 10%
2. IPPIN Mito umeshu 720ml Ibaraki 1%
Red

1. House wine
2. BASS LINE Shiraz Barossa valley, SA  Vegan
3. Woodland Cabernet Merlot Margaret River, WA
4. SOUMAH Pinot Noir Yarra Valley ,VIC
5. STREICKER Cabernet Sauvignon  Margaret River, WA
6. AMMASSO ROSSO DOC, Sicily, ltaly

hite
1. House wine
2. Tupari Sauvignon Blanc Marlborough, NZ
3. LIV ZAK Chardonnay VYarra Valley, VIC Vegan
4. WILLOUGHBY PARK ‘Ironrock’ Riesling

5. PAPARAZZI Pinot Gris  King Valley, VIC Vegan

6. Domaine Alban Roblin Sancerre Loire Valley, France

Sparkling
1. FEATHER IN CAP Sparkling Piccolo Adelaide Hills, SA
2. AQUESI Brut sparkling Pedemonte, Italy

3. AYALA Brut Majeur Champagne Champagne, France

Rose

1. Moscato Sweet Piccolo
2. Les Carabelles Provence, France/ Vegan

3. Aura Rose King Valley, VIC

Glass
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Sake

1. Sake Trio - Sake tasting platter 3 cups 15

2. HAKUTSURU Tanrei Junmai slightly dry 12/180ml
Hyogo

3. Sakura masamume Daiginjo slightly dry 19/180ml

Hyogo/ Cold, Room

140ml  300ml

4. House Sake Junmai smooth 10 19
Kuromatsy/ Room,Warm

5. IPPIN Junmai Daiginjo slightly dry 37
Ibaraki Yoshikubo/ Cold, Room

6. Hakushika Namachozo Junmai smooth 24
Hyogo/ Cold only

7. HARUSHIKA Sakura Junmai sweet 12 24
Nara

8.  NAN BUBUIN Toku Junmai smooth 17 34
Iwata

9. OTOKOYAMA Junmai extra dry 15 30
Hokkaido tokubetsu

Sake bottle 720ml

1. OTOKOYAMA Junmai extra dry 62
Hokkaido Tokubetsu / Cold, Room

2. Kirara kikusui Daiginjo sweet 67
Kochi / Cold only

3. Sanzen Junmai Daiginjo dry 120
Okayama / Cold, Room

4. HAKKAISAN Junmai Daiginjo smooth 160
Niigata / Cold only

5. Sakuramasamume Ouka Ichirin Daiginjo slightly dry 230

Hyogo / Room only



Drink

Hot tea

1. Green tea ( Genmaicha )
2. Yuzu honey(citrus) tea
3. Plum honey tea

4. Ginger honey tea

Ice tea

1. lced Green tea
2. Lemon ice tea
3. Peach ice tea

4. Lychee ice tea

Water / Juice

1. Springs Water
2. Sparkling Mineral water 500ml
3. Orange Juice

4. Apple Juice

Soft Drink

1. Coke original / no sugar

2. Sprite lemonade

3. Kombucha raspberry lemonade / passion fruit
4. Ginger Beer

5. Lemon Lime Bitters

6. Calpis water

7. Ramune Japanese lemon-lime flavor
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Dessert

1. Mochiice cream / 1pcs

a sweet pounded rice dough -2

wrapped around ice cream

- Greentea 5
- Vanilla 5
- Strawberry 5

2. lce-cream / 1 scoop

- Chocolate 5
- Vanilla 5
- Greentea 6
- Black Sesame 6
3. Green tea mousse cake 8
4. Mini taiyaki & 0{%/4pcc 8

Bungeoppang
fish-shaped pastry filled with red bean paste

that is made from sweetened azuki beans.

5. Mini Taiyaki 2pcs with Ice cream 10

6. Green tea mousse with Ice cream 13



