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JUNMAI
DAIGINJO

JUNMAI GINJO

JUNMAI

JUNMALI

NIGORI

SPARKLING
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85ml 300ml 720ml

GANGI MIZUNOWA Yamaguchi 7.8
Polishing: 50% | Rice: Yamada Nishiki | ABV: 15%
Soft, elegant and refreshing like a breeze
by the river with notes of tropical fruits.

28

HAYATE Mie 7.6 27.5

Polishing: 55% | Rice: Kami-no-ho | ABV: 16%
A mild sweet sake with citrus & floral
aromas.

SEIUN Mie 7.2
Polishing: 60% | Rice: Yamadanishiki | ABV: 15.5%

Its aroma reminiscent of leaves and a

pleasant acidity with a firm dry taste.

KAI Mie 7.2
Polishing: 65% | Rice: Yamanashi | ABV: 15%

A mellow taste with well-balanced

tartness and savoriness.

MELLOW Niigata 6.5
Polishing: 60% | Rice: Takane Nishiki | ABV: 15.5%
Distinctive rice flavor and goes down

smoothly, leaving a pleasant, clean aftertaste.

HOUSE SAKE
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INDRE 5 O &

180ml 300ml 750ml

SHOCHIKUBAI Kyoto HOT | COLD 7.5
Polishing: 70% | Rice: Calrose | ABV: 15%

Sweet, fresh, and elegant with aromas

of flowers, earth, and grain.

©

85ml
OZEKI NIGORI Hyogo 4.5
Polishing: 70% | Rice: CA| ABV: 14.5%
Velvety smooth and soft on the
palette, with a tropical, rich flavour like
coconut milk.

MINI BOTTLE SAKE
SZARMUVE

HANZO KAMINOHO Mie

Polishing: 50% | Rice: Kaminoho | ABV: 15%
Lavish fruity aroma, well balanced with
polished acidity. Pairs great with rich-
flavoured food.

YUZU Mie

ABV: 7%

Lovely floral, fruity aroma, and on the
palette it is deliciously crisp and moreish.

MIO Mie

Polishing: 45% | Rice: Yamadanishiki | ABV: 15%
Uniquely sweet aroma and refreshingly
fruity flavour with a gentle fizz.

SAKE SHOT
Have a little taster of our sake selection
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300ml

ASAHI SUPER DRY 5.2% 4.8
KIRIN ICHIBAN 4.6%
SAPPORO PREMIUM 4.7%
ASAHI SUPER DRY ZERO 0%
SHOCHU S8 &

Single Double 700ml
DAIYAME 40 ABV: 40% 5.8 11.6 98

Punchy notes of lychee with a rich
flavour profile and long finish, distilled
from sweet potatoes.

75ml  720ml

WAKAMURASAKI ABV: 25% 5 40
Intense fragrance of the Japanese shiso herb.

KUROISANISHIKI ABV: 25% 55 45
An extremely light sweetness yields to a very
dry and tight finish, made from sweet potatoes.

CHU-HI COCKTAIL 6.5
Choose: Pomegranate, yuzu or calpico with sochu

WINE 71> », &
125ml 750ml
PRIMI SOLI PROSECCO Veneto, Italy 7.8 28.5

Citrus fruit aromas and a hint of peach
on the palette. Soft, smooth delicate mousse.

SPARKLING

LE JARDIN Roussillon, France 5.8 25
Sauvignon blanc

An abundant flavours of elderberry, bramble,

cinnamon and orange zest with a silky finish.

WHITE

LAMURA ORGANIC Sicily, Italy 6.8 26.5
Grillo

Juicy and refreshing tropical notes with supple

lychee and pineapple flavours.

3 PASO BIANCO ORGANIC Italy 7 30.5
Chardonnay

Bold and intense with pleasant hints of tropical

fruit. Delicate and aromatic aftertaste.

LAMURA ORGANIC Sicily, Italy 6.5 26
Nero d’Avola

Characterful and approachable fruit-driven red

with soft red cherry flavour.

RED

MIRADA ORGANIC Temranillo, Spain 7 30.5
Pale pink, with aromas of fresh strawberry,

citrus and rose petal, finishes with nice acidity

on the palette.




COCKTAILS #A77Ib
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Order two of the same cocktails at the same time 18
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Order three of the same cocktails at the same time 27

GREEN TEA NEGRONI
Organic green tea, Campari, Gin,
Vermouth, Green tea syrup

9.8

GEISHA MARTINI
Nigori sake, Citrus vodka, Passoa,
Kiwi syrup, Sparkling sake

10

YUZU HOT TODDY
Yuzu, Whisky

9.8

APEROL SPRITZ
Aperol, Prosecco, Soda

9.5

HANAMI DE IPPAI
Vermouth, Vanilla vodka, Sake,
Rosehip syrup, Pink peppercorn

9.5



Kahlua, Rum, Espresso, Milk
(non-dairy option available)

\ K-MOKU-MOKU
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10

YUZU MARGARITA
Yuzu ligeur, tequila

9.8

MOMO BELLINI

Yamanashi peach liqueur, Prosecco

9.5

NAMICOLADA
Malibu, Vermouth, Oat milk,
Pineapple juice, Nata de coco

9.8

ROKU & TONIC
Japanese Craft Gin & Tonic (single)

9.5




JAPANESE WHISKY
EENOWEEPE S &

Single Double 700ml

NIKKA COFFEY GRAIN ABV: 45% 7 14 120
Bournon-like vanilla and corn notes with a
herbal hint of chamomile.

YAMAZAKI ABV: 40% 7.5 15 135
Single malt whisky with a spicy finish but
sweet cinnamon final flourish.

MOCKTAILS /27l AvTIb

ZAKROSE 5.8
Pomegranate juice, Rosehip syrup, Oat milk

YUZUKI 5.8
Yuzu, Kiwi syrup, Oat milk

SAKURA GIN & TONIC 6.5
Cherry blossom gin, Salted cherry blossom, Tonic

SPIRIT & LIQUEUR

COCKTAILS
Ay E)Fa—IVDATTIV _
Single Double
GIN & TONIC | VODKA & TONIC | 7.5 9.5
RUM & COKE | WHISKY & COKE |
YAMANASHI PEACH & TONIC |
LYCHEE & TONIC |
AMAOU STRAWBERY & TONIC |
GREEN TEA & TONIC |
GINGER & TONIC

LIQUEUR Ufa—j &2 &
75ml  720ml

PLUM WINE ABV: 10% 5.2 35

YUZU LIQUEUR ABV: 8%

LYCHEE LIQUEUR ABV: 20% 5.8 48

YAMANASHI PEACH | GREEN TEA | 700ml

AMAOU STRAWBERRY ABV: 12% 5.2 35

Served with crushed ice

NECCO SHOT TRAY 15

Amaou strawberry, Yamanashi peach,
Yuzu, Green tea, Lychee, and Ginger liqueur shots



COFFEE O—kt—

ESPRESSO 2.5
MACCHIATO 2.8
AMERICANO 2.5
FLAT WHITE 3.5
CAFE LATTE 3

HONEY LATTE 4.5
CAPPUCCINO 3

HOT CHOCOLATE 3.5

Iced coffee/ chocolate +£1
Non-dairy milk +30p

TEA &%

SEN-CHA | HOJI-CHA | GENMAI-MATCHA 4.5
Organic

Green tea | Roasted green tea |

Roasted brown rice tea with matcha

GOBO-CHA 5
Burdock tea, non- caffeinated

ENGLISH BREAKFAST TEA 4.5
Organic

YUZU TEA 3.8
Oriental citrus, non- caffeinated

ORGANIC MATCHA 4.5
MATCHA LATTE 4.8
BARLEY TEA 3.8

Enjoy an iced tea for an extra £1

SOFT VvIZhrFUZY

STILL WATER | SPARKLING WATER 2;0 /4.18;0
COKE | DIET COKE 3
ALOE JUICE 3
POMEGRANATE JUICE 3.8
RAMUNE 3.8
Carbonated Japanese lemonade

CALPICO SODA 3.5
Yoghurt-like Soda

ORANGE | APPLE JUICE 3.5
PINEAPPLE NATA DE COCO 3.5

Pineapple juice with coconut jelly

A discretionary 12.5% service charge will be applied to your bill
To accommodate any dietary and allergen requirements, please speak to a member of staff for assistance.



