SIGNATURE COCKTAILS $18

d gin, Martini extra dry, honey yuzu,

Bitter Truth creole bitters, pickling juice,

fresh lemon juice, simple syrup, pickled ginger
lichiko Mugi sochu, Martini bianco, Aperol, Bitter Truth lemon bitters, Prose
Bacardi white rum, Hakutsuru junmai sake, Bitter Truth creole bitters, simple syrup

Ballantine's whisky, fresh ler
¢ vhite, Angostura bitte

Roku gin, Hakutsuru junmai sake, Cointreau,
fresh lemon juice, lime cordial

ose Cuervo Silver tequila, Hakutsuru junmai sake, mango juice, yuzu juice,
yrup, hot p uce

Grilled shiitake mushroom infused mezcal, Lillet Blanc, honey yuzu, Angostura Bitte

GIN AND TONIC $18

gin, shiso leaves syrup, fresh cucumber,
es, Fentimans Indian tonic

Lemongrass infused gin, Hakutsuru junmai sake, lemongrass syrup,

esh lemon juice, Fentimans Indian tonic

Bombay Sapphire gin, Hakutsuru junmai sake, ginger syrup,
fresh lemon juice, Fentimans Indian tonic

Gordon's gin, mint, homemade strawberry shrub,

fresh lime j soda water

MOCKTAILS $12
Matcha tea, lime wedges, thyme, soda water, simple syrup
er, fresh orange juice, soda water

cumber syrup, fresh lime juice, tonic \

Consuming ed
ers. M
nu item:




JAPANESE SPIRITS

Nikka Taketsuru Pure Malt $22

Tichiko Mugi $12

SAKE
Jug 150ml | bottle

Fukuju Awasaki

-Masamune Kimoto 72om $35 | $120
)sakaya Chobei 72om $50 | $195

Hakutsuru Superior
Shotoku Shuzo

Hakutsuru 72om $2
Kiku-Masamune 72

Heineken $11

Asahi $12

Sencha green tea
‘een tea

Gyokuro green tea

Mugicha barley tea

Genmaicha brown rice tea

ed mea ultr
ers. M eg.
nu items and pri




IZAKAYA

Small plates

puree or truffle sauce
Crispy sesame cone, spring onion, st
Jalapefio, pickled garlic, shiso ponzu

Qyster — ponzu granita
yster — ikura, ginc

yster - yuzu dressing

Tobiko, spicy mayonnaise, chives
ommended wine pairing:

Chigny-les-roses, Franc

KOBACHI

Small bowl

Tofu, wakame, shimeji mushrooms, spring onions

Lobster, squid, clam, bok choy

ommended wine pairing:

Marlborough, New Zealand

TATAKI

Seared tuna loin, pickle

Salmon, goma sauc

Ja rlic, ponzu sauce




SASHIMI

Five slices per portion
Tuna loin

Salmon

Surf clam
Recommended sake pairing
\ELEINETEN]

NIGIRI

Tuna loin

Salmon

Surf clam
Recommended wine pairing:

Riesling, Pfalz, Germany

ABURI
Two piece

Beef sirloin

Recommended wine pairing:

Pinot Grigio, Fril

\ust be of legal drink




GUNKAN + TEMAKI
TWO piec

ces per portion
Salmon roe
Sea urchin

Tuna with caviar

Crab, tobiko, mango, cucumber, avocado
Recommended wine pairing:

Riesling, Mose

MAKIMON
el

Six ortion

2se, avocado, cucumber, gold leaf

Soft shell crab, wasabi tobiko, shiso leaves, chives
Shrimps tempura, roasted bell pepper, avocado, cucumber, tanuki

Foie gras, asparagus, nikiri soy

Recommended wine pairing

Sauvignon Blanc, Organic, Marlborough, New Zealand

MORIAWASE

Nigiri: salmon
Maki: california maki

s each kind

er, tuna, salmon, hamachi, scallop
ecommended wine pairing:

Chigny-les S, France

- gluten, S - sea
eds or restrictio
ind applicable taxe

Consuming ed mea
lust be of legal drink le lor older to purch: nd/or consi I subj e; please sl er when making
nu items and pri ol




SALADS

Grilled avocado, marinated asparagus, hatsuka daikon, waf
Blue crab, caviar, mango, ic sakura cress

Steamed spinach, goma dressing

TEMPURA

served with radish oroshi & ginger oroshi

Shrimp
Squid

Soft shell crab

Recommended wine pairing:

’inot Grigio,

NOODLES

Wagyu beef, mushrooms, bonito flakes, spring onions

Recommended wine pairing:

’inot Noir, Marlborough, New Zealanc

ATSUI RYOORI

Hot dishes

Negi, ginger, radish

Black sable, hajikami, caramelized
Roasted spring chicken o

Foie gras, matsutake mushrooms, asparagus, anticucho

Recommended wine pairing:

Blend, Bordeaux, Franc

- gluten, S - sea
eds or restrictio
ind applicable taxe

Consuming ed mea
lust be of legal drink le lor older to purch: nd/or consi I subj e; please sl er when making
nu items and pri ol




DONBURI

Rice topped with your choice

Jyu beef tenderloin, truffle

Soft tofu, yuzu, negi, mushroom, truffle sauce
commended wine pairing:

Blend, Coonawarra

eshest ingredients

o0 the haute d

choosing your meal and indulge in a tasting menu. Sit back and

| from al

Allow our Chef to t way all the challenge

r 1S our team take you on a journey through some innovative dishes and amazing ingredients sot

arounad tne glooe




