ORiGINAL COCKTRILS

Koshu Aged Plum Wine - Chambord
Tequila - Triple Sec -
Passionfruit - Lemon

Roku Gin - Prosecco - Yuzu
Lemon - Soda

Tantakatan Shochu - Haku Vodka *
Peach Sake : Plum Bitters : Lemon -
Whites : Rose Petals

Toki Whisky - Sweet Vermouth -
.Orange Bitters - Brown Sugar -
Maraschino Cherry

Roku Gin - Lemon - Peach - Jasmine
Whites - Black Pepper

Roku Gin - Campari
Brown Sugar Plum Wine

Bati Spiced Rum - Blue Curacao
Pineapple - Lime -Calpis

Roku Gin - Midori : Lemon -
Melon Soda

Chita Whisky - Mint - Orange Bitters
Brown Sugar




CLASSIC COCKTARILS

Aperol - Prosecco - Soda Haku Vodka - Lime -
Lychee liqueur - Apple

Haku Vodka - Coffee - Kahlua

Brown Sugar . Toast_ed Sesame Tequila 2 Triple Sec: Lime -
: Chilli Salt Rim

Haku Vodka : Chambord -

Pineapple {
Haku Vodka - Triple Sec - Lime -

Cranberry
Bati Dark Rum - Lime -
Pineapple - Orgeat

Bati White Rum - Lime -

Disaronno - Aromatic Bitters - Mint - Soda

Lemon - Whites

o Toki Whisky - Brown Sugar -
Toki Whisky - Brown Sugar - Orange Bitters - Orange
Aromatic Bitters - Lemon - Whites L
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L BEER E -k S .o s,

DRAUGHT = -~ 7 , N
440ML / 1L

CRAFT
BOTTLED

Refreshing dark draft asahi )

Crisp & refreshing, bitterness

(2)

Made w. Koshihikari Rice (Not GF)

“-""w,“
e
Ichiban Shibori. Refined clean taste
Dry & smooth yet refreshing '
Full malt, stronger flavour 4
i

Delicate premium beer %

Mid strength, light & crisp

CIDER -

Dia 41’3.:

Sweeter style

NON-ALCOHOLIC

Real beer taste, zero alcohol

Refreshing beer w. crisp taste of yuzu .
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= WiNE GLASS/BOTTLE For a more premium selection of wines,

please ask our friendly staff!

BUBBLES = ROSE

Margaret River, WA
Italy

ELEGANT,
REFINED REDS

Yarra Valley, VIC

France

BRIGHT,
AROMATIC WHITES Yarra Valley, VIC

SPICY, JUICY REDS

Tuscany, Italy
Riverland, SA

McLaren Vale, SA

FULLER, '”
TEXTUAL, MERTIER REDS
'BOLD WHITES

A
Barossa Valley, SA
Margaret River , WA
: Barossa Valley, SA
" ’Margaret River, WA




250ml jug - 1.8L big bottle available.
SHKE Please ask our friendly staff for the detail

Can't decide what to have?

4 different types, served chilled

Fragrant
AROMATIC RiCH

Standard or Premium Standard or Premium
Recommended cold Recommended cold/warm

SPARKLING

CLoUDY
DRY Recommended cold/warm

Standard or Premium

Recommended cold/warm HGED

Recommended Room temperature/warm

Dry w. rich rice umami

Elegant & sophisticated




PLUM WINE UMESHU TASTING SET

GLASS /BOTTLE 4 different types, served on ice

The king of umeshu. No additives.

Infused w. green tea from Kyoto. Smooth & subtle.

Blended w. brown sugar, rum & black vinegar. -
CHOY.

Chili infused plum wine. Enjoy both sweet & hot flavours.

Made w. aged sake. Strong flavour w. subtle sweetness.

FRUIT LIQUORS

GLASS/BOTTLE

Refreshing yuzu citrus flavoured sake = <
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Sweet & juicy white peach sake, thick texture w "
4
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JAPRANESE SPIRITS

We will keep your bottle here for up to 2 months

SHOCHU : - CHUHRI
Japanese distilled spirit that can be based on
a variety of ingredients 20% — 40% abv Choose your Flavour

o Fresh lemon
0 Q Japanese yuzu citrus
Cultured milk syrup.

Sweet yogurt

ge " Japanese lemonade

Japanese rock melon soda

Soft & smooth

Premium & rare. Smooth finish

Green tea (unsweetened)

Crisp & clean. Easy to drink

HiGHBALL

Unique product to Okinawa, similar Toki whisky, lemon, soda

to Shochu but distilled using Thai OR upgrade to MEGA 1L - 24
rice.



JAPANESE WHISKEY

Blend of Hakushu, Chita & Yamazaki.
Green apple, grapefruit, white pepper.

Sweet & mellow, lightly peated.
Full bodied. Fresh fruits, spices & oak.

Sweet vanilla beans, exotic fruits & cream
soda.

Woody vanilla, corn & a hint of chamomile.

Fresh fruits & nuts, aroma of peat & smoke.

g -

Stewed fruits, chocolate & licorice.

Espresso,, milk chocolate & tobécco leaves.
Orange oil & chocolate, fresh barley & toasty oak.

> Sweet pear & dark cacao, smooth & light finish.



JAPANESE WHISKEY

Strawberries & dried fruits w. floral notes.

Rich fruit aroma of dried fruits w. floral notes.

Truffles, bitter marmalade & toffee apples

Peppermint, pine & cucumber. Pleasant grassy notes.

Toasted barley, nut loaf & chopped almonds.

Oregano, Jasmine, menthol & a hint of smoke.

Caramelized dates, rich honey & aroma of sandalwood.



Our first pour. Rice vodka from Su ntofy.
Soft & round, sweet aftertaste.

Floral style vodka. Soft & smooth, rich,
buttery & velvety mouthfeel.

Our first pour. Smooth & silky gin based on
rice from Suntory. Infused w. six botanicals

—two types of green tea, cherry, sakura
flower, yuzu & sansho pepper.

Infused w. Japanese citrus & sansho pepper

Dry style rice gin from Kyoto w. distinct
Japanese accent. Infused w. 11 botanicals

tea, ginger, shiso, bamboo, sansho pepper
& kinome.

Kinobi w. extra two types of green tea —
gyokuro & tencha. Created in
collaboration with a famous tea
grower and blender in Japan Hori
Shichimeien.

juniper, orris, hinoki, yuzu, lemon, green.
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ALCoHOLIC §

NON-ALCOHOLIC
COCKTAIL

Lyer’s Italian spritz spirit - Peach - Yuzu
Lemon - Grapefruit Bitters - Mint

Lyer’s Spiced Cane Spirit - Pineapple
Passion Fruit - Lime - Orgeat

Lyer’s Dry London Spirit - Lime-. . ...
Mint - Soda N

TEA

~ Roasted green tea. Served hot.

Served cold, unsweetened

WATER



ngvest §ake rice'~ >
typically bigger grains

than table rice & has
a lot of starch at the
center of the grain

(shinpaku)

'
.

Koji bacteria is introduce,
producing enzymes that
liquefies the rice by breaking
down starch into glucose &
protein into amino acid

The rice is soaked for water

reabsorption & steamed to

produce soft inners & hard
outers

\ Yeast is cultivated —

(shubo)to convert T
cohol

glucose into al

"--u'ol“"
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10 Flltratlon to remove fine

sediments of rice bits

Pasteurisation (ori) & clarify colour

deactivates enzymes <
& removes unwanted

= . -
7 Dilution
Maturation mellows &
stablises the flavours
& aromas

% %
[ P . -

bacteria \' N T
-
-

@ pasteurisation

SRKE

Rice is polished,
shaving away the
outer protein & fat
to achieve desired
taste notes

)

The rice
gets washed
(second
polishing)

Sake mash (moroml) a
Mixture of koji, shubo
& water, js Created
for a complex process
of multiple- -parallel
fermentation

The fermented sake is
pressed to separate out
sediments (sake kasu)

Second

Bottling!




