SUSHISA M3/

BEVERAGE BOOK

Only at SUSHISAMBA will you find a unique blend of Japanese, Brazilian and Peruvian
culture and cuisine.

From premium Japanese sake and whisky, to Brazilian cachaca and Peruvian pisco, our
beverage selection reflects the energy and spirit of these three distinct cultures.

A NOTE ON SAKE...

Sake is the soul of SUSHISAMBA.

Produced in Japan for over 1,000 years, sake cannot be easily classified amongst other
alcoholic beverages. It is a unique drink made from fermented rice, enjoyed at a range

of temperatures, and available in a multitude of styles. Highly versatile, sake is synony-
mous with fun and entertainment and pairs brilliantly with SUSHISAMBA cuisine.

PAIRINGS...
We can help pair the perfect libation for every SUSHISAMBA experience.

The monthly-changing Sambatini® suits every season, “samba serves” bridge kitchen
and bar, and our premium wine list is always available.
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COCKTAILS
SIGNATURE SERVES

Cocktails created over the years at our SUSHISAMBA locations,
by our bar team — both past and present.

SAMBA SOUR Fresh, Citrus, Velvety

A modern Pisco Sour, for the modern Pisco Sour drinker. BarSol Primera Quebranta
pisco, Maraschino liqueur and turmeric, shaken hard with Japanese citrus and egg
whites. Served ‘up’.

TOM YAM Fresh, Fiery, Cooling
Bombay Sapphire gin, coriander infusion, chili, lemongrass and lime leaf. Churned
through crushed ice, with ginger syrup and citrus juice. Served long.

WAKABA Velvety, Silky, Botanical
Bombay Sapphire gin, matcha green tea syrup, pink grapefruit juice and lychee
liqgueur shaken hard with Ms Betters bitters. Served up.

SAKE SPRITZ Light, Fresh, Floral
Rosé wine and St.Germain elderflower liqueur. Spritzed with Mio sparkling sake and
grapefruit oils. Served long.

NASHI MARTINI Light, Fresh
Grey Goose La Poire vodka, St. Germain elderflower liqueur and plum sake. Stirred
with lychee water, passion fruit syrup and Japanese citrus. Served ‘up’.

KAFFIRINHA Fragrant, Herbaceous
Our creative take on the Brazilian Classic. Fragrant Kaffir lime leaves infused in
Velho Barreiro cachaca, churned with lime and sugar. Served short, over crushed ice.

LYCHEE COOLER Creamy, Tropical, Fresh
Grey Goose Le Citron vodka, elderflower cordial and vanilla. Shaken hard with
coconut cream and lychee water. Served long.

CAFE MILLONARIO Rich, Velvety, Aromatic

Our take on the iconic espresso martini. Coffee washed Bacardi Carta Negra rum,
spiced maple and dark chocolate liqueur. Shaken with the obligatory shot of espresso.
Served ‘up’.

SHISO FINE Herbaceous, Citrusy, Fresh
Portobello vodka, shiso leaf, apple and Thai basil syrup. Churned through crushed
ice with apple and lime juices. Finished with a drizzle of créme de cassis. Served long.

KOBE COCKTAIL Rich, Nutty, Velvety
Kobe fat washed Japanese whisky, salted caramel and maple. Stirred until icy cold and
served short over ice cube.

Please direct any enquiries related to food allergies or intolerance to your server prior to ordering.

All prices include VAT. A discretionary 13.5% service charge will be added to the bill.
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SAMBA SERVES

Inspired by flavour and changing with the seasons. The below list of cocktails
have been created in-house by our bar team and are exclusive to this location.

SAMBATINI® Our monthly inspiration created in-house by our bar team.

Ask your server for details.

COCONUT BATIDA Long, Fresh, Tropical

Velho Barreiro cachaca and Bacardi Cuatro rum churned through crushed ice with
coconut liqueur and lime. Served long.

GREEN TEA & PEACH BELLINI Fruity, Dry, Sparkling

Sencha green tea & peach liqueur and peach purée gently blended with Prosecco.

PAN DAN Smokey, Short, Spirituous

Monkey Shoulder scotch whisky, pan dan infusion, fig and caramel bitters.
Stirred down and served over a chunk of ice.

FOGOSO Fresh & Spicy
El Rayo Plata tequila, Italicus, peach liqueur and muddled chilies shaken
hard with cucumber and yuzu. Served short over ice.

BARRANCO Aromatic, Fragrant, Velvety

Barsol Quebranta pisco, rice water, lemon juice and ltalicus liqueur shaken hard
with egg white and honey. Served up.

Please direct any enquiries related to food allergies or intolerance to your server prior to ordering.
All prices include 20% VAT.
A discretionary 13.5% service charge will be added to the bill.
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NON-ALCOHOLIC

MOCKTAILS

TONKA ICED COFFEE Sweet, Bitter
iced americano coffee, milk, mint, tonka beans and salted caramel

SAFFRON-SHISO “CAIPIRINHA” Bold, Spicy, Refreshing
lime, saffron, shiso, ginger beer

LYCHEE-LEMONGRASS “COLLINS"” Light, Refreshing, Sweet
lychee juice, lime juice, lemongrass, chilli syrup, soda water

GOLDEN COLADA Creamy & Tropical
Pineapple, lime juice, cream of coconut, turmeric

BOTANICAL SPIRITS

EVERLEAF MARINE, ENGLAND
EVERLEAF FOREST, ENGLAND
SEEDLIP GARDEN 108, ENGLAND

NON - ALCOROLIC WINE

WILD IDOL, SPARKLING ROSE, GERMANY

glass
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CHAMPAGNE & WINE BY THE GLASS

CHAMPAGNE

125 ml

PHILIPPONNAT, BRUT ROYALE RESERVE, MAREUIL-SUR-AY
FORGET BRIMONT, 1ER CRU ROSE, REIMS
FORGET BRIMONT, 1ER CRU BLANC DE BLANC, REIMS

WHITE
125 ml

17
20
27

TRAJADURA/ALVARINHO, TORRE DE LAPELA, ADEGA DE MONCAO, VINHO VERDE, PORTUGAL 9

VIOGNIER/CHARDONNAY, KETRI, THRACIAN VALLEY, SOUTH SAKAR, BULGARIA
GRUNER VELTLINER “STRASS” BIRGIT EICHINGER, KAMPTAL, AUSTRIA
RIESLING, CLASSIC, HUGEL, ALSACE, FRANCE

SAUVIGNON BLANC, BABICH, MARLBOROUGH, NEW ZEALAND

CHARDONNAY, KENDALL-JACKSON, VINTNER’S RESERVE, CALIFORNIA, USA

ROSE

125 ml

CHATEAU MINUTY PRESTIGE ROSE, COTES DE PROVENCE, FRANCE

ReED

125 ml

MERLOT “RESERVA” MORANDE, MAULE VALLEY, CHILE

DOURO, PRAZO DE RORIZ, PRATS & SYMINGTON, PORTUGAL

FLEURIE, DOMINIQUE MOREL “CRU” BEAUJOLAIS, BURGUNDY, FRANCE

MALBEC, LA COLONIA NORTON, MENDOZA, ARGENTINA

MAVRUD/CABERNET, KETRI, THRACIAN VALLEY, SOUTH SAKAR, BULGARIA
CABERNET SAUVIGNON, KENDALL-JACKSON, VINTNER’S RESERVE, CALIFORNIA, USA

FORTIFIED & DESSERT

SHERRY, FINO, TIO PEPE, SPAIN

MOSCATEL ORO “FLORALIS” TORRES, PENEDES, SPAIN

PORT TAWNY 10 YEARS, DONA ANTONIA, FERREIRA, PORTUGAL

PORT LBV “UNFILTERED” QUINTA DO NOVAL, PORTUGAL

MADEIRA, 10 YEARS, VERDELHO, BLANDY’S, PORTUGAL

PORT TAWNY “COLHEITA QUINTA DO CRASTO, PORTUGAL
GEWURZTRAMINER “VENDANGE TARDIVE” HUGEL, ALCASE, FRANCE
SAUTERNES “1ER CRU CLASSE” CHATEAU COUTET, BARSAC, BORDEAUX, FRANCE
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JAPANESE SAKE HAHE

NITHONSHU

100ml GLASS, 300m| CARAFE, 720m| BOTTLE.
Ask our sommelier for the ideal service temperature.

glass carafe btl

136 SPRING SNOW, ‘'SHUNSETSU’, AKITABARE, HONJOZO, AKITA 14 41 85
WHE "ES" AEE THE SMV+2.0-+4.0 ABV14%
Light-bodied yet beguilingly full-flavoured.

135 HEART AND SOUL, ‘KIMOTO’, SOHOMARE, TOKUBETSU JUNMAI, TOCHIG 15 44 96
REEBLARER 5K SMV+4 ABV 15%
Gold award winner sake. Soft and refreshing with great balance and rich
umami flavours. Made with Yamadanishiki, Japan’s finest sake-brewing rice.

201 CHERRY BOUQUET, 'OKA’, DEWAZAKURA, GINJO, YAMAGATA 16 47 99
HPRE e BB 1P SMV+5 ABV 15.5%
Aroma of ROSE flower blossoms, peach with creamy palate, filled with
dried fruit overtones and a subtle melon finish.

307 PURE REALM, ‘MUKU’, KOSHI NO KANBAI, JUNMAI DAIGINJO, NIIGATA 19 56 132
Ty EME IR K KIZER #T08 SMV +4 ABV 16%
Firmly balanced, with a rich, yet transparently clear, flavour profile

117 HEART OF OAK, TAMAGAWA, TOKUBETSU JUNMAI, KYOTO 15 44 96
FI"FFRIHEKRES SMV+4 ABV 16.6%
Nutty and toasty with savoury notes and distinctive umami flavour.

*SMV: Sake Meter Value To help understand the level of how sweet or dry the sake is. Neutral (semi-dry) is considered to be
“+2", numbers higher than this indicate the sake’s likely to be drier. Lower than +2 are sweeter and fruiter in flavour.
*Sake are subject to availability



JUNMAI-SHU $liK5
HONJOZO-SHU AEEEHE

Junmai-shu is made with rice that has been polished (milled) so that at least 30% of the outer
portion of each rice grain has been ground away. Honjozo is sake to which a very small amount
of distilled ethyl alcohol (called brewers alcohol) has been added to the fermenting sake at the

final stages of production.

btl large
101  HOYO, GENJI ‘SHINING PRINCE’, TOKUBETSU JUNMAI, MIYAGI 75
B SREASRMK  = SMV+4 ABV 15.5% 500ml bottle

Crisp and refreshing, with cedarwood aroma and a tangy finish.

110  AKITABARE, KOSHIKI JUNZUKURI ‘NORTHERN SKIES’, JUNMAI, AKITA 86
PR EIUMEY) WK FAE SMV+1 ABV 14%

Languishingly dry, with flavour notes that impart a declassé elegance

117 TAMAGAWA, ‘'HEART OF OAK’, TOKUBETSU JUNMAI, KYOTO 96 210
TI"5RHK SE SMV+4 ABV 16.6%

Nutty and toasty with savoury notes and distinctive umami flavour.

135 SOHOMARE, ‘'HEART AND SOUL, TOKUBETSU KIMOTO JUNMAI, TOCHIGI 9% 215
I EELIAN K A SMV+4 ABV 15%

Gold award winner sake. Soft and refreshing with great balance and rich umami flavours.
Made with Yamadanishiki, Japan'’s finest sake-brewing rice.

115 DAISHICHI, ‘CLASSIC’, KIMOTO JUNMAI, FUKUSHIMA 95
KEELETTIV K 8B SMV+1 ABV 17.5%

Rich and dry, full bodied with layers of rice aroma.

102 TEDORIGAWA ‘'YAMAHAI JUNMAL, ‘SILVER MOUNTAIN’ ISHIKAWA 95
FEYI| "LBERFEK” Bl SMV +2 ABV 15%

A classic yamahai junmai: dry, sharp & smooth all in one

*SMV: Sake Meter Value To help understand the level of how sweet or dry the sake is. Neutral (semi-dry) is considered to be
“+2", numbers higher than this indicate the sake’s likely to be drier. Lower than +2 are sweeter and fruiter in flavour.

*Sake is subject to availability. All prices include 20% VAT.
A discretionary 13.5% service charge will be added to the bill.



GINJO-SHU MSEEH
JUNMAI-GINJOQ-SIHU $ili ks e

Pure rice premium sake, brewed with only water, koji mold, and rice with a seimaibuai of at

226
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least 50 to 60% . Junmai Ginjo sake tends to be light and refined,
with a distinctively fruity flavour and fragrance

NAGURAYAMA ‘YOKIKANA’ MASTER’S TOUCH, JUNMAI GINJO, FUKUSHIMA
2Bl "BEH MKSEE 185 SMV-3ABV 16%

Sweet and clean, gorgeously aromatic

DEWAZAKURA, DEWASANSAN, ‘GREEN RIDGE’, JUNMAI GINJO, YAMAGATA
HIR I 2" L. SMV+4 ABV 15%

Light and smooth with peach flavours and dry fruit tones. Clean and refreshing.

DEWAZAKURA OMACH], ‘JEWEL BROCADE’, JUNMAI GINJO, YAMAGATA
BER R MTHE MK ARSEE SMV+5 ABV16%

Deep, rich and round with aromas of honey, white flowers, steamed rice, and lemon peel.

Very expressive and complex.

KOSHI NO KANBAI ‘SAI’ JUNMAI GINJO ‘BLUE RIVER’ NIIGATA
MY B NIKISER #TU8 SMV+2 ABV 15%

Niigata sake at its best—crisp, clean, with a satisfying umamiimprint

btl
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*SMV: Sake Meter Value To help understand the level of how sweet or dry the sake is. Neutral (semi-dry) is considered to be

“+2", numbers higher than this indicate the sake’s likely to be dr. Lower than +2 are sweeter and fruiter in flavour.

*Sake are subject to availability

*Sake is subject to availability. All prices include 20% VAT.
A discretionary 13.5% service charge will be added to the bill



DAIGINJQ-SHU ARSEEHE

JUNMAI-DAIGINJQ-SHU #liKARSEE B

This sake is brewed using rice with a seimaibuai of at least 50%. Very much “hands-on”

brewing. Daiginjo sake tends to be light and refined, delicate, complex, and sophisticated.
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HOYO, KURA NO HANA, ‘FAIR MAIDEN’, JUNMAI DAIGINJO, MIYAGI
B EOE" MKk KISEE =i SMV+3  ABV 15.8%

Light and dry with delicate aromas and a harmonious anise sweet finish.

DASSAI 39%, ‘OTTER FESTIVAL' JUNMAI DAIGINJO, YAMAGUCHI
BERIIEE=EIN D FMEKAMSEE (LA SMV+4 ABV 16%

Light and well-balanced with hints of tropical fruits and mild acidity.

DEWAZAKURA, ICHIRO, ‘ABBEY ROAD’, JUNMAI DAIGINJO, YAMAGATA
HPR— B K KPS EE LLAZ SMV+3 ABV 15.5%

Fruity and harmonious, with papaya, pineapple and strawberry flavours.
Round and smooth with dry gentle fading finish.

TEDORIGAWA, IKI NA ONNA, ‘LADY LUCK’, DAIGINJO, ISHIKAWA
FEUI"WEZL"KISEE G| SMV+5 ABV 16.5%

Rich, impressive and complex on the palate with wild honey aromas.
Clean, with long, dry finish.

TOSATSURU, TENPYO, DAIGINJO GENSHU, KOCHI
KE KRISEEEE S SMV+5 ABV17% - 500ml bottle

carafe

Perfect Sake for special occasions. Elegant floral scent with subtle fruitiness such as strawberry.

Well balanced dryness continues to smooth finish.

KOSHI NO KANBAI ‘MUKU’ JUNMAI DAIGINJO ‘PURE REALM’ NIIGATA
BTHRME "BYR"FIKKISEE FTU8 SMV +4 ABV 16%

Firmly balanced, with a rich, yet transparently clear, flavour profile

MASUMI ‘SANKA’ JUNMAI DAIGINJO ‘MOUNTAIN FLOWER’ NAGANO
B "ILTE MK KIS EE REF SMV +2 ABV 15%

Niigata sake at its best—crisp, clean, with a satisfying umami imprint
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*SMV: Sake Meter Value To help understand the level of how sweet or dry the sake is. Neutral (semi-dry) is considered to be
“+2", numbers higher than this indicate the sake’s likely to be dr. Lower than +2 are sweeter and fruiter in flavour.

*Sake are subject to availability

*Sake is subject to availability. All prices include 20% VAT.
A discretionary 13.5% service charge will be added to the bill



CONNOISSEUR’S NIHONSKHU SELECTION FREHE

With a complexity of flavours that borders on fine art, these sakes have won gold medals at
scores of national competitions.

btl
318 DASSAI 23%, ‘OTTER FESTIVAL JUNMAI DAIGINJO, YAMAGUCHI 195
R BBEETE= FOKAMSE (L SMV+3 ABV 16%

Rice is milled up to 23% to express the ultra delicate and pure flavours.
Crisp and velvety textures, followed by a fresh peach aftertaste.

314 MASUMI “NANAGO” JUNMAI DAIGINJO “SEVENTH HEAVEN” NAGANO 295
55 Mot fRASEE RE SMV+1 ABV 15%

Graceful flavour sonata, wisp of quince.

504 TOKU ‘JUNMAI DAIGINJO’, HOKKAIDO 285
18 WK ARSEE U838 SMV=0 ABV 16%
Freshness and a long finish characterise this exquisite sake. Scents of honeydew
melon segue into a chalky palate reminiscent of Grand Cru Champagne.

SPARKLING SAKE- HAPPO 7558

Sparkling sake is made with the same process as classic sake up to a point. Fermentation is
halted earlier than usual, when the alcohol is only around 5 to 10 percent, as opposed to the 18
to 20 percent of normal sake. At this time, there is still plenty of sugar in the mash. In the
bottle, a secondary fermentation takes place that produces carbonation.

btl
420 SHIRAKABEGURA, ‘MIO’, HYOGO 32
WTHEREERL [E) R/N—2 U J7EE SMV 7 ABV 5% (300ml bottle)
Refreshing, fruity and unique sweet aromas. Crafted in the traditional brewing style,
with rice, water and koji.
NIGORIZAKE CLASSIC &V
Known as cloudy sake, it is passed through a loose mesh to separate it from the mash.
Itis not filtered thereafter, resulting in rice sediment in the bottle.
It can be found in sparkling varieties, as well.
btl
404 KAMOIZUMI, ‘'SUMMER SNOW’, NIGORI GINJO, NAMA, HIROSHIMA 79

BXR (CTUBE RS SMV+1 ABV 17%
Lively, voluptuous - a deluxe label for nigori fans.
*SMV: Sake Meter Value To help understand the level of how sweet or dry the sake is. Neutral (semi-dry) is considered to be

“+2", numbers higher than this indicate the sake’s likely to be drier. Lower than +2 are sweeter and fruiter in flavour.
*Sake are subject to availability

*Sake is subject to availability. All prices include 20% VAT.
A discretionary 13.5% service charge will be added to the bill



INFUSED-FRUITY SAKE RIEA

Rich, sweet, fruity sake. Enjoyable at all times - chilled or on the rocks.

btl
490 UME NO YADO, ‘ARAGOSHI UMESHU,” NARA 85
HEDTE T BT UMENS AR ABV 12%
Macerated with ume plums, with a distinctive flavour of marzipan and tosted almonds.
491 UME NO YADO ‘'YUZUSHU’, NARA 85

MBODTE "I B ZSE SMV N/A ABV 8%

Beautiful citrus infusion of Japanese Yuzu fruit, for a fresher lighter sake

CREATIVITY BI#E

Sake maker are creative artisans, always trying to push the boundary of sake making, creating
different styles that do not fall under the traditional categories.

btl
432 NANBU BIJIN, ‘ALL KOJI’, JUNMAI, IWATA 72
FHFEN A—)LawY SMV 2 ABV 16% 500ml bottle
The amber colour embodies its rich umami. Made from 100% koji rice.
132 TAMAGAWA, ‘TIME MACHINE’, JUNMAI, KYOTO 79

FNI"BALI—" FE SMV -82 ABV 16% 360ml bottle

Brewed from a recipe recorded in 1712. Sweet and luscious with dry fruits and savory
toasty notes.

*SMV: Sake Meter Value To help understand the level of how sweet or dry the sake is. Neutral (semi-dry) is considered to be
“+2", numbers higher than this indicate the sake’s likely to be drier. Lower than +2 are sweeter and fruiter in flavour.

*Sake is subject to availability. All prices include 20% VAT.
A discretionary 13.5% service charge will be added to the bill



2008

2014
2013

2014

2014

WINE & CHAMPAGNE
CHANMPAGNE

PHILIPPONNAT, BRUT ROYALE RESERVE, MAREUIL-SUR-AY
CHARLES HEIDSIECK, BRUT RESERVE, REIMS

DRAPPIER, BLANC DE BLANCS, BRUT, URVILLE

DRAPPIER ‘'SANS SOUFRE’ ZERO DOSAGE, BRUT NATURE, URVILLE
FORGET BRIMONT, 1ER CRU BLANC DE BLANC, REIMS
BOLLINGER, SPECIAL CUVEE, BRUT, AY

FORGET BRIMONT, 1ER CRU BRUT, REIMS

PRESTIGE CUVEES
LA GRANDE ANNEE, BOLLINGER, BRUT, AY
DOM PERIGNON, VINTAGE, BRUT, EPERNAY
KRUG, GRANDE CUVEE, BRUT, REIMS
LOUIS ROEDERER, CRISTAL BRUT, REIMS
ROSE
FORGET BRIMONT, 1ER CRU ROSE, REIMS
LAURENT PERRIER, BRUT ROSE, TOURS-SUR-MARNE
SPARKLING

“CANEVEL” PROSECCO DI VALDOBBIADENE SUPERIORE, VENETO, ITALY
NYETIMBER, BLANC DE BLANCS, SOUTHERN ENGLAND

*Wines are subject to availability, all prices include 20% VAT.
A discretionary 13.5% service charge will be added to the bill.
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2021
2021

2021
2021
2022
2021

2021
2020
2020
2021
2021
2021
2021

2021
2021

2021
2021
2021
2021
2021

2021
2020
2021

2022
2020

WHITE
FRANCE

ALSACE

RIESLING, CLASSIC, HUGEL
GEWURZTRAMINER, ORCHIDEES SAUVAGES, MURE

LOIRE VALLEY

MUSCADET SEVRE ET MAINE “SUR LIE”, FAMILLE LIEUBEAU, PAYS NANTAIS
MARC BREDIF VOUVRAY “CLASSIC”, TOURAINE

COMTE LAFOND, SANCERRE, CENTRE LOIRE

DOMAINE DE LADOUCETTE, POULLY FUME, CENTRE LOIRE

BURGUNDY

CHABLIS, LES HAUTES DE MILLY

MONTAGNY 1ER CRU, BOUCHARD PERE, MACONNAIS

POUILLY-FUISSE, DOMAINE BERANGER, MACONNAIS

SAINT-AUBIN, “EN VESVAU”, DOMAINE PHILIPPE LE HARDI, COTE DE BEAUNE
CHABLIS, “1ER CRU VAILLONS”, MOREAU NAUDET

PULIGNY-MONTRACHET, “1ER CRU LES FOLATIERES” ALAIN CHAVY, COTE DE BEAUNE
CHABLIS, “"GRAND CRU LES CLOS”, DOMAINE LAROCHE

SPAIN
VERDEJO, JOURNEY COLLECTION, RAMON BILBAO, RUEDA
ALBARINO "SILANDEIRO SOBRE LIAS, BODEGAS GALLEGAS, RIAS BAIXAS

ITALY
VERDICCHIO “CASTELLI DI JESI CLASSICO” VILLA BIANCHI, UMANI RONCHI, MARCHE
VERMENTINO DI SARDEGNA, VILLA SOLAIS, SANTADI, SARDINIA
GAVI DI GAVI, TERRE ANTICHE, LA GIUSTINIANA, PIEDMONT
LUGANA “LE CREETE”, OTTELLA, LOMBARDIA
CHARDONNAY, PLANETA, SICILY

PORTUGAL
“TORRE DE LAPELA” ALVARINHO-TRAJADURA, ADEGA DE MONGCAO, VINHO VERDE
QUINTA DO CRASTO, DOURO SUPERIOR, DOURO
ARINTO DE BUCELAS, MORGADO DE SANTA CATHERINA, LISBOA
AUSTRIA

GRUNER VELTLINER, STRASS, BIRGIT EICHINGER, KAMPTAL
GRUNER VELTLINER, GAISBERG RESERVE, PETER SCHWEIGER, KAMPTAL

57
67

47
59
92
98

79
95
98
120
125
265
285

48
54

49
49
54
72
98

39
69
89

52
85



GERMANY

2021 REISLING “OFF-DRY” QUINTERRA, KUHLING-GILLOT, RHEINHESSEN 56
2020 REISLING, KABINETT TROCKEN “WINKEL, SCHLOSS VOLLRADS, RHEINGAU 79
GREECE
2021 ASSYRTIKO, KTIMA, KIR-YIANNI ESTATE, MACEDONIA 49
BULGARIA
2021 VIOGNIER/CHARDONNAY, KETRI, THRACIAN VALLEY, SOUTH SAKAR 59

SOUTH AFRICA
2022 CHENIN BLANC, LIBERTY FAIRTRADE, WESTERN CAPE 49
2020 VIOGNIER/ROUSSANNE, SUTHERLAND, ELGIN, CAPE SOUTH COAST 59
UNITED STATES OF AMERICA
2020 RIESLING, CHATEAU ST. MICHELLE, COLUMBIA VALLEY, WASHINGTON 59
2020 CHARDONNAY, KENDALL-JACKSON, VINTNER’S RESERVE, CALIFORNIA 72
SOUTH AMERICA

2021 CHARDONNAY “TRADITION RESERVE” CHATEAU LOS BOLDOS, CACHAPOAL ANDES, CHILE 46

2022 SAUVIGNON BLANC, COASTAL, MATETIC EQ, SAN ANTONIO, CHILE 65
AUSTRALIA
2021 VERDELHO, OLD WINERY, TYRRELL'S, HUNTER VALLEY 46
2022 SEMILLON, LOUIS, HENSCHKE, EDEN VALLEY 85
2021 SAUVIGNON/SEMILLON, MANGAN VINEYARD, CULLEN, MARGARET RIVER 79
NEW ZEALAND
2022 SAUVIGNON BLANC, BABICH FAMILY RESERVE, MARLBOROUGH 57
2021 CHARDONNAY 'BANNOCKBURN’, FELTON ROAD, MARTINBOROUGH 175
ROSE
FRANCE
2021 FAMILLE PERRIN, LUBERON ROSE, COTES DU RHONE 56
2021 CHATEAU MINUTY PRESTIGE ROSE, COTES DE PROVENCE 78
2021 CHATEAU MINUTY ROSE ET OR, COTES DE PROVENCE - 1.5LT 190

*Wines are subject to availability, all prices include 20% VAT.
A discretionary 13.5% service charge will be added to the bill
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2021
2018
2018

2021
2018
2009

2020
2020
2021
2017
2019

2016
2014
2016

2018
2019

2018

2019
2019

ReED

FRANCE
BORDEAUX
LES CADRANS DE LASSEGUE “"GRAND CRU” SAINT EMILION

CHATEAU CISSAC “CRU BOURGEOIS” HAUT-MEDOC
CHATEAU CAPBERN “CRU BOURGEOIS” SAINT-ESTEPHE

CHARMES DE KIRWAN “2ND WINE OF CHATEAU KIRWAN” MARGAUX

CHATEAU LASSEGUE “GRAND CRU” SAINT EMILION
CHATEAU PETIT-VILLAGE, POMEROL
BURGUNDY

FLEURIE, DOMINIQUE MOREL “CRU” BEAUJOLAIS

SAVIGNY-LES-BEAUNE “VIEILLES VIGNES” VINCENT GIRARDIN, COTE DE BEAUNE
SANTENAY “1ER CRU LES GRAVIERES” VINCENT & SOPHIE MOREY, COTE DE BEAUNE

RHONE
MAZETS DE SAINT VICTOR, COTES-DU-RHONE

E. GUIGAL, CROZES HERMITAGE, NORTHERN RHONE
CHATEAUNEUF-DU-PAPE, CHATEAU DE BEAUCASTEL

ITALY
VALPOLICELLA, CORTE GIARA, VENETO
NEBIOLLO “OCHETTI”, RENATO RATTI, LANGHE, PIEDMONT
CHIANTI RUFINA, SELVAPIANA, TUSCANY

BRUNELLO DI MONTALCINO, IL POGGIONE, TUSCANY
BARBARESCO, BORDINI, LA SPINETTA, PIEDMONT

SPAIN
BODEGAS LAN. RIOJA RESERVA, RIOJA

RAMON BILBAO, GRAN RESERVA, RIOJA
VEGA SICILIA ALION, RIBERA DEL DUERO

PORTUGAL

PRATS & SYMINGTON, PRAZO DE RORIZ, DOURO
QUINTA DO CRASTO, “RESERVA OLD VINES”, DOURO

BULGARIA

MAVRUD/CABERNET, KETRI, THRACIAN VALLEY, SOUTH SAKAR

SOUTH AFRICA

MOURVEDRE, SPICE ROUTE, SWARTLAND COASTAL REGION
TINTA BARROCA, MOMENTO, SWARTLAND, WESTERN CAPE

85
109
135
135
165
285

58
124
126

49
87
285

57
70
72
159
165

74
95
230

52
94

62

58
98



2018
2019
2019
2020

2019

2022
2018

2021
2014
2018

2019
2019
2018
2015

2020
2018

UNITED STATES OF AMERICA
CABERNET SAUVIGNON, KENDALL-JACKSON, VINTNER’S RESERVE, CALIFORNIA
MERLOT, FROG'S LEAP, RUTHERFORD, NAPA VALLEY, CALIFORNIA

PINOT NOIR, DUNDEE HILLS, DOMAINE DROUHIN, WILLAMETTE VALLEY, OREGON
CABERNET SAUVIGNON, ARTEMIS, STAG'S LEAP WINE CELLARS, NAPA VALLEY, CALIFORNIA

BRAZIL
CABERNET FRANC, TERROIR, CASA VALDUGA, CAMPANHA
CHILE

MERLOT “RESERVA” MORANDE, MAULE VALLEY
CARMENERE, PURPLE ANGEL BY MONTES, APALTA WINERY, VALLE DE COLCHAGUA

ARGENTINA

MALBEC, LA COLONIA NORTON, MENDOZA
CABERNET FRANC, OBERTURA, KAIKEN, UCO VALLEY, MENDOZA
GRAN MALBEC, DEDICADO, FINCA FLICHMAN, UCO VALLEY, MENDOZA

AUSTRALIA

TEMPRANILLO/TOURIGA NACIONAL, S.C. PANNELL, ADELAIDE HILLS
SHIRAZ, LIONHEART OF THE BAROSSA, DANDELION VINEYARDS, BAROSSA
PINOT NOIR, JANE EYRE, MORNINGTON PENINSULA

SHIRAZ, MOUNT EDELSTONE, HENSCHKE, EDEN VALLEY

NEW ZEALAND

PINOT NOIR, KIM CRAWFORD, MARLBOROUGH
SYRAH, DREADNOUGHT, MAN O" WAR, WAIHEKE ISLAND, AUCKLAND

*Wines are subject to availability, all prices include 20% VAT.
A discretionary 13.5% service charge will be added to the bill

84
115
125
179

58

42
185

50
80
98

65
65
135
385

75
118



FORTIFIED & DESSERT

FRANCE
2015 GEWURZTRAMINER “VENDANGE TARDIVE” HUGEL, ALSACE (375ML) 78
2016 SAUTERNES “1ER CRU CLASSE” CHATEAU COUTET, BARSAC, BORDEAUX 185
2015 SAUTERNES “1ER CRU SUPERIEUR” CHATEAU D'YQUEM, BORDEAUX (375ML) 495
HUNGARY
2020 TOKAIJI “LATE HARVEST CUVEE” OREMUS (500ML) 95
SPAIN
NV~ MOSCATEL ORO “FLORALIS” TORRES, PENEDES, (500ML) 40
SHERRY, FINO, TiO PEPE 59
PORTUGAL
BLANDY’S 10 YEARS VERDELHO, MADEIRA (500ML) 69
PORT WINES
FERREIRA, DONA ANTONIA 10 YEAR OLD, TAWNY 85
2016 LBV "UNFILTERED” QUINTA DO NOVAL 94
2003 TAWNY “COLHEITA” QUINTA DO CRASTO 120
1977 VINTAGE, SANDEMAN 305

*Wines are subject to availability, all prices include 20% VAT.
A discretionary 13.5% service charge will be added to the bill



SPIRITS
JAPANESE WHISKY

50ml

AKASHI SINGLE MALT WHISKEY

CHICHIBU IPA CASK FINISH

CHICHIBU ON THE WAY

GOLDEN HORSE BUSHU

GOLDEN HORSE MUSASHI

ICHIRO’S MALT & GRAIN, WHITE LABEL
ICHIRO’S MALT DOUBLE DISTILLERIES
ICHIRO’S MALT MWR, MIZUNARA WOOD RESERVE
ICHIRO’S MALT CHICHIBU LONDON EDITION
KARUIZAWA SPIRIT OF ASAMA

MARS KOMAGATAKE KOHIGANZAKURA, NATURE OF SHINSHU
MARS KOMAGATAKE RINDO

MARS KOMAGATAKE SHINANOTANPOPO, NATURE OF SHINSHU
MARS MALTAGE COSMO

NIKKA 12YO

NIKKA FROM THE BARREL

NIKKA PURE MALT, BLACK

NIKKA PURE MALT, RED

NIKKA ALL MALT

NIKKA YOICHI SINGLE MALT

NIKKA COFFEY GRAIN

NIKKA MIYAGIKYO RUM CASK FINISH
NIKKA TAKETSURU 25YO

NIKKA YOICHI RUM CASK FINISH
SUNTORY CHITA

SUNTORY HAKUSHU 12YO

SUNTORY HAKUSHU 18YO

SUNTORY HIBIKI 177YO

SUNTORY TOKI

SUNTORY TORYS CLASSIC

SUNTORY YAMAZAKI 12YO

SUNTORY YAMAZAKI 18YO

SUNTORY HIBIKI HARMONY

SUNTORY KAKUBIN 1980°'S

SUNTORY HAKUSHU 10YO

SUNTORY HAKUSHU 25Y0O

SUNTORY HAKUSHU DISTILLER'S RESERVE
SUNTORY YAMAZAKI 25YO

SUNTORY YAMAZAKI DISTILLER'S RESERVE
SUPER NIKKA

TOGOUCHI BLENDED

TOGOUCHI 9YO

TOGOUCHI 12YO

TOGOUCHI 15YO

TOGOUCHI 18YO

All prices include 20% VAT.

A discretionary 13.5% service charge will be added to the bill

28
45
70
18
21
23
33
33
50

290
40
50
40
25
30
14

16.5

16.5
15
25
20
50

420
50
15
30
90
85
25
12
50
180
16.5
320
50
700
18
800
14
15
14
23
25
60
70



AMERICAN WHISKEY

ANGEL'S ENVY

HUDSON BABY BOURBON
HUDSON MANHATTAN RYE

JACK DANIEL'S

JACK DANIEL'S ‘GENTLEMAN JACK’
JACK DANIEL'S ‘SINGLE BARREL
WILD TURKEY 101

WOODFORD RESERVE

BLENDED & VATTED WHISKY

JAMESON

JOHNNIE WALKER BLUE LABEL
JOHNNIE WALKER BLACK LABEL
MONKEY SHOULDER

SMOKEY MONKEY

SINGLE MALT SCOTCH WHISKY

ARDBEG 10YO

AUCHENTOSHAN 12YO

BALVENIE 14YO CARIBBEAN CASK
BALVENIE 17YO DOUBLE WOOD
BALVENIE 21YO, PORT WOOD FINISH
CARDHU 12YO

GLENFIDDICH IPA

GLENFIDDICH 12YO
GLENFIDDICH 21YO
GLENFIDDICH 26YO, EXCELLENCE
GLENMORANGIE 10YO
GLENMORANGIE 18YO
HIGHLAND PARK

LAPHROAIG 10YO

LAGAVULIN 16YO

MACALLAN RARE CASK
MACALLAN 12YO

OBAN 14Y0O

TALISKER 10YO

All prices include 20% VAT.
A discretionary 13.5% service charge will be added to the bill

50ml

50ml

50ml

16
26
26
10
12.5
15.5
1
1

10
50

1
1

14
1.5
15.5

24
44
14
14
1.5
34
95
13
25
1.5
16.5
16.5

20
13
12.5



BELVEDERE

CIROC

GREY GOOSE VX

GREY GOOSE

GREY GOOSE LA VANILLE
GREY GOOSE L'ORANGE
GREY GOOSE LA POIRE
GREY GOOSE LE CITRON
PORTOBELLO ROAD
PORTOBELLO ROAD BERGAMOT
PORTOBELLO ROAD COFFEE
PORTOBELLO ROAD VANILLA
REYKA

BOMBAY SAPPHIRE
BOMBAY BRAMBLE
BOMBAY CITRON
BOMBAY PREMIER CRU
GIN MARE
HENDRICK’'S

MONKEY 47

OXLEY

PORTOBELLO GIN
ROKU

SIPSMITH LONDON DRY
STAR OF BOMBAY
TANQUERAY
TANQUERAY TEN

DON JULIO REPOSADO

DON JULIO BLANCO

EL RAYO PLATA

EL RAYO REPOSADO

GRAN PATRON PLATINUM
ILEGAL REPOSADO (MEZCAL)

VODKA

50ml

GIN

50ml

AGAVE SPIRITS

50ml

JOSE CUERVO RESERVA DE LA FAMILIA PLATINO

OJO DE DIOS JOVEN (MEZCAL)

0OJO DE DIOS, ODD CAFE (MEZCAL)

0OJO DE DIOS, ODD HIBISCUS (MEZCAL)

PATRON SILVER
PATRON REPOSADO
PATRON ANEJO

12.5
11.5
35
12.5
12.5
12.5
12.5
12.5
11.5
12
12
12
12.5

10

16
18

"
19.5
16.5

12

12
12.5

13

10
12.5

15
13
13.5
14.5
102
14
21
14
16
16
15.5
16.5
17



CANE SPIRITS

50ml
APPLETON ESTATE RARE BLEND 12YO 13
BACARDI CARTA NEGRA 1"
BACARDI CARTA BLANCA 10
BACARDI CUATRO 1.5
BACARDI OAKHEART 10
BACARDI HERITAGE 44.5%, 15
BACARDI ORO 1"
BACARDI RESERVA LIMITADA 35
BACARDI 8YO 12
DIPLOMATICO RESERVA EXCLUSIVA 13
EL DORADO 5YO 10.5
EL DORADO 12YO 13.5
EL DORADO 15YO, 15.5
FACUNDO EXQUISITO 42
FACUNDO PARAISO 80
JAVAMUR CACAO’'MON COFFEE BLENDED 13
JAVAMUR ESPRESSO RUM CREAM RUM 1"
JAVAMUR SIGNATURE COFFEE BLENDED 13
LEBLON 12.5
MOUNT GAY ECLIPSE 1"
PLANTATION STIGGIN’S FANCY PINEAPPLE 17
PUSSER’S BRITISH NAVY RUM 1.5
SAILOR JERRY 10
SANTA TERESA 1796 19
VELHO BARREIRO 10
ZACAPA 23 15.5
ZACAPA XO, 25

BRANDIES

50ml
BARON DE SIGOGNAC 20YO 21
BARSOL QUEBRANTA 10
COURVOISIER XO 35
HENNESSY XO 42
HENNESSY PARADIS 230
PIERRE FERRAND AMBRE 13

All prices include 20% VAT.
A discretionary 13.5% service charge will be added to the bill



APERITIF & DIGESTIF

50ml
ANCHO REYES 15
ANCHO REYES VERDE 15
APEROL 9.5
BAILEY’S 9.5
BENEDICTINE D.O.M. 10
CAMPARI 9.5
CARPANO ANTICA FORMULA 10
CHAMBORD 9.5
CHARTREUSE GREEN 12.5
CHERRY HEERING 9.5
DISARONNO AMARETTO 9.5
DRAMBUIE 1
FERNET-BRANCA 10
LUXARDO LIMONCELLO 9.5
LUXARDO MARASCHINO gl
MARTINI GRAN LUSSO 9.5
MARTINI RISERVA SPECIALE AMBRATO 9.5
MARTINI RISERVA SPECIALE RUBINO 9.5
NOILLY PRAT DRY 9.5
ST. GERMAIN 9.5

BOTTLED BEER

ASAHI, JAPAN 7
SUSHISAMBA LAGER, COALITION BREWING LONDON 7
ASAHI JAPAN 0% 6

All prices include 20% VAT.
A discretionary 13.5% service charge will be added to the bill



APPLE JUICE
PINEAPPLE JUICE
TOMATO JUICE
ORANGE JUICE
CRANBERRY JUICE
GUAVA JUICE
LYCHEE JUICE

COCACOLA

COCA COLA ZERO

COCA COLADIET

FEVER TREE BITTER LEMON

FEVER TREE GINGER ALE

FEVER TREE SODA

FEVER TREE NATURALLY LIGHT TONIC
OLD JAMAICAN GINGER BEER

RED BULL

RED BULL SUGAR FREE

SUSHISAMBA FILTERED STILL
SUSHISAMBA FILTERED SPARKLING

All prices include 20% VAT.
A discretionary 13.5% service charge will be added to the bill

JUICE

SODA

WATER
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