
J A PA N ES E S A K E  日本酒
N I H O N S H U 

421	 SPARKLING JUNMAI DAIGINJO, ‘JHON’ KEIGETSU, TOSA, KŌCHI                        	  138

       

419	 SPARKLING NIGORI, FESTIVAL OF STARS ‘TOBIROKU’ DEWAZAKURA � 105

132	 TAMAGAWA, ‘TIME MACHINE’, JUNMAI, KYOTO 360ML 	 82

432	 NANBU BIJIN, ‘ALL KOJI’, JUNMAI, IWATA 500ML	  75

490	 UMESHU ‘ARAGOSHI’, UME NO YADO, NARA	 87 

491	 YUZUSHU, UME NO YADO, NARA	 87

ask for our sake sommelier should you require any assistance.

E X T R A C T  C O F F E E

Please note all coffees are available decaffeinated.

C A N T O N  T E A

AMERICANO 5

ESPRESSO 5

MACCHIATO 5.25

CAFE LATTE 5.25

JASMINE PEARLS 5 

JADE GREEN TIPS 5

LEMONGRASS & GINGER 5

TRIPLE MINT 5 

CAPPUCCINO 5.25

FLAT WHITE 5.25

HOT CHOCOLATE 5.5

MOCHA 5.5

LYCHEE & ROSE NOIR 5

LAPSANG SOUCHONG 5 

CEREMONIAL MATCHA 9 

According to the NHS, adults need around 2000 kcal a day.
Scan the QR code to view calorie information.

 

Please direct any enquiries related to food allergies or intolerance to your server prior to ordering.
All prices include VAT. A discretionary 14% service charge will be added to the bill.

D E S S E R T
MATCHA CHEESCAKE   mascarpone, matcha drenched ladyfingers, crispy shiso leaf 	 14

SAKE -  NAMA JUNMAI GINJO, ‘ICEBREAKER’ FRESH-PRESSED, NAMAGENSHU, TAMAGAWA   	     18 

WINE - GEWÜRZTRAMINER “VENDAGE TARDIVE” HUGEL, ALSACE, FRANCE 2015	 22

LIMONERO   lemon sphere, nectarine and apricot mousse, olive oil	, passion fruit jelly,	 14 
bergamot meringue	

SAKE - YUZUSHU, UME NO YADO, NARA (YUZU CITRUS INFUSION SAKE),  	 15

WINE - SAUTERNES “1ER CRU CLASSÉ” CHATEAU COUTET, BORDEAUX, FRANCE 2012	 24

 	                       
SATA ANDAGI  dolce de leche japanese doughnuts, red fruit coulis,	 14  
citron ice cream	  

SAKE - JUNMAI ‘TIME MACHINE’ TAMAGAWA, KYOTO  	 20

WINE - MOSCATEL ORO “FLORAIS” TORRES, PENEDES, SPAIN	 12

CHOCOLATE BANANA CAKE  maple butter, plantain chip, va	nilla rum ice cream�  12

SAKE - SPARKLING NIGORI, ‘FESTIVAL OF STARS’ TOBIROKU, DEWAZAKURA	 16

WINE - ICEWINE, VIDAL, PELLER ESTATE FAMILY, NIAGARA PENINSULA, CANADA 2018	 24

WELCOME TO THE RAINFOREST  asháninka chocolate, asháninka coffee,�  13                 

coffee, vanilla, pistachio, macadamia nut, sugar cane �

SAKE - NAMA GINJO (2 YEARS) ‘RED MAPLE’ NAMAGENSHU, KAMOIZUMI 	 17

WINE - PORT TAWNY “COLHEITA 2003” QUINTA DO CRASTO, PORTUGAL	 22     

ASSORTED MOCHI  soft japanese rice cake filled with ice cream served	 10                

with white chocolate ganache�

SAKE - SPARKLING NIGORI, ‘FESTIVAL OF STARS’ TOBIROKU, DEWAZAKURA 	 16

WINE - GEWÜRZTRAMINER “VENDAGE TARDIVE” HUGEL, ALSACE, FRANCE 2015 	 22

HOUSEMADE ICE CREAM & SORBET daily selection	 7.5

S W E E T  W I N E
BY THE GLASS

				                     50ml   100ml

MADEIRA, 10 YEARS, VERDELHO, BLANDY’S, PORTUGAL	 8	 16

PORT TAWNY 10 YEARS, DONA ANTÓNIA, FERREIRA, PORTUGAL	 7	 14

2014 PORT VINTAGE, QUINTA DO NOVAL 2016, PORTUGAL	 15	 30

PORT TAWNY “COLHEITA 2003” QUINTA DO CRASTO, PORTUGAL	 11	 22

2015	 GEWÜRZTRAMINER “VENDAGE TARDIVE” HUGEL, ALSACE, FRANCE	 11	 22                               

MOSCATEL ORO “FLORALIS” TORRES, PENEDES, SPAIN	 6	 12

2016	 SAUTERNES “1ER CRU CLASSÉ” CHATEAU COUTET, BARSAC, 	 12	 24
	 BORDEAUX, FRANCE	

2018	 ICEWINE, VIDAL, PELLER ESTATE FAMILY, NIAGARA PENINSULA, 	  12	 24
	 CANADA


