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BEER 330ml

Becks Blue - 0% £4.00
Asahi, Japan - 5.2% £5.00
Singha, Thailand - 5% £5.50
Tsing Tao, China - 4.7% £5.00
Tiger, Singapore - 4.8% £5.50
SAKE
300ml 720ml

21 Kubota Junmai Daiginjo ABv12% £26.50 £62.50
A special release sake from this prestigious brewery. Dry, clean
and smooth sake with a lovely crisp, sharp finish. Classic floral
ginjo aromas followed by rich autumn fruits and pleasing
acidity. Food Pairing: prawns, tuna, scallops, tofu, sushi and
stews.

22 Dassai 45 Junmai Daiginjo ABv16% £28.50 £66.50
Carries the typical fruity aromas of Junmai Daiginjo, clean, soft
and silky, this best-selling sake has dreamy honeydew melon
on the nose. Dassai 45 is a very good entry level bottle, and
next level up is Dassai 39, 23 and Beyond. Food Pairing: sashimi,
gyoza, tempura and deep-fried.

23 Dassai 39 Junmai Daiginjo ABV 16% £72.50
39 refers to the high degree of rice polishing in this big daiginjo
that packs a generous wallop of tropical fruit on the nose.
Smooth and mellow, with mild acidity, leaves a clean refreshing
finish. Food Pairing: sushi, tapas, and salads.

24 Kameizumi CEL - 24 Namasake
Junmai Daiginjo ABV 14%
This sake is aromatic, refreshingly sweet and fruity. It has the
characteristics of being extremely aromatic, sour, and sweet and
sour tasting. Aroma of apple and pineapple. Tastes like white
wine with a perfect balance of acidity and sweetness.Food
Pairing: katsu, crispy duck, stir-fried and curry

25 Dassai 23 Junmai Daiginjo ABV 16% £95.00
World renowned for it's ultra high rice polishing ratio (23%), this
award winner is the perfect special occasion sake. Gorgeous
aroma of melon and peach on the nose. Dried pineapple, pear
and chestnuts on the palate with a smooth and velvety texture
that develops through a lush finish. Food Pairing: sushi, sashimi,
grilled and tempura.

£75.00

WINE <
PROSECCO 200ml
26 Prosecco Bel Canto V/ France ABV 11% £10.90 £36.00

Delicate and aromatic with fine bubbles. This wine carries lots of
fresh peach, pear and an elegant zest.

CHAMPAGNE

27 Drappier Premier Cru Brut France ABV12% £69.00
The Champagne house of choice for Charles de Gaulle. Possessing
a fresh bouquet of pear, sweet spice, vanilla and honey with a long,
toasty finish.

ROSE 175ml  250ml

28 Bel Canto Pinot Grigio £6.40 £9.00 £26.00
delle Venezie Rosé Vegan Veneto Italy ABV 12%
Pale pink, rich in red fruits and floral on the nose.
Fresh, crunchy taste, with a good structure.

29 Nicolas Rouzet, Coteaux £8.90 £12.70 £37.00
d'Aix en Provence |/ Provence France ABV 12.5%
A pale, delicate rosé, both fine and elegant with red berry notes.
The palate is round and marked by strawberry,
raspberry, redcurrant, and a hint of peppery spice.

Allergens:
G Contains Gluten V' Vegetarian
GF  Gluten Free Vegan
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' WHISKY 25ml

Suntory

In 1923 Shinjiro Tori envisioned a whisky with Japanese character,
which would be subtle, refined yet complex. It would suit the
delicate palate of the Japanese and accompany them through
their meal.

COCKTAILS - GIN - BEER - SAKE
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Toki £5.50
A blended whisky from Suntory's three distilleries:

Yamazaki, Hakushu and Chita.

Hakushu Distiller's Reserve £8.00
Hakushu 12 Years Old £12.00

This wonderful peated Japanese single malt whisky hails from
Hakushu distillery. The distillery resides in the forests of
Mt. Kaikomagatake, it boasts a fresh and foresty flavour profile.

Yamazaki Distiller's Reserve
Yamazaki 12 Years Old

Yamazaki is Suntory's flagship single malt whisky, elegant and
smooth, can taste like caramel, vanilla and berry, smelled like
sweet sandalwood. That’s certainly not lacking in flavour.

Hibiki Harmony
A beautiful whisky; Hibiki Japanese Harmony is made with malt
whiskies from the Yamazaki and Hakushu distilleries. An elegant
expression, with wafts of honey, orange with a herbaceous touch
or two, also light oak.

PREMIER TEA

PP - Per-person for a Pot

Longjing v} £6.50pp

Long Jing tea is a famous variety of green tea grown in
Hangzhou in Zhejiang province.

Biluochun 125 £6.50pp

Bi Lué Chan is a famous green tea originally grown in the
Dongting mountain region near Lake Tai, Jiangsu, China.

Tieguanyin # W £6.00pp

Tié Guan Yin is a variety of oolong tea, enduring fragrance, and
unforgettable taste.

Jasmine 3RF{E £6.00pp
Chinese flower tea called Mo Li Hua tea, jasmine tea has green
tea as the tea base, scented with aroma from jasmine blossoms
to make a scented tea.

Souchong IE [LI/\f £5.80pp

Black tea originally from the Wuyi region of the Chinese
province of Fujian. It is more commonly named Lapsang
Souchong, Mandarin is Zhéng Shan Xidio Zhdng. After
brewing, the aroma is high and long with pine smoke.

Jasmine Souchong & Fi/)\f# £5.80pp
Jasmine black tea is produced using black tea technique and
maintains the traditional jasmine tea scenting process. When it
is brewed, while retaining the fresh fragrance of jasmine tea, it
also presents the mellow and characteristics of black tea.

033

Bi Tan Piao Xue ZEHE £8.00pp

Inheriting the national tea artisans and flower tea master -
Jin Hua Xu.

Zhu Ye Qing, the Chinese luxury tea brand, selects the latest
fresh green tea of the year (around the 5th of April) from Mount
Emei at altitudes ranging from approximately 600 to 1,500
meters. This tea is then fragranced with jasmine and undergoes
six rounds of cellaring.

When brewed the water appears green and bright, with

fresh and tender tea leaves. The aroma of jasmine fills the air,
transporting you to a world of blooming flowers, where each
sip feels like a delicate snowflake falling into a clear pond. This
is the origin of its name, which perfectly captures the beauty
and grace of this exquisite tea. - “Bi Tan Piao Xue".

In 2013, when British Prime Minister David Cameron visited
Chengdu, China, this tea was chosen for his reception.
Because of this, it is also known as "The PM's Tea."

Dear guest, all the teas have been selected, and purchased
from the place of origin by us, the high quality tea is just for
you to enjoy and have a good experience.

£8.00
£12.00

£8.00

COCKTAILS

1 PinaColada
Coconut milk, Pineapple juice, Bacardi & Malibu.
One scoop of coconut ice cream £2.00

2 Chambord Purple

A beautiful blend of Chambord, Barcardi,
Frist Mint, Lime, Blackberries and Raspberries.

3 MaiTai
A golden blend of Amaretto, Cointreau,
Bacardi Carta Blanca, Bacardi Carta Negra and Lemon Juice.

£12.00

£13.00

£14.00

4 Yuzu Mojito £12.00
Bacardi, Yuzu Juice, Lime Juice, Yuzu Citron Tea,
Fresh Mint and Soda.

5 Umeshu Mojito £13.00
Bacardi, Urakasumi Plum Sake, Lemon Juice,
Fresh Mint and Soda.

6 Lychee Martini £13.00
Vodka, Lychee Liqueur, Lychee Juice and Lychee.

7 Matcha Martini £13.00
Vodka, Matcha and Matcha Tia Maria.

8 Mocha Espresso Martini £12.00
Vodka, Coffee Liqueur, Espresso and Chocolate.

9 Black Sesame Martini £12.00
Vodka, Baileys and Roasted Ground Sesame.

10 Jasmine Gin £12.00

Jasmine Tea, Roku Gin, Cointreau and Lemon Juice.

11 Pink Twisted Nose Gin
Twisted Nose Gin, Grapefruit Juice and Lime Juice,
topped with Twisted Nose Gin Sorbet.

12 Margarita

Tequlia, Cointreau, Lime juice.

GIN 25m|

Three well known gins of Winchester:

13 Bombay Sapphire 40%

Comes from Bombay Sapphire Laverstoke Mill Distillery in
Hampshire. Light and piney juniper, with soft peppery warmth
building.

14 Twisted Nose 40% £5.90
Twisted Nose Gin comes from the picturesque city of Winchester
in Hampshire. The humble watercress offers a delicate sweetness
and peppery sparkle to this wonderful London Dry gin

15 Winchester Dry Gin 44% £5.90
Just like its name Winchester 'Round Table' Gin, comes from
Winchester Distillery, rich and complex, this is a unique gin with
great depth of flavour.

£12.00

£12.00

£5.00

Two Japanese gins from Suntory and Kyoto Distillery:

16 Roku Gin 43%
An excellent gin from Japan's legendary House of Suntory.
Clean crispy and full of flavour.

17 KiNo Bi, Kyoto Dry Gin 45.70% £6.90
Comes from the Kyoto Distillery, beautifully smooth gin, floral and
aromatic with refreshing yuzu standing out.

18 KiNo Tea, Kyoto Dry Gin 45.10% £7.90
Delicate citrus followed by a warming green tea aroma, then
distant juniper. A good choice for the start drink and pairing with
dessert.

19 Ki No Bi Sei, Navy Strength Gin 54.50% £8.90
Ki No Bis Sei is influenced by the classic British style, elegant and
harmonious, even with the hefty ABV. Grilled dish will goes very
well with strong flavour of Ki No Bi Sei Kyoto Dry Gin.

One Thai gin from Assay :

20 Assay Thai Lime & Lemongrass Gin 70c145% £5.90
This is a seasonal spirit made for summer sipping, packing in fresh
Thai makrut limes and leaves, lemongrass, tamarind, galangal,
basil, and pink peppercorns.

£5.50

WHITE 175ml 250ml

30 Viertalo Sauvignon Blanc, £6.40 £9.00 £26.00
Airen Castilla-La Mancha, Spain ABV 12%
With a subtle floral scent on the nose this white
has flavours of melon, citrus fruits and a touch of fennel.

31 Hillville Road Chardonnay £6.70 £9.50 £27.50
South East Australia ABV 13%
A juicy, medium bodied chardonnay showing
white peach, cream and hints of pineapple.

32 Crescendo Pinot Grigio £7.20 £10.20 £29.50
Vegan Terre di Chieti IGT, Abruzzo, Italy ABV 12%
A clean, fresh and fruity wine with lots of citrus
and ripe pear flavours. Dry and crisp with refreshing finish.

33 Claro Riesling Reserva £32.50
Leyda Valley, Chile ABV 13.5%
A young, bright and clean wine with a hint of sweetness, and
notes reminiscent of white flowers, white peaches and grapefruit.

34 Passion du Sud Organic Albarifio £35.00
VVegan Pays d'Oc, France ABV 13%
Complex bouquet of white fruit with honey and coconut notes.
Generous fruity flavours on the palate with good balance
and freshness.

35 Kokako Sauvignon Blanc, Marlborough
Marlborough, New Zealand ABV 13%
Gooseberry, pink grapefruit and tropical passionfruit with a
citrus backbone. Fresh acidity with more mid-palate weight.

36 Ghostin the Machine Chardonnay £47.50
VVegan Elgin, South Africa ABV 13%
Decadent toffee, vanilla, caramel are accompanied by
butterscotch, with subtle hints of roasted almond.
These flavours flow through and ends with a smooth,
citrus lime finish on the palate.

37 Ghost in the Machine Chenin Blanc
VVegan Stellenbosch, South Africa ABV 12.5%
Hints of aromatic bay leaf and cardamom with a smokey, nutty
character picked up on the nose. On the palate this wine is
creamy, juice on entry with a subtle lime lingering finish.

£37.00

£44.00

RED

38 Crescendo Merlot
Emilia-Romagna, Italy ABV 12%
Intense ruby red with violet hue. Hints of blackberry and
cherry with well defined notes of red berries. Extraordinarily
round and complete.

39 Five Ravens Pinot Noir £6.70 £9.50 £27.50
Vegan Multi-region Blend, Romania ABV 13%
Romania may not be the first place you think of when you are
looking to buy a Pinot Noir but this has all the classic bright red
fruit flavours and spicy notes you would expect.

40 Camino Acero Malbec £7.20 £10.20 £29.50
Vegan Mendoza, Argentina ABV 13.5%
This is an elegant, juicy Malbec with lots of pure blackcurrant
fruit character. A little grip of tannin helps balance the wine.

41 Mozzafiato Primitivo £32.50
VVegan Puglia IGT, Italy ABV 13%
This Primitivo has a mouth-coating palate of dried prune, date
and cherry, with notes of sweet spice and a lick of chocolate.

42 TerraVega Gran Reserva Cabernet £35.00
Sauvignon Vegan Colchagua Valley, Chile ABV 14.5%
Complex and intense nose, aromas of red and black fruits,
strawberry, blackberry and blueberry, combined with notes
of white pepper and nutmeg. Round tannins and hints of
chocolate from 12 months ageing in French and American oak.

43 Conde De Castile Rioja Reserva £37.00
Vegan Rioja, Spain ABV 13.5%
A complex wine that displays a harmonious blend of dried,
stewed fruits and nuances of leather, vanilla and tobacco.

44 Ghost in the Machine Shiraz £44.00
/egan Western Cape, South Africa ABV 13%
Spiced up red meat with coriander and black pepper, hints of
salami, fynbos, buchu character on the nose. This wine is well
rounded, with bold tannins, and red fruits such as mulberry,
black berry, plums and a smooth lingering finish.

45 Chateau Coufran, Haut-Médoc £59.50
Cru Bourgeois Supérieur 2007 Bordeaux, France ABV 13%
This wine has a soft, fleshy and ample feel, combining soft
bramble and ripe plum flavours with smooth tannins. Subtle
cedar and leaf aromas complete the picture.

175ml  250ml
£6.40 £9.00 £26.00

OTHER SPIRITS & LIQUEURS

Bacardi, Dark Navy, Malibu,
Southern Comfort, Jameson,
Jack Daniels,Amaretto, Tequila,

Cointreau, Tia Maria, Baileys (25ml) £4.50
VODKA 25ml

Haku Vodka, Japan £5.00
Ukiyo Vodka, Japan £5.50
BRANDY 25ml

Courvoisier VSOP £5.50
Armagnac £5.50
Remy Martin VSOP £5.50
SOFT DRINKS

Fever-Tree: Light Tonic Water, Elderflower Tonic,
Ginger Ale, Lemonade,

Soda Water £3.20
Coca-Cola, Diet Coca-Cola £3.20
Orange Juice, Apple Juice, Pineapple Juice ~ £3.50
MINERAL WATER 750ml
Sparkling Water £4.50
Still Water £4.50

Please always inform your server of any allergies

or intolerances before placing your order.

An optional gratuity of 10% will be added to your bill.
All gratuities go to the team in this restaurant.

COFFEE & TEA

Ice Latte £3.90
Ice Matcha Latte £4.50
Coffee Float £6.90
Matcha Float £7.90
Single Espresso £2.90
Double Espresso £3.50
Latte £3.90
Matcha Latte £4.50
Cappuchino £3.90
Liqueur Coffee £7.90
PP - Per-person for a Pot
Fresh Mint Tea £3.00pp
Fresh Ginger & Mint Tea £3.50pp
Fresh Lemon Red Tea £4.50pp
Genmaicha £4.90pp
Japanese Roasted Rice Green Tea
DESSERT
1 Matchalce Cream £10.90

Two Scoops of Green Tea Ice Cream, two Matcha Mochi
Ice Cream decorated with Sweet Red Bean, Whipped
Cream, White Chocolate Sauce.

2 Black Sesame Ice Cream £10.50
Two Scoops of Black Sesame Ice Cream and one scoop of
Clotted Cream Ice Cream decorated with sweet red bean
paste and whipped cream.

3 Chocolate Melt ¢ £8.50
A light sponge filled with a rich chocolate fudge sauce,
topped with Belgian chocolate, served with a scoop of
clotted cream ice cream.

4 Toffee Pudding £8.50
A square toffee pudding flooded with Cumbrian style
toffee sauce and topped with caramel fudge pieces.
Served with a scoop of clotted cream ice cream.

5 Three Scoops of Luxury Ice Cream £7.90
3 scoops flavours of your choice:
« Brownie Pieces & White Chocolate ¢
- Salted Caramel GF
- Coffee Mocha Swirl GF

6 Banana Fritter ¢
Fresh banana in a crispy batter with syrup.
Served with clotted cream ice cream.

7 Mango & Coconut Sticky Rice ¢ £12.00
One scoop of coconut ice cream.
Sticky rice mixed with coconut milk.
Served with fresh mango.

£8.50

Allergens:

G Contains Gluten
GF  Gluten Free

V' Vegetarian
Vegan




