
COCKTAILS カクテル

yanagi 柳
Exotic and fruity, featuring Yuzushu, pineapple juice, shochu, lemon peel and matcha on the top.

–
£7.50

kanaria 金糸雀
Refreshing and spicy with Yuzushu, shochu,ginger ale, lemon peel.

–
£7.50

hitoeume 一重梅
Sweetness of Umeshu with the milky cloudiness of calpico, with shochu and cranberry juice.

–
£7.50

kouzome 香染
Hakushu distillers reserve whisky, ginger, cinnamon, clove, cardamom, oat milk foam 

Served warm - the perfect autumn tipple
–

£8.00
sake mimosa

Mio sparkling sake with orange juice
–

£6.50
salty dog

Sado Hojicha gin with grape juice
£7.50

OTHER

mio sparkling
Light and refreshing sparkling sake with lower 

alcohol content.

–
£12.50 / 180ml bottle

toro toro no umeshu
–
100ml £8 / 720ml £54

aotan no yuzu shu
–
100ml £6.85 / 720ml £47

ANNEX 1



SAKE 酒

yamato shizuku 
yamahai junmai
Deep Umami, rich and distinctive
–
100ml £6.85 / 720ml £39

JUNMAI

kikusui junmai ginjo
Subtly fruity, fresh, medium dry
–
100ml £6.75 /730ml £36.60

JUNMAI GINJO

rice grains polished to around 70% of 
their original size, giving a more earthy 
and full flavour.

Ginjo uses more highly-polished rice, 
between 50 and 60% of its original 
size for a refined but well-balanced 
character.

JUNMAI DAIGINJO

tatenokawa 50 
‘stream’
A mellow and floral Daiginjo perfect with food  
or without
–
100ml £8.95 / 720ml £59

daiginjo uses rice polished to 50% or 
less of original size, unlocking the most 
aromatic flavours.

konishi silver
–
100ml £6.85 / 720ml £37

GINJO

DAIGINJO

ginjo is premium sake that uses rice that 
has been polished to at least 60 percent, 
which bring a light, fruity, and complex 
flavour that is usually quite fragrant.

A minimum of 50% of the outer rice 
layers must be polished away to 
classify a sake as daiginjo. 

konishi gold
–
100ml £7.85 / 720ml £45

hot shochikubai 
classic junmai
Smooth and rounded easy-drinking sake.
–
100ml £4.25

houraisen ‘wa’ 
jukusei junmai ginjo 
nama sake
–
100ml £8.50 / 720ml £57




