


Tokyo Rose 	 130Floral  
Aperol, Choya Umeshu, Simonsig Brut MCC, Orange, Baobab, Strawberry

Seven Samurai 	 75Umami 
Hakutsuru Sake, Shimeji, Sesame, Thyme, Mango, Lemon, Rosemary

Sake Sour	 90Tangy 
House-made Apple Sours shaken with Albatross Vodka, Cucumber & Apple,
washed with Hakutsuru Sake & Lime

Porn Star 	 105Provocatively fruity 
Ankrah’s Neo-Classic Blend made with Absolut Vanilla Vodka, Passion 
Fruit, Pineapple & Vanilla, with a treat of Simonsig Brut MCC on the side

Cotton Candy  	 85Candy crush 
Absolut Vanilla Vodka, Pineapple Juice, housemade Rock-Candy
Syrup & Lime 

Ginger Ninja	 100Tropical heat
Albatross Vodka, Pineapple Juice, Lime & Ginger

Umami Bomb	 120Savoury & toasty
Roasted Sesame-Infused Maker’s Mark Bourbon, Shiitake-Honey Reduction, 
Egg White & Lime

Whiskey Tango 	 85Bitter-sweet, refreshing
Proper No. Twelve Whiskey, Tonic Water, Lemon, Mango & Rosemary

Kasai	 90Fiery cinnamon
Fireball Whiskey, Ginger, Pineapple & Spicy Chilli with a dash of Lime

Yoyogi	 120Japanese whisky spritz
Suntory Toki Whisky, Aperol, Mango, Rosemary & Lemon, spritzed with 
Simonsig Brut MCC

Little Devil	 100Hot & passionate
El Jimador Tequila blended with Passion Fruit, Pineapple, Lime & Chilli
With Suntory Toki Whisky instead	 115

Matcha Cucumber Kombucha 	 85Earthy & Tangy
Jim Beam Bourbon, Matcha, housemade Cucumber & Ginger Kombucha

Albatross Martini	 95
Albatross Vodka, Cranberry, Orange, Ginger, Cinnamon & Lemon

Cranberry Tart

Aruba	 75Fruity & tart
CBC Amber Weiss, Malibu Rum, Strawberry, Baobab & Lime



Any classic cocktail available on request. 

house twisted gin & tonics	 70/90
Rooibos & Honey
Passion Fruit & Mint

Shibuya	 80Tropical & festive
Malibu Rum, Pineapple, Citrus, Caramelised Apple & Cinnamon

Islands Meet Winelands	 90Molasses & berry
Bacardi Rum, Takamaka Spiced Rum & Tjing Tjing Red Wine 
blended with Lime, Passion Fruit & Pineapple

Nigai Jin	 80Tangy citrus
Tanqueray Gin, Fortified Wine, Tjing Tjing Red Wine & Lime

Shinrin Yoku	 95Herbal-infused fruitiness
Malachite Fynbos Gin, Lemon, Cucumber, Rosemary & Pineapple

The Queen & The Baobab	 105Tangy & fruity
Blush-Pink Victoria Gin, Strawberry, Baobab, Pomegranate Juice & Lime

Naked Gin & Tonic	 95G&T extra
Bombay London Dry, Ginger, Orange & Cinnamon, Cucumber & Lime, 
sparkled with Tonic Water

Shinjuku	 85Nuts, fruit & spice
Takamaka Rum, Pineapple & Toasted Almonds, Lemonade & a dash 
of Lemon

Tiki Natsu	 95Tropical fruit
Bacardi Rum shaken with Mango, Pineapple, Rosemary & Lime

Barrel-Aged Negroni	 85Bitter-sweet & smoky
One part Tanqueray Gin, one part Martini Rosso Vermouth & one part 
Campari, blended & Barrel-Aged

Happiness Forgets	 90Forest berry
Cranberry-Juiced Tanqueray Gin, Martini Rosso, Maple Syrup, sparkled with 
Simonsig Brut MCC

Cucumber Cooler	 80Minty & fresh
Tanqueray Gin, Mint & Cucumber, Shaken with Pineapple Juice

Xmas in London	 105Like an apple tart
Victoria Amber Gin, Caramelised Apple, Cinnamon, Pineapple & Lime

Bumbu Pineapple Chilli Sours 	 120Tropical Hot
Bumbu Rum, Pineapple, Chilli, Apple, Cinnamon & Lemon

Amaretto Breeze  	 95NUTTY
Disaronno Amaretto Liqueur, Pineapple, Apple, Cinnamon & Lemon 

My First Love  	 100Fruity & Tangy
Roku Gin, Apple, Peach, Orange, Lemon & Mint



DRAUGHT
CBC Amber Weiss 	 38/55
Devils Peak First Light 	 38/55
Jack Black Lager 	 38/55

NON Alcoholic 		  38

Hunters Dry 	 40
Savanna Dry/Lite	 45
Cluver & Jack Cider	    55

BOTTLES
Castle Lite	 35
Windhoek	 38
Black Label 	 35
Heineken 	 40
Striped Horse 	 40
Devils Peak Blockhouse IPA 	 55
CBC Pilsner 	 45
Corona 	 45
Hitachino Nest  	 120

BEER Virgin 
Cocktails

CIDER

Harajuku	 70
Cinnamon, Ginger, Orange, Lime
& Tonic Water

Kinshi 	 70
Pineapple, Passion Fruit, Lemon, Mint & 
Soda Water

Nakano	 70
Litchi, Baobab, Mint, Lemon & Soda Water

Shibuya	 70
Pineapple, Apple, Cinnamon & Lemon

Jelly Baby 	 70
Pomegranate, Pineapple, Lemon & Lime



Hirata  Steamed buns, 2 in a portion
Agemono aubergine, kewpie mayo & pickled cabbage        	  90
Katsu cauliflower, mushroom kewpie & pickled shimeji        	  95
Furikake pan-fried fish, Dashi kewpie, carrot & daikon pickle, tempura bits  	  110
Pork belly, tamago, spicy pickled cabbage & kewpie mayo  	  135
Katsu chicken,  chilli kewpie, togarashi & pickled cucumber  	  120
Umami Beef Fillet, caramelized onion, cabbage, onion & garlic furikake  	  135

Yakitori	
Grilled skewers, 2 in a portion
Chicken thigh & spring onion 	 85
Yakiniku beef Sirloin 	 85
Yakiniku Mushroom       	 80
Sticky pork belly 	 110

Gyoza	
Pan-fried dumplings, 4 in a portion
Chicken & togarashi 	 70
Mushroom & sesame       	 75
Pork & chive 	 75
Smokey Sweet Potato       	 70

Tebasaki	
Deep-fried chicken wings with
cucumber pickle
Sweet & sticky 	 105
Sansho pepper 	 105
Fiery hot 	 105

Okonomiyaki Fries 	 75
Thick-cut potato fries, okonomiyaki 
sauce, kewpie mayo, bonito flakes, 
nori, sesame, spring onion

Mini Chirashi Don 	 70
Cold sushi rice, sashimi, edamame, 
buchu-pickled ginger, radish, 
cucumber & kewpie mayo

Beef Tataki 	 125
Thinly sliced & seared beef fillet, roasted 
onion ponzu, smoked daikon pickle, 
crispy garlic & chives. Served chilled

Tonkatsu Ribs 	 120
Panko-crusted, deboned pork ribs
with sticky tonkatsu sauce & 
cabbage pickle

Kare Korokke 	 110
Panko-crusted pork belly & potato 
cakes with Japanese-style curry dip

Edamame       	 75
Edamame beans in burnt garlic oil
& togarashi

Sesame Broccoli       	 75
Pan-fried broccoli, sesame-soy sauce 
& garlic

Cucumber Salad       	 50
Crunchy cucumber, buchu-pickled 
ginger, sweet soy & sesame dressing

Nasu Dengaku       	 80
Miso-glazed aubergine with tofu 
cream, tempura bits & spring onion

Crispy rice balls       	 50
Deep-fried sushi rice & furikake

Pork Crackling  	 50
Crackling, furikake & chilli-soy dipPlease notify your server of any dietary

requirements and we will do our best to
accommodate them. VEGETARIAN



Chirashi Don 	 145
Cold sushi rice, sashimi, edamame,
buchu-pickled ginger, radish,
cucumber, kewpie mayo

Cauli Katsu Don       	 125
Sushi rice, crispy panko-crusted
cauliflower, courgette, sesame greens, 
pickles, ajitsuke tamago

Kinoko Gohan       	 125
Marinated mixed mushrooms,
edamame, tamago rice, chives, pickles

Ochazuke 	 135
Sushi rice in matcha & dashi broth,
buttery pan-fried fish

Butadon 	 135
Yakiniku pork belly, tamago rice,
edamame, chives, pickles

Gyu Don 	 145
Sushi rice, yakiniku short rib,
caramelised onion, courgette,
pickles, ajitsuke tamago

TRADITIONAL JAPANESE BREAKFAST	 170
Teriyaki-grilled fish, sushi rice, sesame 
greens, miso soup & pickles

BENTO
Crispy rice ball or sushi rice, sesame 
broccoli, pickles and your choice of:
Pork belly 	 160
Chicken yakitori 	 125
Yakiniku Sirloin yakitori 	 135
Katsu chicken 	 125
Mushroom yakitori       	 125
Katsu cauliflower       	 120

Pickle plate 	 25
Miso soup       	 40
Broth bowl 	 40
Pork / Chicken / Mushroom
Sushi rice       	 20
Tamago rice       	 35
Chilli sauce       	 15
Kewpie mayo       	 15

SIDES

Homemade wheat noodles in broth 
with ajitsuke tamago
Pork tonkotsu 	 165
Chicken paitan 	 165
Miso Mushroom       	 160

RAMEN

DONBURI

Want your ramen spicy?
Add our spicy sansho tare  	 10

VEGETARIAN



Mitarashi Dango       	 50
Sweet rice dumplings, skewered & covered in a 
sticky soy caramel & kinako

Mochi Doughnuts       	 50
Chewy mochi dougnuts in honey caramel, kinako 
& toasted sesame

Japanese Cheesecake       	 50
Fluffy cheesecake with miso caramel

Mochi truffles       	 60
Chef’s selection of 4 mochi truffles

Mochi ice cream       	 50
Chef’s selection of 2 ice cream filled mochi

SWEETS

VEGETARIAN




