
T o k y o  E x p r e s s
Ketel One Vodka, Gentleman's 
Coffee Liqueur, Cold Brew Espresso, 
Miso, Vanilla , Kinako Dust
140

S p i l l  t h e  t e a
Tanqueray Gin, Dry Vermouth, 
Sake, Lemon, Rooibos, Peach, 
Vegan Egg White
140

S o u t h e r n  N i g h t s
Woodford Reserve Bourbon, 
Antica Formula Vermouth, Cocchi 
Americano, Charred Corn, Mirin
140



K ata n a  C o l l i n s
Hendrick's Gin, Cocchi 
Americano, Tjing Tjing White 
Wine, Apple, Basil, Soda
150

B e e t l e  B a s i l  S m a s h
Bombay Sapphire Gin, Basil, Thyme, 
Lavender, Shiso, Lime, Tonic

145

S h i i ta k e  S h o g u n
Bacardi 4yr Rum, Sweet 
Vermouth, Campari, Plum Wine, 
Shiitake, Miso
140

K y ū r i
Hendrick's Gin, Cocchi Americano, 
Cucumber, Pickle Juice, Chive Oil

150



S p i c e  a n d  e v e r y t h i n g  n i c e
Espolon Blanco Tequila, Mezcal, 
Tjing Tjing White Wine, Yuzu, Lime, 
Togarashi, Chilli Oil, Coriander
140

I c h i g o  M i ya
Espolon Blanco Tequila, 
Grapefruit, Lime, Vanilla, Salted 
Strawberry, Soda, Matcha Foam
165

S u p e r  S a i ya n
Monkey Shoulder Whisky, 
Drambuie, Lemon, Apricot, Vanilla, 
Sansho Pepper, Vegan Egg White, 
Tjing Tjing Red Wine

140

P u n c h l i n e
Monkey Shoulder Whisky, Bacardi 
4yr Rum, Cocchi Rosa, Macadamia, 
Vanilla, Lemon, Cream Cheese, 
Miso Butter, Roasted Rice Milk

150



S E A S O N A L  M E N U

F i g  a n d  g o o s e b e r r y  S o u r
Inverroche Amber Gin, Lime, Fig, 
Gooseberry, Dry Vermouth, Vegan 
Egg White
130

G r a n a d i l l a  G i m l e t
Sake, Kettle One Vodka, Galliano, 
Granadilla, Lime
130

P l u m  O l d  F a s h i o n e d
Woodford Reserve Bourbon, Plum Wine, 
Plum, Honey, White Balsamic Vinegar
130

P e a r  S p r i t z
Sake, Pear, Simonsig Brut MCC

130

T e q u i l a  M a r t i n i
Espolon Blanco Tequila, Cocchi 
Americano, Plum Wine, Chive Oil
130



B E E R

D R A U G H T
CBC Amber Weiss 50/65
Devils Peak First Light  45/60
CBC Lager  45/60
B O T T L E S
Castle Lite  40
Windhoek  50
Black Label  40
Heineken  45
Devils Peak Blockhouse IPA  60
Corona  50

O T H E R

Savanna Dry/Lite 55
Dragon Fiery Ginger Beer 60

H O U S E  S H O T S

L e m o n  S a k e  d r o p  ( 4 )
Sake, Lemon Oleo

90

S p i k e d  E s p r e s s o
Absolute Vodka, Cold Brew Espresso, Maple

25

B e r r y  S n a c k e r i e s  ( 4 )
Bacardi Carta Blanca Rum, Lime, Strawberry, Blueberry

90

S h o w  m e  N e g r o n i
Roku Gin, Campari, Sweet Vermouth, Hazelnut, Cacao

40

P l u m  M a r g a r i ta  ( 4 )
Espolon Blanco Tequila, Plum Wine, Basil, Thyme, 
Lavender, Shiso

90



N O N  A L C O H O L I C  B E E R S
Heineken 0%  45
Devils Peak Zero to Hero  45
Corona Cero  50

Still | Sparkling Water 440ml 30
Still | Sparkling Water 750ml 50

Appletizer | Grapetizer 45

N o n - A l c o h o l i c  B e v e r a g e s

Soft Drinks 30
Soda Water, Tonic Water | Zero, Ginger Ale, 
Lemonade, Coca Cola | Zero, Dry Lemon

V I R G I N  C O C K T A I L S

P e a c h  D a i s y
Peach, Ginger, Pineapple

90

S a n s h o  m o j i t o
Mint, Lime, Sansho, Soda

90

S u n s e t  s m a s h
Strawberry, Blueberry, Mint, Lime, Ginger Ale

90

S w e e t  d r e a m s
Pomegranate, Kinako, Sesame Oil

90

K o m o d o
Granadilla, Pickled Ginger, Coriander

75

S w e e t  n o t h i n g
Sugar Snap Pea, Star Anise, Basil

75

W at e r b e r r y
Watermelon, Seasonal Berries, Black Tea

75

J u s t  s h o r t  c a n n e d  c o c k ta i l s



B A R  S N A C K S

P o r k  C r a c k l i n g  85
With furikake & chilli-soy dip 

t e b a s a k i
Deep-fried chicken wings with cucumber pickle

Sweet & sticky 140
Sansho pepper  140
Fiery hot  140

O T S U M A M I
G r e at  f o r  s h a r i n g

s k i n n y  c u t  f r i e s      70
Served with your choice of kare sauce | mushroom 
kewpie | sansho chilli glaze | chilli kewpie | dashi kewpie | 
plain kewpie

C r i s p y  r i c e  b a l l s      65
With ponzu kewpie

C h a r r e d  c o r n      65
With miso butter or chicken butter

P i c k l e  P l at e      40
Selection of 5 of our house pickles

VEGETARIAN



H I R A TA
Steamed buns, 2 in a portion

Agemono aubergine      120
Kewpie mayo, pickled cabbage 
Katsu cauliflower     120
Mushroom kewpie, pickled shimeji
Furikake pan-fried fish 140
Dashi kewpie, carrot & daikon pickle, tempura bits

Pork belly 160
Tamago, spicy pickled cabbage, kewpie mayo 

Kare katsu chicken 160
Kare sauce, carrot & daikon pickle, cabbage, togarashi 

Katsu chicken 160
Chilli kewpie, togarashi, pickled cucumber 

Sansho pork belly 160
Jalapeño kewpie, pickled cabbage, spring onion 

Umami beef fillet 160
Caramelised onion, cabbage, onion & garlic furikake

YA K I T O R I
Grilled skewers, 2 in a portion

Chicken thigh & spring onion 125
Yakiniku beef sirloin & baby onions 135
Yakiniku mixed mushroom     125
Sticky pork belly 140

G Y O Z A

Chicken & togarashi 120
Mushroom & sesame      120
Pork & chive  120
Smokey sweet potato      120

Pan-fried dumplings, 4 in a portion

O T S U M A M I
G r e at  f o r  s h a r i n g

VEGETARIAN



O T S U M A M I

O k o n o m i ya k i  F r i e s  120
Thick-cut potato fries, okonomiyaki sauce, kewpie mayo, 
bonito flakes, nori, sesame, spring onion

M i n i  C h i r a s h i  D o n  120
Cold sushi rice, sashimi, edamame, buchu-pickled ginger, 
radish, cucumber, kewpie mayo

T o n k at s u  R i b s  135
Panko-crusted, deboned pork ribs with sticky tonkatsu 
sauce, cabbage pickle

P O R K  K o r o k k e  140
Panko-crusted pork belly & potato cakes with Japanese-
style curry dip

B E E F  K o r o k k e  140
Beef mince, corn, cheese and sansho korokke with 
cucumber pickle

C u c u m b e r  S a l a d      60
Crunchy cucumber, buchu-pickled ginger, sweet soy and 
sesame dressing

I z a k aya  S a l a d      50
Crunchy cabbage, sesame oil, rice vinegar, sesame seeds

C r i s p y  R i c e  B a l l s      65
Deep-fried sushi rice and furikake, served with a ponzu kewpie

S e s a m e  B r o c c o l i      100
Pan-fried broccoli, sesame-soy sauce, garlic

E d a m a m e      75
Edamame beans in burnt garlic oil, togarashi

B e e f  Tata k i  155
Thinly sliced & seared beef fillet, roasted onion ponzu, 
smoked daikon pickle, crispy garlic, chives. Served chilled

VEGETARIAN



N O O D L E S  &  R I C E

R A M E N  | B A R  S I Z E  R A M E N  B O W L S

Want your ramen spicy?

House-made wheat noodles in broth, ajitsuke tamago, 
nori, spring onion, sesame

Pork belly, sesame broccoli 
Pork tonkotsu 150

Grilled chicken thigh, tsukudane mushrooms
Chicken paitan 150

Mixed mushrooms, spinach
Miso mushroom     150

Beef mince, pickled shimeji, charred corn
Smokey beef 150

Add our spicy sansho tare 10

D O N B U R I
Rice bowls

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

Chirashi don 190

Sushi rice in matcha & dashi broth, buttery pan-fried fish
Ochazuke 185

Sushi rice, crispy panko-crusted cauliflower, courgette, 
sesame greens, pickles, ajitsuke tamago

Cauli katsu don     160

Deboned pork rib, tamago-rice, edamame, chives, pickles
Butadon 185

Marinated mixed mushrooms, edamame, tamago rice, 
chives, pickles

Kinoko gohan     160

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

Gyu don 185

VEGETARIAN



S I D E S

S W E E T S

S I D E  P I C K L E  P L A T E      25
Selection of 3 of our house pickles

K e w p i e  m ay o      15
Plain | mushroom | chilli | dashi 

B R O T H  B O W L  40
Pork | chicken | beef | mushroom

M i l k  B r e a d  P u d d i n g      60
Golden-fried milk bread cubes served with a chilled 
genmaicha tea custard, seasonal fruit jam, and 
caramelised breadcrumbs

M I S O  S O U P      65
Mushroom broth, miso, mixed mushrooms, wakame 

S U S H I  R I C E      20
TA M A G O  R I C E      35
F i e r y  C h i l l i  s a u c e      15

M i ta r a s h i  D a n g o      60
Sweet rice dumplings, skewered and covered in a sticky 
soy caramel and kinako

M o c h i  D o u g h n u t s      60
Chewy mochi dougnuts in honey caramel, kinako and 
toasted sesame

J a p a n e s e  C h e e s e c a k e      60
Fluffy cheesecake with miso caramel

M o c h i  t r u f f l e s      60
Chef’s selection of 4 mochi truffles

S ' M o c h i      60
Toasted mochi and a layer of chocolate, sandwiched 
between two soy cookies.  Our play on a classic s’more!


