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light and fresh 

sake 

tosatsuru “azure”, ginjo 
kochi 720ml £95.00 

white wine 

ca’ bolani pinot bianco 2022 
friuli aquileia, italy £48.00 

sancerre domaine serge laloue blanc 2022 
loire, france £72.00 

red wine 

trinity hill pinot noir 2022 
hawkes bay, new zealand £62.00 

sancerre rouge domaine serge laloue 2021 
loire, france £86.00 

sweet 

ume no yado, yuzu shu 
nara, japan 720ml £75.00 

rich and full bodied  

sake 

konishi “silver”, ginjo nama chozo 
iwate, japan £72.00 

white wine 

château de campuget “1753” viognier 2022 
rhône, france £48.00 

hof’s “reserve” chardonnay 2018 
roberson, south africa £65.00 

red wine 

primitivo masseria altemura 2021 
puglia, italy £48.00 

malbec “terroir” altos las hormigas 2021 
mendoza, Argentina £72.00 

sweet 

urakasumi, ume shu 
miyagi, japan £99.00 

fruity & aromatic 

sake 

shirakabegura, junmai daiginjo 
hyogo 640ml £94.00 

white wine 

touraine sauvigonon blanc dominique barbou 2022 
loire, france £40.00 

cloudy bay sauvignon blanc 2023 
marlborough, new zealand £86.00 

red wine 

rioja reserva gran dominio 2017 
rioja, spain £54.00 

chianti classico castello d’albola 2022 
tuscany, italy £68.00 

sweet 

saint clair “awatere valley reserve” noble riesling 2023 

marlborough, new zealand 375ml £60.00 

sommelier’s selection 

sake 

dassai “23%”, junmai daiginjo 

yamaguchi, japan 720ml £172.00 

white wine 

grüner veltliner smaragd “kirschweg”  
johann donabaum 2021 
kamptal, austria £90.00 

chablis 1er cru “montmains” thomas labille 2022 
burgundy, france £98.00 

red wine 

lismore “cape south coast” syrah 2020 
western cape, south africa £97.00 

hirsch vineyards”bohan-dillon”2021 
sonoma coast, usa £140.00 

sweet 

tokaji aszu 5 puttonyos disznoko 2013 
tokaji, hungary 500ml £155.00 

our full wine list is available upon request 
please note that vintages are subject to change and all wines are offered subject to availability. 
we advise submitting your pre-order no later than 3 business days prior to event 

cocktails 

kinome spritz     £12.80 
aperol, strawberry, sansho pepper, jasmine 
muyu, peychaud bitters, prosecco 

 
sakura 75     £14.10 
roku gin, cherry blossom, koji 
yuzu sake, champagne 

 
lychee gimlet     £13.60 
tanqueray 10, lychee cordial, kasutori 
(sake lees) shochu lillet rose, rose water 

 
awa negroni     £14.50 
ocho tequila blanco, campari, chinotto 
vermouth blend, ryuku 1429 awamori 
 
 
 
 

champagne & sparkling 

 
prosecco extra dry ca’ di alte nv £59.00 
 
 
billecart-salmon brut réserve nv £95.00 

 
 
 
billecart salmon brut rosé nv £125.00 

 
 
 
ruinart blanc de blancs nv £165.00 

 
 
 
 
 
 


