


COCKTAIL

Shisho Sake _ 52
Sake, Gin, Raspberry, Shiso and Lemon

Thai Basil Gin _ 48
Gin, Dry Vermouth, Thai Basil, Cucumber and Lemon

Sichuan Highball _ 48
Sichuan Vodka, Lemon Grass Cordial and Soda

Guava Chili _ 48
Tequila, Passion Fruit, Guava, Agave and Chili

Hojicha Plum _ 52
Hojicha Gin, Umeshu, Campari and Lemon

MOCKTAIL

Raspberry Bancha _ 28
Raspberry, Shiso, Bancha Infusion and Lemon

Pineapple Oolong _ 28
Oolong Infusion, Pineapple, Coconut and Passion Fruit




Sake
Japanese liqueurs (served over ice)
kyo No Umeshu Traditional plum liquor — 44

Yuzu Sake 100% naturally squeezed yuzu based on premium sake — 44

Sake 180 ml
Kikosui Junmai Sho - served hot _ 42
Nigori Ozaki served cold _ 42

Kikosui Junmai Ginjo served cold _ 58

300 ml - served cold

Shokun Semi dry with spring aroma _ 88

Hakutrsuru Nigori Smooth & perfect for a first taste _ 72
Junmai Daiginjo Shuho dry, with balanced acidity — 105
Dassai dry, ultra premium with a smooth finish _ 155

White wine

Luria, Chardonnay 100% Chardonnay — 184 / 48

Jordan, Sauvignon Blanc 100% Sauvignon Blanc — 176 / 46

Gva‘ot, dance in white a Blend of Chardonnay and Sauvignon Blanc — 188

Red wine
Luria, Terrace Bordeaux blend, Cabernet Syrah and Cabernet Franc — 192 / 48
Gva‘ot ,Neve Cabernet Sauvignon, Merlot and Petit Verdot — 192 / 48

Rosa
Luria, Rosa Luria - Sangoveza, Pinot Grigo and Barbara — 176 / 44



Beers

Malka Blond (Draft) Israeli blonde draft beer — 32/36
Kirin Japanese lager beer _ 32

Singa Traditional Thai beer _ 28

alcohol

Vodka Rum / Gin/ tequila

Solichnaya _ 38 Nagrita — 42

Gray goose _ 58 Bacardi — 38

Beluga — 58 Gordon _ 34
Tanqueray — 38

Anise Bombay sapphire _ 42

Ouzo12 — 28 Hendrix — 42

Elite Arak — 32 Patron Silver _ 52

Arak Noah lemon _ 36 Patron Anijo — 58

Campari _ 38

Fernet Branca _ 38

Whiskey

Johnnie Walker red _ 36
Johnnie Walker Black — 48
Bushmills — 36

Jack Daniels — 42

Wild turkey — 42
Talisker 10 — 68

Chivas 12 — 58
Glenfiddich 14 — 68
Glenmorangie — 62
MacAllan 12 — 92
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