- DRINKS MENU -



YUZU MARGARITA Served frozen

Tequila, triple sec, lime, yuzu, agave
12.5

MOHITO FUYU

Thai basil infused Havana rum, pear sake,
lime juice, sugar, mint, ginger ale

GEISHA EN PROVENCE

Umeshu, Yellow Chartreuse, Lillet blanc

SHOGUN

Dry gin, Satoh Shochu, Funkin spiced mango
syrup, Supasawa, Asahi beer

YUGEN ROSE

Absolut vodka, lychee liqueur, Nanbu Bijin
Tokubetsu, grenadine, Supersawa

LONG ISLAND

Vodka, gin, rum, tequila, triple sec, lime, cola

OLD FASHIONED
Nikka Days, bitters

10.5

1.5

n.9

12.5

12.7

12.8

SPICY MARGARITA Served frozen
Tequila, triple sec, lime, yuzu, agave, chilli
12.5

ESPRESSO MARTINI 12

Vodka, Kahlua, coffee

YUZU SAINT GERMAIN 12.5
Martell VS cognac, Midori, lemon, sugar syrup,
miraculous foamer

KYOTO MARTINI 12.5
Ki No Bi gin, The Classic sake

NEGRONI 12.5
Gin, Martini Rosso, Campari

PISCO SOUR 12.4
Pisco, lime

LYCHEE MARTINI 12

Vodka, triple sec, lime juice, lychee

If you have a food intolerance or need information on allergens please speak to a team member



- SAKE -

- TEAM SAKE PICKS -

125ml 360ml
DREAMSAKE I 29
A smooth sake with delicate notes of melon, honey and grapefruit
zest with an umami finish. Enjoy over ice or in a wine glass

125ml 360ml
AKITABARE 1.8 33
Daiginjo
Light and fragrant, with a clean and even finish
TOSATSURU
Daiginjo
A sublime ginjo scent with robust yet well balanced flavour
THE CLASSIC SHACK FUYU & WAKAZE COLLAB 10.9 32.9

Junmai [720ml]
13%, clear and crisp, with a citrus aroma.
Perfect for those new to sake.

- WARM SAKE BY THE CARAFE -

150ml
MASUMI OKUDEN KANTSUKURI 1.6
Junmai
Smooth with a round gentle texture
GOKAI 9.6

Futsushu
Crisp, clean & traditionally dry

750ml
54

720ml
59

106.1

58.5

300ml
23.3

17.5

If you have a food intolerance or need information on allergens please speak to a team member



- SAKE -

- COLD SAKE BY THE MASU OR CARAFE -

125ml 360m| 720m| 1.8L
MASUMI 10.6 28.5 - 130

Junmai
Clean & balanced, wild honey note

DEWAZAKURA 'OKA' 1.9 32 58.3  162.75
Ginjo
Medium bodied, smooth & aromatic

SHIRAKABEGURA 12.7 36.8  66.3 (640ml)
Junmai Daiginjo
Uplifting character, with an exquisite, long finish

NANBU BIJIN TOKUBETSU 8.5 22.3 446  103.9

Junmai
Light & subtle sake with notes of strawberries

36 SAMURAI 10.2 3.4 53.6

Junmai
Clean, dry & comforting Junmai

NISHINOSEKI 10.7 311 56.5

Junmai
Robust & structured

TAMAGAWA RED LABEL 12.2 448 84 184
Nama Junmai
Full bodied & dynamic, balanced with juicy umami

If you have a food intolerance or need information on allergens please speak to a team member



- SAKE -

- SPARKLING & SPECIALITY SAKE -

100ml
UME NO YADO 12.6
Yama Yuzu [720ml]
Sake blended with fresh yuzu juice
MIO 8.4
Sparkling [300ml]
Juicy & tropical notes with a savoury finish
URAKASUMI 1.9

Ume Shu [720ml]
Rich sweetness with a pronounced plum character

BUNRAKU -
Nashi [720ml]
Notes of Nashi pear juice infused with Junmai style sake

If you have a food intolerance or need information on allergens please speak to a team member

360ml
38.6

43.5

BTL
13.4

22

79.1

65.1



- BUBB
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CA' DI RAJO LEMOSS FRIZZANTE

Veneto, Italy
Bright red apple, lemon and grapefruit - unfiltered and cloudy

MATIC MEA PET NAT SPARKLING ROSE

Stajerska, Slovenia
Citrus fruits, alpine strawberry, and hints of red cherry

VOUVRAY LE BRUT CHENIN BLANC

Vouvray, France
Fresh white flower, pear and subtle hints of toast or brioche

A. LEVASSEUR CHAMPAGNE RUE DU SORBIER BRUT

Champagne, France
Notes of apricot, peach, pear and a pronounced brioche finish

- ORANGE WINE -

125ml
HOLZER INVADER ORANGE WINE 9

Wagram, Austria
Orange peel, mandarin, passion fruit and pineapple

MATIC POSTOPOMA ORANGE WINE 9.5

Stajerska, Slovenia
Orange peel, arange blossom, ripe nectarines and dried apricots

175ml glasses available on request

All of our wines are organic/biodynamic and vegan friendly

125ml
1.4

1.9

9.8

17.5

500ml
35

37

BTL
37.2

by

b5

102.8

BTL
50

53

If you have a food intolerance or need information on allergens please speak to a team member



125ml 500ml  BTL
CHATEAU LABALLE BRUME ROSE 67 2562 336

Cotes de Gascogne, France
Pink grapefruit, hints of blackcurrant and a lovely fruity finish

VINS EL CEP ROSAT DE TERRER 1.5 28 31.6

Penedes, Spain
Crisp and creamy strawberry with a touch of pink grapefruit

175ml glasses available on request

All of our wines are organic/biodynamic and vegan friendly

If you have a food intolerance or need information on allergens please speak to a team member



- WHITE WINE -

125ml
TERRE DI RAI PINOT GRIGIO 6.5
Veneto, Italy
Notes of citrus, peach, apricot and a persistent finish
MARSILEA VERDEJO AND GEWURZTRAMINER 7.1
Valencia, Spain
Aromatic, with intense aromas lychee, citrus and grapefruit
DOMAINE SAINT LOUIS SAUVIGNON BLANC 7.9
Pays d'Oc, France
Crisp and fresh aromas of blossom, citrus, pomelo, and elderflower
LIV VINHO VERDE 8.3
Vinho Verde, Portugal
Lively green apple, citrus with lovely mineral finish
WEINGUT EMIL BAUER & SOHNE 8.9

BULLS**T GRAUBURGUNDER
Pfalz, Germany
Ripe stone fruits, melon and subtle floral elements

175ml glasses available on request

All of our wines are organic/biodynamic and vegan friendly

500ml
23

26.6

29.7

31.4

33.3

BTL
34

35.4

39.4

39.8

bh

If you have a food intolerance or need information on allergens please speak to a team member



- WHITE WINE -

CHENIN BLANC ELEGANCE 9.5  35.4

Loire Valley, France
Delicate aromas of tropical fruits, fine acidity and a hint of honey

SEX, DRUGS & ROCK'N'ROLL REISLING 95 37

Pfalz, Germany
Refreshing citrus notes of green apple and a mineral finish

MACON ROCHE BLANCHE n 388

Burgundy, France
Complex aromas of pineapple and apricot with a textured finish

MAISON FOUCHER POUILLY FUME

Sancerre, France
Vibrant notes of gooseberry, green apple and nettle with a slightly smoky finish

All of our wines are organic/biodynamic and vegan friendly

BTL
52

54

56

n

If you have a food intolerance or need information on allergens please speak to a team member



- RED WINE -

125ml 500ml
NEKEAS TINTO TEMPRANILLO GRENACHE 6.5 23
Navarra, Spain
Notes of black berries and wild strawberries
TEMPO AL VINO NEGROAMARO 7.3 28
Puglia, Italy
Fruity and smooth with notes of ripe blackberries, plums, and black cherries
BRUNO LAFON LE P'TIT PINOT NOIR 76 29.8
Pays d'Oc, France
Aromatic strawberries, raspberries and red cherries
LE PETIT XAVIER ROUGE 79 301
Cotes du Rhone, France
Black pepper, sour cherry, and floral violet notes
WABI-SABI CINSAULT GRENACHE 8 30.8

Stellenbosch, South Africa
Juicy blueberry, blackberry and a bright fresh acidity

175ml glasses available on request

All of our wines are organic/biodynamic and vegan friendly

BTL
34

39

4.2

43

45

If you have a food intolerance or need information on allergens please speak to a team member



- RED WINE -

125ml 500ml

LA NAVE RIOJA 9 33.3
Rioja, Spain
Silky red cherry, black cherry, and black currant with hints of oak and vanilla

TOCCO "IL CAPOSTAZIONE" MONTEPULCIANO D'ABRUZZ0 9.2 345

Abruzzo, Italy
Redcurrant, blackberry, raspberry and hints of violet flowers

MURDOCH HILL RED BLEND 9.6 36
Adelaide Hills, Australia
Intense dark fruits and pronounced aromas of blackcurrant leaf

MAAL REBELION MALBEC 10.2 381

Mendoza, Argentina
Rich, dark fruit notes of blackberries, plums, and black cherries

All of our wines are organic/biodynamic and vegan friendly

BTL
47

48

49

50.8

If you have a food intolerance or need information on allergens please speak to a team member



- JAPANESE WHISKY -

50ml

YAMAZAKI 12YRs

Medium bodied & honeyed, notes of orange peel & cinnamon
26.5

YAMAZAKI DISTILLERS RESERVE

Jam-packed with superb red berry notes
16

NIKKA FROM THE BARREL
Rich & peppery, with spicy oak & soft vanilla

18.5

NIKKA COFFEY MALT

Fresh & clean, with aromas of candied lemon peel & rich cake spices
18

NIKKA DAYS

Buttery lemon shortbread, sprinkled with sugar & vanilla pod
12.5

SUNTORY HIBIKI HARMONY

Flavours of crushed almonds, stewed fruits, oranges & sherried malt
19.5

If you have a food intolerance or need information on allergens please speak to a team member



- SPIRITS -

50ml
- GIN -
BEEFEATER GIN 40% abv 9.4
BEEFEATER 24 GIN 45% abv 13
KINOBI 45.7% abv 12.5
MONKEY GIN 41% abv 14.1
- TEQUILA -

OLMECA BLANCO 38% abv 10
OLMECA ALTOS REPOSADO 38% abv 12.5
- RUM -

HAVANA CLUB 3YR 40% abv 9.4

PLANTATION PINEAPPLE STIGGINS'

FANCY RUM 40% abv 1.8
- VODKA -

ABSOLUT VODKA 40% abv 9.4

If you have a food intolerance or need information on allergens please speak to a team member



- SHOCHU -

50ml

The Chiihai or Shochu Highball is a traditional and popular drink in Japan made from
Shochu and lightly fruited soda. Shochu is a distilled spirit typically made from rice,
barley and other starches. We've picked two of our favourites here and we recommend
to have them over ice with a soda of your choice.

LENTO AMAMI 9.4

The Japanese rum of Shochu

SATOH 14.5

Sweet potato Shochu with an otherworldy flavour

- SAKE FLIGHT -

SAKE FLIGHT
A selection of premium sakes. Start with Dewazakura
Oka - Medium bodied, smooth & aromatic. Masumi - clean
and balanced, with honey notes. Finish with Tamagawa
Red Label - the strongest sake on the menu.
It's full bodied and pairs amazingly with meat.

15

If you have a food intolerance or need information on allergens please speak to a team member



- BEER & CIDER -

- DRAUGHT -
ASAHI Half 3.7  Pint6.9

- BOTTLED -

Each

ASAHI 6.1
5.3% abv | 330ml
CORNISH ORCHARD GOLD CIDER 7.5
5% abv | 500m|
COEDO PALE ALE 6.9
5% abv | 330ml
SAPPORO 6.7
4.7% abv | 330ml
ASAHI 0% 5.9

0.0% abv [ 330ml

If you have a food intolerance or need information on allergens please speak to a team member



- SOFT DRINKS -

Each
COKE / DIET COKE / COKE ZERO 4.
Bottled [330ml]
SCHWEPPES 3
Lemonade, Tonic, Ginger Beer, Ginger Ale, Soda [200m]
FRESH ORANGE JUICE 4.3
FRUIT JUICE 4.2
Apple, Pineapple, Cranberry
BELU WATER 4.8
Still or Sparkling [750ml]

- TEAS HOT OR COLD -
GREEN / OOLONG 3.5
With complimentary refills
- SOFT COCKTAILS -

BERRY NICE 5.9
Strawberry puree, lime juice, sugar syrup, shiso
leaf, black pepper berry, white grape & apricot soda
THAI GARDEN 5.9
Lime juice, cucumber, thai basil, soda water
APPLE ZEN 5.9

Ginger juice, apple juice, ginger ale, lime juice

If you have a food intolerance or need information on allergens please speak to a team member
NOV25



