
TAP Asahi super Dry (Japan) .............................................................. 8.5

Kirin Ichiban Shibori 334ml 5% (Japan) ................................................9
Asahi Sokai 330ml 3.5% (Aus) ........................................................... 8.5
Asahi Black 334ml 5.5% (Japan) ............................................................9

Moo Brew Pale Ale 375ml 4.7% (TAS) ................................................ 11
Moo Brew Pilsner 375ml 5% (TAS) ...................................................... 11
Moo Brew Single Hop Can 375ml 4.8% (TAS) ................................... 11

Colonial Brewing Pale Ale 4.4% (VIC) ..................................................9
Colonial Brewing IPA 6.5% (VIC) ..........................................................9
Colonial Brewing South West Sour 4.6% (VIC) ...................................9

Hobart Brewing Co Tasmanian Ale 375ml 4.4% TAS).........................9
Hobart Brewing Co Saint Christopher Cream 375ml 4.8% (TAS) ....9
Hobart Brewing Co Extra Pale Ale 375ml 5.6% (TAS) .......................9

Pagan Apple Cider 330ml 4.5% (TAS) ............................................... 12
Pagan Cherry Cider 330ml 8% (TAS)................................................. 13

B E E R 
&  C I D E R



SPARKLING
House Sparkling (NSW) ..........................................................................8
Jansz NV (TAS) .................................................................................11/48
Iron Pot Bay Vintage (TAS) ................................................................. 52

WHITE
Pinot Grigio, House White (NSW) ........................................................8
Chardonnay, Josef Chromy Pepik (TAS) ........................................11/41  
Pinot Gris, Holm Oak (TAS) ................................................................44
Sav Blanc, Josef Chromy (TAS) .......................................................... 49
Riesling, Freycinet (TAS) ................................................................ 12/52

ROSÉ
Rose Tempranillo, Vinaceous Salome (WA) ....................................... 39

RED
Cabernet Sauvignon, House Red (SA) ..................................................8
Pinot Noir, Josef Chromy Pepik (TAS) ...........................................11/41
Shiraz, Serafino Black Label (SA) ...................................................12/49
Merlot, Holm Oak Cabernet (TAS) ....................................................44

W I N E S



SAKE (JAPANESE RICE WINE)
Keigetsu (tokubetsu jyunmai) 135ml 15 % (Kochi) Extra Dry ........15.5
Kikusui (Jyunmai ginjyo) 135ml 15 % (Niigata) Dry ........................... 13
Denemon ( Jyunmai ginjyo) 135ml 15.5 % (mild) (Niigata) Mild ...... 13
Kakushiken (daiginjyo)135ml 15.5% (Ehime) Smooth ....................... 20
Kikusui nama- sake can 200ml 19 % (Niigata) Smooth .....................22

Sake Tasting board (a taste of three of our Sakes) 150ml .................. 16

JAPANESE FRUIT WINES
Aioi Rainbow Plum Wine 100ml 12% ................................................... 13
Nakata Kokutou Umeshu (plum) 100ml 12% ......................................14
Saika Nigori Umeshu 100ml 10% .........................................................14
UmenoYado Yuzu (Japanese citrus fruit) 80ml 8% ............................14
Oitatsu Shuzou Nashi (Japanese pear) 100ml 12% ............................ 17
Shiroi Litchi 100ml 6% ..........................................................................14

Fruit Wine Tasting Board (three of our fruit wines) 150ml ................ 18

S A K E  & 
F R U I T  W I N E S



Yuzu Gimlet gin, yuzu (Japanese citrus juice) ..................................... 15
Salty Cat gin, pink grapefruit juice, shiso salt (Japanese herb) .........14     
Sake Peach Bellini sparkling wine, sake, peach nectar ....................... 15
Lychee Mojito lychee sake, white rum, lime and mint ....................... 16                                       
Panko Spritz sloe gin, umeshu (plum wine), lemon and soda ............. 16
Espresso Martini vodka, kahlua, fresh espresso ................................... 16
Fruit Zest rum, calpis soda, fruit vinegar .............................................. 16

SPIRITS
Spirits served neat, on the rocks or with one of the following mixers: 
Coke, Diet Coke, lemonade, tonic water, dry ginger ale, soda water, 
apple, orange, or cranberry.

Gin Dasher & Fisher, Mountain (TAS) ................................................ 12
Gin Fukutokucho (Japan) ...................................................................... 12
Gin Bombay ..............................................................................................9
Whisky Japanese (ask for todays choice) ............................................. 15
Whisky Dewar’s 12YO ............................................................................ 0
Rum Havana Club 3YO ...........................................................................9
Vodka .........................................................................................................9
Bourbon Makers Mark .............................................................................9
Kahlua ........................................................................................................9

C O C K T A I L S 
&  S P I R I T S



Pineapple Cooler pineapple juice, soda water, lemon and mint ...........8
Yuzu Bitters yuzu juice, yuzu jam, soda water, bitters ..........................8
Piña Colada pineapple juice, calpis, soda water .....................................8
Oh Mango mango juice, mango, yogurt ................................................8
Mojito lime, sparkling water, mint ..........................................................8
Peach Princess peach nectar, soda water, peach iced tea syrup, 
lemon, watermelon syrup ........................................................................8

SOFT DRINKS/WATER
Coke, Coke Zero, Diet Coke, Sprite ................................... Sm: 4  Lg: 5
100% Apple Juice (TAS) ..................................................................... 5.5
100% Orange Juice .............................................................................. 5.5
Japanese Lemonade (in marble bottle) ..................................................5
Lychee Flavour Japanese Lemonade (in marble bottle)  ......................5
Lemon, Lime & Bitters ........................................................................ 5.5
Gillespie's Ginger Beer 330ml 4% (TAS) ............................................ 12
Sparkling Water (bottomless per table) .................................................5 

HOT DRINKS
Japanese Green Tea  ............................................................................. 3.5
Hojicha Roasted Tea .................................................................................4
Black Tea ...................................................................................................4
Matcha Latte ............................................................................................5
Hojicha Latte ............................................................................................5

Black Coffee ......................................................................................... 3.5
White Coffee ........................................................................................ 4.5
Chai Latte .................................................................................................5
Hot Chocolate ..........................................................................................5

Soy Latte ............................................................................................ +0.5
Extra Shot  ......................................................................................... +0.5
Iced Drinks  ........................................................................................ +0.5

N O N -
A L C O H O L I C


