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YAKITORI RESTAURANT + BAR 15% surcharges on Sundays & Public Holidays

SIGNATURE 

Op. 26  ·  Vodka (Finlandia), Chinola Passionfruit Liqueur, 
G.E.Massenez Apricot Brandy 22

Sakura (Cherry Blossom)  ·  Gin (Bombay Sapphire), Sake 
(Dassai 45), Yuzu, Honey, Orange Blossom Water 20

La Dotta (The Intellectual)  ·  Gin (Bombay Sapphire), 
Montenegro Amaro, Grapefruit Juice 22

Tomoe (Blessing)  ·  Unico Yuzu Vermouth, 
G.E. Massenez Peach Liqueur, Prosecco 28

Aoi Oni (Blue Demon)  ·  Bourbon (Old Forester), Crème de 
Myrtille, Blueberry Wasabi Shrub 24

Son Goku (Monkey King)   ·  Whisky (Monkey Shoulder), 
Cynar, Kumquat Jam 24

Yami (Dark)  ·  Dark Rum (Goslings Black Seal), 
Mezcal (Illegal Joven), Chocolate Bitters, Orange Bitters 22

Ringo (Apple in Japanese)  ·  Cognac (Martell VS), 
Calvados, Le Birlou, Chocolate Bitters 28

NEGRONI 

Light  ·  Gin (Bombay Sapphire), Lillet Blanc, Monty Amaro 23

Japanese  ·  Gin (Roku Gin), Umeshu, Sake (Dassai 45) 22

Classic  ·  Gin (Bombay Sapphire), Campari, Vermouth 22

Coffee  ·  Gin (Bombay Sapphire), Coffee Infused Campari, 
Sweet Vermouth 25

Winter Warmer  ·  Gin (Roku Gin), Sake, 
Macha Infused Vermouth 23

CLASSIC 

Margarita  ·  Tequila (El Jimador) 22

Old Fashioned  ·  Bourbon (Old Forester) 20

Whisky Sour  ·  Scotch Whisky (Monkey Shoulder) 22

Japanese Whisky Highball  ·  Japanese Whisky (Kakubin) 19

Japanese Cocktail  ·  Cognac (Martell VS), Orgeat Syrup 24

Curated by Chris Wilson of The Koutetsu


