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dragon egg 31
coconut mousse | raspberry paste| chocolate soil
meringue | miso caramel

goma 19
salted 70% south american chocolate mousse
caramelised white chocolate | sesame ice cream

houjicha cream dange 19
mascarpone |anglaise | sake poached pear

japanese montblanc 22
sweet potatoes| koji cream | puffed rice | sesame tuile

ice cream (single scoop) 8
greenteaice cream/|sesameice cream

sorbet (single scoop) 8
yuzu sorbet | mango sorbet
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2018 Top Note Noblerose' red Semillon 17
Adelaide Hills, SA

Nv Chambers Rosewood Vineyards (90ml) 19
‘Old Vine Muscat Rutherglen, VIC

2015 Vietti Moscato d’Asti ‘Cascinetta’ 15
Asti, Piemonte, Italy
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Kiuchi Umeshu 17
This unique Umeshu is made by immersing Ibaraki Ume plums
into a spirit. Distille20d from Hitachino nest beer

Choya Uji Green Tea 15

A blend of 100% japanese premium Ume & Kyoto uji's premium
green tea leaves. Refreshingly fragrant, light soft touch on your
palate & smooth long semi dry finish.

Nakano Bc Yuzu Umeshu 15

Unique blend of yuzu, Japanese mandarin
& Wakayarma premium ume

ChoyaKokuto 17

Arich blend of ume infused with dark rum & dark sugar.
A perfect digestive
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Saito shuzo You's time light yuzu 15
light and fresh blend of premium ginjo saké and yuzu juice.
Yamamoto Honke Matcha No Osake 22

blend of quality junmai grade sake & matcha. slightly cloudy,
with sweetness well balanced with the bitterness of matcha.
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Toki Blended Japanese Whiskey' - Suntory 18
The Chita Single Grain - Aichi 21
Hibiki Japanese Harmony' - Osaka 39
Hakushu Distiller's Reserve’ - Yamanashi 33
Hakushu 12yo - Yamanashi 6l
Yamazaki Distiller's Reserve’- Osaka 33
Yamazaki12yo - Osaka 6l
Yamazaki 18yo - Osaka 275
Nikka From The Barrel Blended- Sendai 20
Nikka ‘Coffey Grain' Blended-Sendai 28
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Ume sips (3 x 30ml) 27
Kiuchi Umeshu - Choya Uji Green Tea - Choya Kokuto

Sake Explorer (3 X 30ml) 28

Kizakura Yamahai Jikomi - Junmai
Toji - Junmai Daiginjo
Tengumai ‘Umajun’- Junmai

Sake Master (3 X 30ml) 38

Tengumai ‘Yamahai Jikomi’ - Junmai
Hakugyokuko Yamahai Nama 2021 - Junmai Ginjo
Shinbunshi 65 Chochin Shuzo Nama - Junmai

Distillers selection (3 x 15ml) 36
Suntory “Toki’- Hakushu Dr’ - Nikka From The Barrel’
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T2tea 6

peppermint | earl grey | english breakfast| gorgeous geisha
lemongrass & ginger | sencha | jasmine |chamomile | matcha
fruitalicious

coffee by lavazza 6
full cream | skim milk [bonsoy soy milk (+ 0.50)

all credit card payments will incur a 1.7% to 2.7% fee | all debit cards and eftpos incur a processing fee of 0.95%
10% surcharge applies on sunday [15% surcharge applies on all public holiday [10% discretionary service charge applies to all groups of 6+



