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SAKE
FLIGHTS

A selection of three hand-picked by our sake specialist 60z
Premium Daiginjo Sake Flight 40
Sake Flight 32

DAIGINJO P BTL

The brewer’s ultimate craft with a minimum of 50% polish

Sakura soft floral with a clean, dry finish 60 /300mL
Okunomatsu Fukushima

Yukimegami ‘48’ (Junmai) silky smooth & fruity 23 90 125/720mL
Dewazakura Yamagata

KID (Junmai) white flowers, juicy guava & bright acidity 24 98 138/720mL
Heiwa Wakayama

Kubota ‘Black Label’ (Junmai) notes of pear & melon 26 105 145/720mL

Asahi Niigata

Tatenokawa ‘Shuryu’ (Junmai) yeast & full bodied 160 /720mL
Tatenokawa Yamagata

Dassai ‘23’ (Junmai) melon, peach, hints of coconut & cinnamon 185/300mL
Asahi Yamaguchi

Echizen Misaki ‘Sakahomare’ (Junmai) elegant, silky, ripe fruit 230/720mL
Tanabe Fukui

Masumi Yumedono (Junmai) notes of grape, cherry, & dried apricot 340/720mL
Miyasaka Nagano

Phoenix (Junmai) luxurious, seductive, notes of muscat grape 360/ 750mL
Houou Biden Tochigi

Toko Fukurotsuri (Junmai) complex, Fuji apple, melon, & wild strawberries 425/720mL
Kojima Sohenten Yamagata

Ishizuchi 'Vanquish' (Junmai) layered notes of stone fruit & citrus 500/ 720mL
Ishizuchi Ehime

Miyakanbai Ginzui 19% (Junmai) fresh, elegant fruits with sweetness of rice 650/ 720mL
Kanbai Miyagi

G I NJ 0 40z YL BTL

With a minimum 40% polish, great aromatics and a dynamic range of flavours

Aburi Ginjo *our exclusive house brand by Yoshi no Gawa 16 60
light and clean with soft vanilla notes

Sawanoi 'Souten' (Junmai) refreshing flavor of rice 92 /720mL
Ozawa Tokyo

Tenmei Black (Junmai) umami & grapefruit 19 77 100/720mL
Akebono Fukushima

Toko Genshu (Junmai) aromas of sweet orange & rice 22 90 125/720mL
Kojima Sohenten Yamagata

Shichihonyari ‘Ginfubuki’ (Junmai) herbal & nutty 140/ 720mL
Tomita Shiga

Jikon Omachi (Junmai) notes of melon with bright grapefruit 160/720mL
Kiyasho Mie

JUNMAI P BTL

No added alcohol gives this style a nice full flavour.
While there is no minimum polish required, Junmai will often mill 30% off

Aladdin full & fruity 60 /300mL
Homare Fukushima

Masumi Kaya Brown sweet aromas of brown rice & cream 16 60 84/720mL
Miyasaka Nagano *great for gently heating

Zaku ‘Ho No Tomo’ gentle, harmonious, aroma of lychee 115/720mL
Shimizu Seizaburo Shoten Mei

Tanaka 1789 x Chartier 2019 round, creamy, notes of peach & almond milk 175/500mL
Tanaka Miyagi

Yamagata Masamune ‘Dewasansan’ smooth, crisp & dry 18 72 245/1.8L

Mitobe Yamagata
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SAKE
H O NJ OZO 40z YL BTL

A minimum 30% polish with a small amount of brewer’s alcohol
added to lighten the flavour.

Honjikomi soft, balance of sweet and dry 16 60 198/1.8L
Urakasumi Miyagi *great for gently heating

IROIRO —_— B1L

A selection of misfit sakes

Indigo Wind junmai sparkling sake 38/200mL
Nakano Aichi

Kome Kome mildly sweet, low alcohol junmai sake 62 /500mL
Kamoizumi Hiroshima

Hakkaisan Nigori sparkling nigori sake 74 /360mL
Hakkaisan Niigata

Dassai ‘45’ Nigori junmai daiginjo nigori 21 79/300mL
Asahi Yamaguchi

Kuroobi ‘Dodo’ yamahai - traditional fermentation method 160/ 720mL

Fukumitsuya /shikawa

Hyakunen Kijoshu sweet & luscious aged dessert sake 205/ 720mL
Niida Honke Fukushima

YUZ U/U M ES H U Japanese fruit wine loz 20z BTL

Jasmine Ume Jasmine & Plum 10 15 140/720mL
Momo Peach 10 15 74/300mL
Nakano Ume Plum 10 15 74/300mL
Nashi Pear 10 15 74/300mL
Rose Rose & Plum 10 15 74/300mL
Tsukasabotan Yama-Yuzu Nashi Citrus 10 15 110/720mL
S H OC H U distilled Japanese spirit loz 20z BTL
Dan Dan Sweet Potato 10 15 99/720mL
Kuro Sweet Potato 10 15 99/750mL
Yokaichi Barley 10 15 99/720mL
Masumi Sumi Rice 12 18 120/720mL
Tan Taka Tan Shiso 12 18 120/720mL
BEER & CIDER

DRAUGHT 1602

Asahi Japan 12
Bellwoods Roman Candle IPA Canada 12
Burdock Rice Lager Canada 12
Sapporo Canada 11
BOTTLES & CANS

Far Yeast Tokyo White Japan 12
Guinness Extra Stout /reland 10
Hitachino Red Rice Ale Japan 14
Stella Artois Pilsner Belgium 10
Brickworks 1904 Dry Cider Canada 10

Corona 0% Sunbrew Canada - non-alcoholic 7



WINE
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Wine Flight - enjoy 3 different guest selected wines by the glass

*excluding our Coravin selection

SPARKLING

Chardonnay

Macabeo/Xarel-lo/Parellada
Glera

Chardonnay

Chard/Pinot Noir/Meunier
Chard/Pinot Noir/Meunier
Chardonnay

Pinot Noir/Chardonnay
Chardonnay/Pinot Noir
Pinot Noir/Chardonnay
Chard/Pinot Noir/Meunier

Lambrusco/Sorbara
Pinot Noir/Chardonnay
Pinot Noir

WHITE

Albarifio
Assyrtiko
Chardonnay
Chardonnay
Chardonnay
Chardonnay
Chardonnay
Chenin Blanc
Garganega
Griiner Veltliner
Listén Blanco
Pinot Gris
Riesling

Riesling
Sauvignon Blanc
Sauvignon Blanc
Sylvaner
Viognier

ORANGE

Malvasia/Moscatel

ROSE

Grenache/Cinsault/Syrah
Grenache/Cinsault/Rolle

RED

Barbera

Cabernet Sauvignon
Cabernet Sauvignon
Cabernet Sauvignon
Cinsault/Syrah
Gamay Noir

Malbec

Merlot

50z
0Oddbird Blanc de Blanc Languedoc-Roussillon, FRA - non-alcoholic

Giro Ribot Cava Brut Reserva Penedes, SPN

Santa Margarita Prosecco Superiore Veneto, ITA 16
Blue Mountain Gold Label Brut Okanagan, CAN

Jansz Premium Cuvée NV Tasmania, AUS

Laurent Perrier La Cuvée Champagne, FRA

Gaston Chiquet d’Ay Grand Cru Brut Champagne, FRA

Marc Hebrart Mes Favorites Vieilles Vignes 1er Cru Champagne, FRA
Dom Perignon Brut Champagne, FRA

Louis Roederer Cristal Champagne, FRA

Armand de Brignac Ace of Spades Champagne, FRA

Cantina di Soliera Lambrusco Grasparossa di Castelvetro, ITA
Henry of Pelham Catherine Cuvée Rosé Niagara Peninsula, CAN
Laurent-Perrier Rosé Champagne, FRA

50z 90z
Pazo de San Mauro Rias Baixas, SPN

Gaia Monograph Nemea, GRE

Joseph Drouhin Chablis, FRA 23 38
Long Meadow Ranch Farmstead Napa Valley, USA

Domaine D'Hentri Saint-Pierre Chablis, FRA

Bravium Russian River Valley Russian River Valley, USA

Bret Brothers Pouilly-Vinzelles Burgundy, FRA

Maison Ventenac Cuvée Marie Languedoc-Roussillon, FRA 18 29
Tessari Grisela Soave Classico Veneto, ITA 18 29
Kurt Angerer Kies Kamtal, AUT

Bodegas Vifatigo Las Islas Canarias Canary Islands, SPN

Elk Cove Willamette Valley, USA

13th Street June's Riesling Creek Shores, CAN 16 26
Weingut Eva Fricke Rheingau, GER

Domaine Henry Pellé La Croix Au Garde Sancerre, FRA

Nautilus Estate Marlborough, NZL 19 32
Domaine Muré Alsace Signature Alsace, FRA

Domaine Rene Rostaing Condrieu La Bonnette Rhone Valley, FRA

Finca Casa Balaguer Tragolargo Alicante, SPN

50z 90z
Gérard Bertrand Céte des Roses Languedoc-Roussillon, FRA 17 28
Caves d’Esclans Whispering Angel Provence, FRA

50z 90z
Borgogno Barbara d’Alba Piedmont, ITA
Joel Gott 815 california, USA 18 29
BonAnno Napa Valley, USA * Poured by Coravin 48 74

Shafer One Point Five Napa Valley, USA

Pearce Predhomme Stellenbosch, ZAF 17 28
Domaine Richard Rottiers Beaujolais, FRA

Finca Decero Remolinos Vineyard Mendoza, ARG

Freemark Abbey Napa Valley, USA

90z
30

BTL
14 /200mL

72

74
105
130
160
170
200
425
680
725

80
99
230

BTL
90
105
99
105
160
140
185
80
80
80
94
96
74
115
110
88
82
235

BTL
85

BTL
76
110

BTL

92
80
180
340
76
92
84
174

Merlot/Cabernet Sauv/Franc Chateau Teyssier Montagne Saint-Emilion Bordeaux, FRA 90

Merlot/Cabernet Sauv/Franc Chateau Lassegue St. Emilion Grand Cru 2009 Bordeaux, FRA 320
Nebbiolo Pio Cesare Barolo Piedmont, ITA 200
Nerello Cappuccio/Mascalese Tornatore Etna Rosso Sicily, ITA 89
Pinot Noir Keint-He Portage Prince Edward County, CAN 19 32 88
Pinot Noir Opawa Marlborough, NZL 98
Pinot Noir Maison Roche de Bellene Bourgogne Burgundy, FRA 110
Pinot Noir The Farm Neudorf Vineyard Twenty Mile Bench, CAN 120
Pinot Noir Bravium Anderson Valley Anderson Valley, USA 180
Pinot Noir Domaine Serene Evenstad Reserve Willamette Valley, USA 275
Pinot Noir Domaine de Montille Nuit-Saint-George 1er Cru Thorey Burgundy, FRA 365
Sangiovese Caprili Rosso di Montalcino Tuscany, ITA 215
Sangiovese Blend Scarpetta Frico Rosso Tuscany, ITA 17 28 76
Syrah Casa Los Frailes Bilogia Valencia, SPN 80
Syrah Domaine Ouled Thaleb Syrocco Zenata, MAR 115
Tempranillo Marques de Murrieta Reserva Rioja, SPA 100
Zinfandel Ridge Vineyards Three Valleys Sonoma Valley, USA 160

* please inquire with your server for specific vintages
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COCKTAILS
SPIRIT FORWARD

Japanese Maiden 19
johnnie walker black, st. germaine, lemon, yuzu, shiso, cucumber

Smokey Suppai 22

cazadores reposado, sombra mezcal, aperol, nonino quintessentia amaro, citrus, egg white, hinoki bitters

Wagyu Old Fashioned 24

wagyu infused woodford reserve, iwai whisky, maple tea, mole bitters, rosemary black peppercorn bitters

SWEET & SPICY

Amondo 20
ketel one, drambuie, disarrono, passion fruit, lime, egg white, matcha brilée

Oishii 18
masumi shochu, hayman’s sloe gin, strawberry, raspberry, saffron, strawberry basil foam

Oni No Chi 19

serrano pepper infused tromba, ginger liqueur, cassis liqueur, lime

Tokyo Mule 19

toki Japanese whisky, lime, fever-tree ginger beer, grapefruit bitters

BITTER & AROMATIC

Miku + Tonic 17
dillon's dry gin, handcrafted tonic (coriander seed, cinchona bark, ginger, lemon, burdock root), lime

Sherry Hai 17

tio pepe fino sherry, prosecco, pickled ginger lemongrass tea, honey plum, yuzu, rosemary bitters

SMOOTH & SOUR

Espresso Martini 17
vanilla infused dillon’s vodka, dillon’s dark chocolate liqueur, dillon’s coffee liqueur, espresso

Hanashi No. 2 17
el gobernador pisco, lot 40 rye, pear liqueur, lemon, sleepy lychee tea syrup

Nihon No Yuki Negroni 18

dillon's gin, handcrafted sake vermouth, lillet, sake syrup, vanilla fig bitters

ZERO PROOF 1o--aiconoic

Aomori-jito 7
cranberry, black currant, apple, mint, ginger-ale

Okinawa Punch 7
iced jasmine tea, pineapple, watermelon

Toji Fizz 8
yuzu, orange, lemon, elderflower, lavender bitters

Corona 0% Sunbrew non-alcoholic beer - 330mL bottle 7
0Oddbird Blanc de Blanc non-alcoholic sparkling wine - 200mL bottle 14



SPIRITS
VODKA

Absolut
Absolut Elyx
Belvedere
Chopin

Ciroc

Dillon's

Grey Goose
Grey Goose VX
Ketel One
Tito’s

GIN

Aviation

Bombay Sapphire
Broker’s Premium
Dillon's Dry
Drumshanbo Gunpowder Irish
Empress 1908
Georgian Bay
Hendrick’s

Roku

Tanqueray

Tanqueray 10

The Botanist

Ungava

Valley of Mother of God

RUM

Appleton 12yr
Appleton VX

Bacardi Superior
Diplomatico Mantuano
Diplomatico Exclusiva
El Dorado 5yr

Havana Club 7yr
Havana Club 3yr
Kraken Dark Spiced
Mount Gay Eclipse
Mount Gay Extra Old
Pusser’s Navy Rum
Ron Barcelo

Ron Zacapa 23

SCOTTISH WHISKY
Aberlour 18yr

Ardbeg 10yr

Balvenie 12yr

Bunnahabhain Cedbanach
Dalmore 12yr

Dalwhinnie 15yr

Glenlivet 18yr

Glenmorangie Original
Highland Park 18yr

Isle of Jura 12yr

Johnnie Walker Black Label
Johnnie Walker Blue Label
Johnnie Walker Elusive Umami
Lagavulin 16yr

Laphroaig 10yr

Macallan 15yr

Oban 14yr

IRISH WHISKEY

Jameson

RYE / CANADIAN
Crown Royal Northern Harvest Rye
Dillon’s Small Batch Rye

Knob Creek Rye

Lot No. 40

Masterson 10yr Rye

Rittenhouse

11

17
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JAPANESE WHISKY

Hibiki Harmony
Junenmyo Rouge
Kura

Mars Iwai Tradition
Mars Iwai

Miyagikyo Single Malt
Nikka From the Barrel
Togouchi

Toki

White Oak Akashi
Yoichi Single Malt

BOURBON

Basil Hayden's
Buffalo Trace
Four Roses
Maker’s Mark
Woodford Reserve

BRANDY

Hennessy VSOP

Hennessy XO

Rémy Martin VSOP

Rémy Martin XO

Rémy Martin Louis XIII
Marie Duffau Bas Napoleon
Boulard Pays d’Auge XO

TEQUILA / MEZCAL
Cabo Wabo Reposado
Casamigos Anejo
Casamigos Blanco
Casamigos Reposado
Cazadores Reposado
Clase Azul

Don Julio 1942 Afiejo

Don Julio Reposado
Espolon Blanco

Herradura Reposado
Patrén Anejo

Patrdn Silver

Tromba Afiejo

Tromba Blanco

Tromba Reposado

Sombra Mezcal

Leyenda Tlacuache Mezcal

BITTERS / AMARO

Aperol

Averna Amaro

Campari

Fernet-Branca

Montenegro Amaro

Nonino Quintessentia Amaro

VERMOUTH

Dillon’s Sweet Vermouth
Dolin Blanco

Dolin Dry

Dolin Rouge

Lillet Blanc

Martini Rosso

ABSINTHE / PASTIS
Dillon’s Absinthe

Hill’s Genuine Absinthe

Lucid Absinthe Superior

Ricard Pastis
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DESSERT

seasonal confections prepared in house, combining Japanese and European flavours

Green Tea Opera 17
green tea génoise, matcha buttercream, dark chocolate ganache, adzuki bean cream,
hazelnut wafer, kuromitsu purée, matcha ice cream

Ichigo Mochi Dome 16
brown sugar cookie, strawberry cream, mashed strawberry, walnut toffee,
strawberry raspberry sorbet

Matcha Vanilla Bean Cheesecake 16
matcha ganache, yuzu curd, candied Japanese citrus peels, white chocolate
cookie crumble, jasmine tea ice cream

Valrhona Dark Chocolate Fondant 17
hojicha cream, jasmine tea jelly, roasted berries, brown butter ice cream

HOUSE-MADE ICE CREAM & SORBET

Ice Cream 5
matcha, jasmine tea, brown butter

Sorbet 5

strawberry raspberry

AFTER MEAL BEVERAGES

Espresso Martini 17
vanilla infused dillon’s vodka, dillon’s dark chocolate liqueur, dillon’s coffee liqueur, espresso

Chocolate Matcha Elixir 16
matcha, fever-tree tonic, yuzu sake, dillon’s dark chocolate liqueur

Affogato 12
espresso, jasmine tea ice cream, matcha financier

Black Sesame Latte 6
Matcha Latte 6
Propeller Espresso / Americano / Cappuccino / Latte 4
Loose Leaf Tea 4

green, jasmine, ginger

DESSERT WINE 20:

Graham’s 10yr Old Tawny Port pbuoro, PrRT 16
Taylor Fladgate 20yr Tawny Port buoro, PrRT 22
Cave Spring Riesling Icewine seamsville Bench, CAN 25

375mL bottle 145

Executive Pastry Chef, Aiko Uchigoshi
Lead Pastry Chef, Glenda San Jose

We strive to accommodate most allergies, please notify your server prior to ordering

*Please note that as an open kitchen, it may not be possible to guarantee dishes allergen free.



