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Within these pages, you will find a concise range of specialty beverages picked with care to
enhance your dining experience. We encourage you to explore our selection of premium
Japanese beverages, being sake, wine, craft beers, whisky, shochu or umeshu.

All of our sake’s are classed in the superior ‘Special Designation’ category of quality, ensuring the
fine, artisanal nature of the sake is preserved by adhering to strict production methods.

Our wines are focused in Australian produce but we also have a wide range from producers we
love from all over the world.

In our cocktails we strive to source fresh local produce to mix with an array of Japanese
ingridients.

Kampail

contents

signature cocktails p.2
seasonal cocktails & mocktails p.3
beer & cider p.4
japanese craft beer p.4
shochu & umeshu p.5
sake by the glass, flights & carafe p.6-9
sake by the bottle p.10-13
wines by the glass p.14-15
japanese wines p.16
sparkling wine p.17
champagne p.17-19
white wines p.20-29
rosé wines p.29
red wines p.30-38
dessert & fortified wines p.39
digestive & spirits p.39-42
japanese whisky, flights p.43
other whisky, flights & water p.44

All credit card transactions incur a processing fee of 10% to 15%
Alldebit cards incur a processing fee of 0.5% to 1.0%
AllEFTPOS no charge. ‘Tap and Go'incurs debit/credit card fee
10% discretionary service charge applies to all groups of 10+
10% surcharge applies on Sundays
15% surcharges applies on all public holidays
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Miss Wednesday - served over ice 21
Shochu, rose &lychees liquor shaken with vanilla & fresh lime.
Our twist on alychee caipiroska

Pink Blossom - served over ice 21
Choyaumeshu, fresh strawberries & cranberry juice

shaken with passionfruit & lime

A sweet and tangy, fruit cup

Hattori Hanzo - served overice 21
Muddled cucumber &jalaperio, tanqueray gin & yuzu sake,

shaken with freshly squeezd lemon juice & elderflower

Refreshing and spicy with a clean finish

Simple Suppai - served over ice ina copa glass 24
Whitley Neill Original Gin, Nakano BC Yuzu Umeshu, Yuzu juice,
kaffir lime zest and Dr, Strangelove Tonic n°8
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An Old-Fashioned Joint - served on the rocks 23
Woodford Reserve, porcini and tonka bean reduction,
black walnut bitters and cinnameon.

On the Plum Vine - served on therocks 23
Woodford Reserve, Yuzu Umeshu, Choya Kokuto,
Grapefruit Oleo Sacchrum, Yuzu and Raspberries.
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Summer Breeze - served tall 14
Aloe vera, fresh strawberries & lime juice

Wakanai - served straightup 14

Pineapple, passionfruit, caramel, cinnamon, hint of jalapeno and whites
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Sapporo Lager 425ml - 50% ABV

4 Pines Summer Ale 425ml-4.2% ABV

Asahi ‘Super Dry' Lager 330ml 50% ABV

4 Pines Pale Ale 330ml1 50% ABV

Asahi Black 330ml1 55% ABV

4 Pines American Amber Ale 330ml1 51% ABV
Goose Island Indian Pale Ale 330ml 5.9% ABV
The Hill's Cider Co. Apple Cider 330ml 5.0% ABV
The Hill's Cider Co. Pear Cider 330ml1 5.0% ABV
Cascade Premium’ Light 375ml 24% ABV

Asahi ‘Soukai Light 330ml135% ABV
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Hitachino Nest White Ale 330ml 55% ABV - Ibaraki
Belgian style Wit-bier is soft and refreshing with complex flavours of

corlander, orange peel and spices.

Hitachino Nest Lager 330ml 55% ABV - Ibaraki

Well-balanced flavours with malt and light hoppy notes.

Hitachino Nest Dai Dai’' IPA 330ml 6.2% ABV - Ibaraki

Rich and hoppy, with notes of caramel, mandarin.

Draught

16
13

Hitachino Nest Espresso Stout 330ml 7.0% ABV - Ibaraki

This Espresso Stout is brewed using well-roasted espresso bearns.

Full bodied and soft, with notes of cocoa and roasted coffee.

Bottle

14
13
16
13
13
13
13

11

17

18

18

20
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A unique Japanese distilled spirit that can be made from numerous ingredients. Enjoy Shochu onthe
rocks, with tea, hot or cold water, or with your favourite mixer.

Key Ingredient Glass
Tantakatan shiso 1
wwAaLs g\u
Glass (60ml) Bottle
Choya ‘Classic’ Umeshu 720ml 15 140

Naturally sweet yet refreshing; delicious with ice & soda

Choya Umeshu Extra Years 700mI 18 175
Blend of 100% Ume plum Umeshu aged from 2 to 3 years. Best served over ice.

Kiuchi Umeshu 500ml carafe 15 115
This unique umeshu is made by immersing Ibaraki ume plums into a spirit
made out of Hitachino Nest Beer..

Houraisen Ao Shiso Kaoru 720ml 18 175
A lighter, super fresh shiso infused umeshu

Choya The Choya’ aged 3 years 720ml 28 285
Premium blend of the best Umeshu aged from 3-5 years.
Typical ume plum freshness, with sweet alimond and brandy notes.

Choya Kokuto 720ml 14 135
A rich blend of ume infused with dark rum & dark sugar. A perfect digestive.

Houraisen Kanjuku 720m! 19 185
Kanjuku (very ripe ume) infused on shochu, resulting in an aromatic umeshu with
afloral lift followed by a super fresh palate with notes of marzipan and apricots.

Suntory ‘Yamazaki Cask Matured’ 720ml 30
Aged in toasted antique'casks used to age whisKy from the famous Yamazaki distillery. Aromas and
flavours reminiscent of whisky and toasted oak melding with the well-rounded fruity notes.

Nakano BC Yuzu Umeshu 720ml 13 120
Unique blend of yuzu, Japanese mandarin & Wakayarmna
premium ume pluins,

Nakano BC Umeshu 720ml 13 120
Only the highest grade of ume plums harvested in Wakayama
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Plum Diaries (3 x 30ml) 25
Kiuchi Umeshu, Houraisen Kanjuku &
Choya Kokuto. The perfect digestivel
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Flights

Sake Explorer (3 x 30ml)

introduction to the world of Japanese Sake
Kizakura Yamahai Jikomi

Yuho Junmai

Kozaemon Junmai Daiginjo Akaiwa Omachi

Sake Master (3 x 30ml)

selection of premium Japanese Sake

Yoshinogawa Ginjo Gokujo

Moriki Shuzo ‘Hanabusa’' Junmai Daiginjo Nama
Dewazakura Karesansui Tokubetsu Junmai 10yr old

Abv =alcoholby volume
% =amount of rice polishing

Junmai Daiginjo
(Aromatic styles of pure fermented rice due to high milling)

Glass
Toji Junmai Daiginjo 14

Niigata. Abv 15.%. &50%
Green apples, kiwifruit and white flowers. Light and delicate

Gekkeikan Horin Junmai Daiginjo 20
Kyoto-Abv 16.4% &50%
Mild green fruit and honeysuckle, smooth clean finish

Kozaemon Junmai Daiginjo 18
Gifu-Abv 16% & 40%

Small
Carafe
54

8l

73

Subtle & fine with well integrated fruit and umami aromas. Most refined.

Houraisen Bi Junmai Daiginjo 23
Aichi-Abv155% & 45%
White stone fruits and nashi pear, with gentle acidity

Amabuki Junmai Daiginjo 50 13
Saga, Abv 17% &50%
Riperockmelon and stone fruits with a dry finish.

Kozaemon Junmai Daiginjo Akaiwa Omachi 15
Gifu- Abv165% & 45%
White stone fruits and steamed rice with rich mouthfeel.

Moriki Shuzo ‘Hanabusa' Junmai Daiginjo Nama 25
Mie- Abv17.6% &50%

94

50

57

99

Rich and textural with complex notes of dry flowers and white fruits

21

33

Large
Carafe
104

159

139

181

97

11

194
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Junmai Ginjo

(Aromatic styles of pure fermented rice due to high milling) Small Large
Glass  Carafe Carafe

Kizan Sanban Junmai Ginjo Nama Genshu 16 63 122

Nagano - Abv 15% & 55%
Fresh apples and fennel with a slightly sweet and round palate

Amabuki Junmai Ginjo ‘Strawberry’ Omachi Ichigo 12 45 86
Saga -Abv165% &55%
Strawberry flowers with an exquisite structure.

Dewazakura Dewa Sansan Junmai Ginjo 16 63 122
Yamagata. Abv 155% &50%
Slightly peppery, delicate & dry with whie fruits, & a hint of herbs

Kozaemon Dewasansan Junmai Ginjo 14 52 99
Gifu-Abv 165% &55%
Mellow & soft, with notes of white peaches and hint of vanilla.

Nakano Shuzo ‘Chiebijin’ Junmai Ginjo 15 59 114
Oita- Abv 16% &50%
Fruit driven with white stone fruit and melon in a texturally rich palate

Houraisen Wa Junmai Ginjo 18 74 142
Aichi-Abv155% &50%
Apricots, yellow peach with freshness & complexity.

Yuho no Shiro Junmai Ginjo Nama Genshu Nigori 18 74 142
Ishikawa - Abv 17%. & 55%
Lightly sparkling with floral lift and a hint of umani. Cloudy sake

Okushika Junmai Ginjo Yamahai Nama Genshu 24 96 190
Osaka - Abv 18% &58%

Organic sake. Mlushrooms and hazelnuts with balanced freshness.

Complex, layered & long. .
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Junmai

(Pure fermentedrice) Small Large
Glass  Carafe Carafe

Tengumai Umajun’ Junmai 10 39 75

Saga - Abv 15.7% & 60%
Citrus and vanilla with a soft mid palate

Yuho Junmai 1 41 79
Ishikawa - Abv 16% & 60%
Baked apples & pears with a malty finish.

Kozaemon Junmai Banshu Yamadanishiki 1 4] 79
Gifu-Abv.165% &70%
Well balanced with sweet chestnut and umaini notes

Amabuki Cyokarakuchi Tokubetsu Junmai 10 39 75
Saga - Abv 15% & 60%
Grassy nose with a hint of grapefruit. Extra dry.

Kizakura Daku’ Junmai Nigori 1 41 79
Kyoto - Abv 14% & 70%
Fruity nose with a mild sweet taste.

Tengumai Yamahai Jikomi Junmai 14 54 106
Ishikawa - Abv 159 % & 60%
Tropical & spicy notes with a savoury edge.

Shinbunshi 60 Junmai Muroka Nama Genshu 18 74 142
Aichi- Abv18% & 60%
Fragrant and complex with mineral freshness and uimarni notes

Dewazakura Karesansui Tokubetsu Junmai 10yt old 25 99 194
Yamagata - Abv 16% &55%
Nutty and umami character with subtle notes of earth and tropical fruits.

Akishika Shuzo Kobo #7 Yamahai Muroka Nama 18 74 142
Osaka-Abv 185% & 70%
Fresh palate, sweet apples with leesy and soy characters.

Fujiichi Shuzo Kikutaka #7° Junmai Nama Genshu 16 63 122
Kochi-Abv16.4% &70%
Full bodied, vibrant, spiced pears with layers of umaini.

Mutemuka Junmai Muroka Nama 16 63 122
Kochi- Abv 18% & 65%

Organic sake with yeast and jasmine rice aromas.

White radish notes, earthy and ummarmi palate,

Asahi Wakamatsu Omachi Junmai Muroka Nama 20 81 157
Tokushima- Abv 20.1% & 70%

Rich, layered palate, amazing depth of flavour and spicy textural finish

7
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Honjozo, Ginjo & Daiginjo

(Fermented rice with the addition of small amount of distilled alcohol for smoother texture)

Small Large
Glass Carafe Carafe

Kizakura Yamahai Jikomi 8 32 62
Kyoto- Abv 15% & 70%
Mellow, soft and richly flavoured.

Yoshinogawa Gensen Karakuchi 11 41 79
Niigata - Abv 15% & 65%
Citrus, poached fruits with savoury notes and dry finish

Yoshinogawa Ginjo Gokujo 15 61 118
Niigata - Abv 15% & 55%
Crisp and dry with stone fruit flavours and a hint of spice

Blended Sake (Sweet)
Refreshing combination of Junmai sake & fresh juice, blended at the brewery, perfect before & after
dinner

Small Large
Glass Carafe Carafe

Saito Shuzo You's Time Light’ Yuzu 11 41 79
Kyoto
Light and fresh blend of premium Ginjo saké and yuzu juice.

Kozaemon Kabosu 10 38 74
Gifu

Small Large
Glass Carafe Carafe

Kizakura Yamahai Jikomi 62
Kyoto- Abv15% &70%
Mellow, soft and richly flavoured.



