BEFORE SUNSET

3pm - 6pm

Mugicha Highball
Naked Malt | Mugicha | Soda
12

Midori
Umeshu | Jasmine | Matcha
12

Yukiball
No.3 Gin | Pear | Milk | Soda
12

Pisco Sour
Pisco | Lemon | Sugar
12

Moscow Mule
Haku Vodka | Ginger Beer | Lime
12

Kurofune
Shochu | Sesame | Mancino Bianco | Bitter
12

Dark & Stormy
Ron Matusalem Gran Reserva 15 YO Rum | Ginger Beer | Lime | Bitter
18

Torii
The Macallan Double Cask 12 YO | Mancino Rosso | Maraschino | Pandan
18

Oolong Fashioned
Oolong-infused Naked Malt | Sugar | Bitters
18

Sake Flight (3 Kinds) / Kujira Flight (Inari & 15Y0)
45
House Pour

12
Roku Gin / Haku Vodka / Shochu

Prices are quoted in Singapore Dollars, subject to 10% Service charge and prevailing Goods and Services Tax

THE HOUSE BAR Please Drink Responsibly



Hyogo Oyster with Ponzu Sauce (Half Dozen) *only available from 3pm - épm*
Complimentary with every purchase of alcohol by the bottle

Green Castelvetrano Olives
10

Iburigakko

Served with Cream Cheese
10

Truffle Edamame (coated with Shio Kombu)
8

Shoyu-marinated Hamachi
25

Grilled Baby Sardine Sheets & Dried Sweet Sake-Seasoned Puffer
20

Foie Gras Terrine
Served with Salad & Baguette
30

Chirashi Maki
Snow Crab, Sea Urchin, Bluefin Tuna, Scallop, Prawn,

Omelette, Kampyo, Kyuri
62

Wagyu Sando
A4 Miyazaki Wagyu Steak, Kaluga Caviar, Sweet & Sour Sauce
65

Creamy Spinach-stuffed Ravioli
Sea Urchin, Salmon Roe, Sea Urchin Sauce
38

Prices are quoted in Singapore Dollars, subject to 10% Service charge and prevailing Goods and Services Tax
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