
DRINKS MENU


Cocktails


Yuzu Hunter	 	 	 	 	 	 	 	    22

Portobello Gin | Fernet Hunter | yuzu 


Fennel Rhubarb Elderflower Gin Fizz	 	 	 	    22

Fennel rhubarb infused Gin | St. Germain Elderflower Liqueur | pickled fennel    


Grapefruit Ginger Spritz	 	 	 	 	    	    20

Grapefruit infused Appleton rum | Fever Tree Intense Ginger Beer | pickled galangal 


Boulevardier 	 	 	 	 	 	 	    21

Michter’s US*1 Small Batch Bourbon | Caraway infused Campari | smoked peel


Kimchi Bloody Mary 		 	 	 	 	 	    22

Kimchi infused Gin | Tomato Juice | pickled Cherry Tomato & kimchi 


Seasonal Cocktail	 	 	 	 	 	 	    22


Non-Alcoholic (0% ABV)


NON 1 ~ salted raspberry & camomile (750ml) 	 	 	 14/60

from ex-Noma Chef William Wade, big full fruit and floral, great wine alternative


Seedlip 108 Garden 		 	 	 	 	 	    16

floral, herbal, garden peas | pair with tonic/soda


Seedlip 94 Spice 	 	 	 	 	 	 	    16

warm spices,  | pair with tonic/ ginger beer

	 	 	 	 	 	   

Seedlip 48 Grove	 	 	 	 	 	            16

zesty, citrus forward | tonic/soda

*seedlip is 0% abv, sugar/calorie/gluten/ sweetner free


Shrub & tonic		 	 	 	 	 	 	    10

seasonal shrub | garnishes from our garden


Marmalade & soda	 	 	 	 	 	 	    12

homemade marmalade | orange vinegar 

	 	 	 	   

Kimino yuzu soda	 	 	 	 	 	 	    10

made with handpicked Yuzu & charcoal filtered Hyogo mountain water


Kimino sparkling ringo soda	 	 	 	 	    10

made with handpicked Fuji Ringo apples from Aomori,

& charcoal filtered Hyogo mountain water	



Beer/Mead	 	 	 	 	 	    	      Btl/Can

 

Haze, Offday Brewing, 4.5% abv	 	 	 	 	     13

Singapore | Session Hazy IPA | juicy stonefruit awaits, mellow  


Hapi Daze, Garage Project, 4.6% abv	 	 	 	     12

NZ | Pacific Pale Ale | kiwi hops & New Zealand barley | subtle lime & pear


Ise Kadoya Pale Ale, Nikenjayamochi Kadoya Honten, 5%	     15

Japan | American Pale Ale | mysterious, only cascade hops, clean & pure


Citra Sea Mead, Gosnells, 5.5% abv		 	 	 	     13

UK | Mead | fruity & hoppy | summer flowers, peaches & bitter dry hops

*gluten free


Birdseye, ParrotDog Brewing, 5.8% abv	 	 	 	     12

NZ  | New England IPA | citrus centric, soft silky yet refreshing


The Carpenter’s Mikan Ale, Baird, 7% abv		 	 	     18

Japan | Fruit Ale | succulent and piquant mikan fruit, fruit forward

	 


spirits	 	 	 	 	 	 	     


Gin	 	 	 	 	 	 	 	 	 45ml


Hayman’s London Dry Gin	 	 	 	 	 	   15	
UK | London style dry gin, fresh & crisp, lively citrus finish

 

Bluecoat American Dry Gin		 	 	 	 	   17 

USA | angelica roots, coriander seeds prevail, bright and long finish

 

Sorgin		 	 	 	 	 	 	 	   24	 

Germany | fresh apples, mountain pine undertone, floral and fruit forward

 

Elephant London Dry Gin	 	 	 	 	 	   24	 

Germany | fresh apples, mountain pine undertone, floral and fruit forward

 

Benizakura 9148 	 	 	 	 	 	 	   23

Japan | lemon peels, umami, tad of black pepper, lingering with juniper


Xibal Gin	 	 	 	 	 	 	 	   20	 

Guantemala | orange, bay leaf and pericón notes


Rutte Old Simon Genever Gin	 	 	 	 	   20

Netherlands | dutch spices, earthy, nutty and warm




Whisky/ Bourbon	 	 	 	 	 	  	 45ml

 

Nikka From the Barrel 	 	 	 	 	 	  20

Japan |  blended malt & grain, married in oak casks, strong


Hakushu Distillers Reserve	 	 	 	 	  26

Japan | single malt, herbal, peppermint and grassy, with a citrusy hello 


Michter’s US*1 Small Batch Bourbon	 	 	 	  20

USA | spicy black pepper, dried fruit


Balvenie Caribbean Cask 14 YO	 	 	 	 	  28

Scotland | tropical, fruit forward


Glendronach Single Malt 12 YO	 	 	 	 	  24

Scotland | sherried, rich cereals, raw ginger, caramalized sugar, nut brittle


Lagavulin Islay Single Malt 16 YO	 	 	 	  28

Scotland | deep, dry and pungent, pineapple and orange


Rum	 	 	 	 	 	 	 	        45ml


Saratoga Dark Rum	  	 	 	 	  	 	  14

Virgin Islands | aromatic, dark and full


Here & There	 	 	 	 	 	 	 45ml

 

Fernet Hunter	  	 	 	 	 	 	  16

Austria |  arnica, orris root, lavender, angelica, herbal


Black Cow Pure Milk Vodka		 	 	 	 	  20

UK | chinese & mediterranean anise, deep & spicy

*gluten & lactose free


Molinari Sambuca	 	 	 	 	 	 	  12

Italy | chinese & mediterranean anise, deep & spicy


Zunte Mezcal		 	 	 	 	 	 	  20

Mexico | citrus, fruity and smokey


Soda & Tonic


Fever Tree (200ml) :	 	 	 	 	 	 	   6

Ginger Beer	 	 	 	 	 	                   

Indian Tonic		 	 	 	 	 	             

Elderflower Tonic	 	 	 	 	 	 	   

Mediterranean Tonic	   	 	 	 	 	   

Soda 	 	 	 	 	 	 	 	 	   


Coke | Coke Light | Sprite	 	 	 	 	 	   6


Water


Antipodes NZ still | sparkling (1000ml)	 	 	 	  10


Juices 

orange | cranberry | pineapple | tomato        	   	   6


Coffee


single espresso	 	 	 	 	 	 	 	    4

double espresso	 	 	 	 	 	 	    5

long black	 	 	 	 	 	 	 	    5

flat white	 	 	 	 	 	 	 	    6

cappuccino 	 	 	 	 	 	 	 	    6

latte	 	 	 	 	 	 	 	 	    6

macchiato 	 	 	 	 	 	 	 	    5

ice americano	 	 	 	 	 	 	                 6

ice latte		 	 	 	 	 	 	        	    7

*extra shot	 	 	 	 	 	 	                 1

<standard served with double shot>


—> more teas



Teas


caffeinated tea


mug	 	 	 	 	 	 	 	 	  5

pot	 	 	 	 	 	 	 	 	 10

iced	 	 	 	 	 	 	 	 	  6


Morsels Earl Grey Blend

Sencha

Hojicha

Pu-Er


organic tisanes


mug	 	 	 	 	 	 	 	 	  5

pot	 	 	 	 	 	 	 	 	 10

iced	 	 	 	 	 	 	 	 	  6


Camomile

Rose

Licorice

Linden

Calendula

Rooibos


—> more teas

Organic Proprietary House-blended Tisanes


mug	 	 	 	 	 	 	 	 	  6

pot	 	 	 	 	 	 	 	 	 12

iced	 	 	 	 	 	 	 	 	  7


Immunity Booster*

rose | lemon verbena | safflower | angelica root


Liver Detox*

juniper berries | calendula | licorice | nettle


women’s aid*

hibiscus | raspberry leaf | rose | red clover 


Nerve calming

lavender | camomile | gotu kola | passionflower


Stomach Wellness

peppermint | linden | star anise | coriander seed


* avoid if pregnant 


