
we highly recommend choosing one of our 

tasting menus to fully enjoy the sapporo 

experience. your food will be served as and 

when it is ready as japanese tradition dictates, 

and should be eaten once served

tasting menus

Emperor 62pp
miso wakame soup

starters
nigiri sushi

barbeque ribs

smoked chicken roll

mains
seabass

beef fillet

king prawns

(upgrade to jumbo prawns, served in shell +£5)

chicken fillet 

served with egg fried rice, stir fried 
vegetables and sauteed potatoes

Samurai 52pp
miso wakame soup

starters
vegetable spring roll 

prawn tempura 

salmon & cucumber hoso maki

mains
sirloin steak 

salmon 

king prawns

served with egg fried rice, stir fried 
vegetables and sauteed potatoes

Geisha 46pp
miso wakame soup

starters
vegetable gyoza 

vegetable spring roll 

california maki

mains
chicken 

lamb rump 

seabass

served with egg fried rice, stir fried 
vegetables and sauteed potatoes

Shogun 39pp

starters
barbeque ribs 

chicken gyoza

mains
chicken fillet or salmon teriyaki

served with egg fried rice, stir fried 
vegetables and sauteed potatoes 

Shojin Ryori 38pp  

starters
vegetable spring roll 

vegetable tempura 

vegetable hoso

mains
tofu steak or kimono roll

served with egg fried or boiled rice, stir 
fried vegetables and sauteed potatoes

All of our tasting menus include 
your choice of dessert from our 

desserts menu

yakisoba noodles

King Prawns 27
Chicken 23

Beef Fillet 28
Seafood 30

prawns, squid and scallops

Tofu & Mixed Vegetables 20

japanese style noodles fried on the teppan 

grill with mixed vegetables and sapporo 

special yakisoba sauce

salads
Duck Breast Salad 15
sliced duck breast with a watercress and baby 
rocket salad, dressed with a sweet ginger and 
soy sauce

Sapporo Sashimi 15 
mixed leaves with salmon, tuna, sea bass and 
crab stick sashimi with a homemade sweet 
dressing

Hibachi Tuna 15
seared tuna, watercress salad, wasabi ponzu 
dressing

Prawn and Avocado Salad 15
mixed leaves, tempura prawns, avocado with a 
sapporo dressing

Veggie Poke 12 
diced tofu, edamame beans, wakame, spring 
onions with a sweet sesame dressing

vegetarian / vegan

Tofu Steak 17 
assorted vegetables and grilled tofu steak in a 

spicy peanut sauce

Hibachi Vegetables 16 
assortment of stir fried peppers, onions, 

shiitake mushrooms and asparagus

Kimono Roll 16 
steam rice paper rolls with bean sprouts, 

carrot, sweetcorn, shiitake mushrooms and 
edamame beans in a spicy peanut sauce

Nasu Miso 16 
aubergine with a miso glaze and topped with 

sesame seeds

Yasai Katsu Curry 16 
mixed vegetables coated in ponko 

breadcrumbs served with a japanese curry 
sauce

our chef’s selection of vegetarian & vegan 

dishes, all served with steamed rice, stir fried 

vegetables and sauteed potatoes

@sapporo_teppanyaki

@SapporoTeppanyakiRestaurants

at sapporo, we like to 
be social

allergens
For a full guide to allergens & intolerances 

please scan the QR code or visit:

sapporo.co.uk/allergens

teppanyaki teppanyaki is a style of japanese cuisine 

that uses an iron griddle to cook food. the 

word teppanyaki is derived from teppan, 

which means iron plate, and yaki, which 

means grilled, broiled, or pan-fried.

all of the dishes include stir fry vegetables, 

egg fried rice, sautéed potatoes and should 

be eaten once they are prepared.

Our Cuts of Meat

Chicken Fillet 23 
Sirloin 27 

Beef Fillet 28 
Duck Breast  27 

Pork Fillet  25 
Lamb Rump 26

Fish and Seafood

Salmon 24 
Jumbo Prawns 33 (served in shell) 
Fillet of Sea bass 24 
Tuna Steak  28 
King Prawns  28 
Scallops 30

all cooked to perfection in front of you by our chefs 

please choose one of the following

with your choice of sauce 

teriyaki • mint teriyaki • garlic & chilli • peppercorn • garlic butter • chilli & ginger

signature teppanyakiLamb Fillet 28
welsh bread fillet of lamb, cooked in the chefs 

signature teriyaki mint sauce

Seafood Combination 38 
king prawns, salmon, scallops and sea bass

10oz Rib Eye 36 
served in a garlic butter with onion and 

mushrooms

Rolled Chicken Fillet 24 
stuffed with asparagus and garlic, served with 

grilled vegetables

Swordfish Steak 29
served in a garlic soy butter

Land and Sea 50
beef fillet accompanied with jumbo prawns 
and grilled with garlic butter

8oz Wagyu 110
simply cooked in the chefs signature soy 
sauce served with onion and mushrooms

8-10oz Chateaubriand 47 
tenderloin fillet a perfect cut of meat

all of the dishes include stir fry vegetables, 

egg fried rice, sautéed potatoes and should be 

eaten once they are prepared

vegetarian  vegan gluten free hot



soups
Miso 4.5

miso paste, spring onion, wakame seaweed

Miso Tofu 5.5  
tofu, miso paste, spring onion and wakame 

seaweed

Miso Chicken 6  
chicken, miso paste, spring onion  

and wakame seaweed

Miso Shrimp 6.5  
shrimp, miso paste, spring onion  

and wakame seaweed

maki

Sapporo Special Maki 8pc 15 
crab stick, salmon, cream cheese, cucumber, 

wasabi mayonnaise, tobiko

Classic Hoso 6pc 7 • 8 • 9
filled with your choice of...

cucumber      • salmon • tuna

Ebi Tempura Maki 6pc 12.5
crispy prawn tempura, teriyaki sauce

Cailfornia Maki 8pc 13 
avocado, crabstick, cucumber, tobiko, 

japanese pickle

Avocado Maki 8pc 9.5 
inari, avocado, cucumber, carrot,  

japanese pickle

maki means “rolled sushi” and is 
usually wrapped in nori (seaweed) 

and filled with rice

sashimi

Akami Tuna 10 
Shake Salmon 9
Suzuki Sea Bass 9

delicate slices of raw fish,
served with wasabi and pickled 
ginger • 5pc

Spider Maki 6pc 15
soft shell crab, cucumber, avocado, spicy 
mayonnaise, teriyaki

Katsu Chicken Maki 8pc 12 
breaded chicken fillet, cucmber,  
teriyaki sauce

Dragon Maki 8pc 16 
prawn tempura, cream cheese, avocado, 
barbecue eel, spicy mayonnaise, tenkasu

Suzuki Ceviche Maki 8pc 14 
sea bass, coriander, red onion, lemon, 
avocado, chilli, tobiko

Rainbow Maki 8pc 12.5 
shrimp, crab stick, avocado and cucumber,  
topped with a selection of finely sliced sashimi

Roll No Rice Maki 6pc 14 
radish, tuna, salmon, sea bass, avocado, tobiko

Dynamite Maki 8pc 14
tuna, spring onion, wasabi mayo, chilli oil, 
tenkasu

nigiri

Akami Tuna 5 
Shake Salmon 5 
Suzuki Sea Bass 5 
Ebi Prawn 5
Softshell Crab 6

a finger of rice topped with fish or 
seafood all served with wasabi and 
pickled ginger 
2pc

temaki

California 9.5 
crabstick, cucumber, tobiko, avocado, wasabi, 

pickled ginger

Spicy Crunchy Shake 9.5 
salmon, spring onions, chilli oil, wasabi 

mayonnaise and tenkasu

Ebi Tempura 10
prawn tempura, spicy mayonnaise, cucumber, 

avocado, tenkasu, teriyaki sauce

Unagi 10.5 
barbeque eel, cucumber, teriyaki sauce

a hand rolled cone shaped sushi 
wrapped in seaweed 2pc

itamae omakase 
(sharing sushi)

Special Sapporo Platter 28pc 37 
salmon, tuna, sea bass sashimi salmon, tuna, 

sea bass, ebi nigiri california roll
salmon, raddish, cucumber hoso

Chef’s Sashimi 12pc 20
salmon, tuna, sea bass, raddish

Mixed Sushi Roll Platter  
10pc • 20pc 21 • 30 

prawn tempura, rainbow maki, spider maki

Mixed Sushi Nigiri  
4pc • 8pc 11 • 19

salmon, sea bass, tuna, ebi

Mixed Vegetable Nigiri 8pc 15 
a selection of seasonal vegetables

an itamae isn’t just a sushi chef, the 
word itamae literally translates as 

“in front of the board” - in this case 
the chopping board on which sushi 

is prepared. he or she is a master 
craftsman, an artisan and a stern 

ruler of the kitchen. each of our 
itamae have trained up to 10 years 
to become a master of their craft!

allergens
For a full guide to allergens & intolerances 

please scan the QR code or visit:

sapporo.co.uk/allergens

vegetarian  vegan gluten free hot

Smoked Chicken Rolls 9.5 
oak smoked chicken, beansprouts and mixed 
vegetables wrapped in a light pastry

Barbeque Ribs 9 
slow roasted prime pork ribs coated in our 
secret barbeque sauce

Vegetable Spring Rolls 8 
beansprouts and mixed vegetables wrapped 
|in a light pastry

Gyoza 8 
steamed or fried dumplings
chicken • vegetable   

Softshell Crab Picante 12 
soft shell crab in a tempura batter served on a 
bed of spicy mayonnaise

Cauliflower Bombs 8
crispy cauliflower bites seasoned with asian 
spices, coriander and chilli

Black Pepper Akami 12 
seared tuna loin served with a chilli sauce

Wakame 9
mix seasoned seaweed,  
sesame seeds and chilli

Edamame 6
steamed green soybeans  
tossed in your choice of...
rock sea salt • chilli salt

Calamari 10 
crispy bites of battered squid with a side of 

jalapeno sauce

Duck Spring Rolls 9.5
shredded duck breast with beansprouts and 

mixed vegetables wrapped in a light crispy 
pastry served with a miso and teriyaki glaze

Sapporo Beef Roll 12
asparagus wrapped in sirlion of beef, terriyaki 

sauce, sesame seeds and spring onions

Grilled King Prawns 12
coated in your choice of...

hot chilli      • creamy garlic sauce   . `   

Sea Bass Ceviche 11
fresh raw sea bass marinated in lime, chilli  

and red onions

Jackfruit Spring Rolls 7.5
shredded jackfruit wrapped in a light crispy 

pastry with cucumber and spring onions 
served with a miso and teriyaki glaze

small plates

sides
Yakisoba Noodles 5.5
Egg Fried Rice 5
Sautéed Potatoes 4.5
Steamed Rice 4.5
Shiitake Mushroom 6
Fresh Asparagus 6
Assortment of Grilled Vegetables 6 
Mixed Stir Fried Vegetables 5

tempura
Ebi Tempura 11
lightly battered king prawn

Seafood Tempura 11 
lightly battered king prawn, squid and sea bass

Assorted Vegetable Tempura 9 
assortment of lightly battered vegetables

Sweet Potato Tempura 7.5 
lightly battered sweet potato

Green Bean Tempura 7 
lightly battered green beans with garlic 
mayonnaise

A discretionary service charge of 
12% will be added and distributed 
between all team members. Please 
be sure to make a member of our 
team aware of any allergies, we 
will do our best to accommodate 
although we cannot promise our 
products are free of allergens.

t&c’s



early
diner
menu



early
diner
menu 26.50

a starter and a main with your 
choice of a 125ml glass of house 
wine, half pint of Asahi, small 
post mix drink or fruit juice

monday – friday  12-5pm 
saturday – sunday 12-3pm 

(not available on bank holidays, special 
occasion days or throughout december)

small plates

Assorted Nigiri
salmon, tuna, shrimp

Vegetable Tempura

Vegetable or  
Chicken Gyoza

dessert

Cake of The Day
please ask your server

Vegan Brownie

Choice of Ice Cream or Sorbet
strawberry • chocolate

vanilla pod • green tea • banoffee • 
lemon sorbet      • mango sorbet        

add a desset for just £4

teppanyaki

Chicken Fillet
with your choice of sauces: 
teriyaki • mint • fresh garlic & chilli • 
sapporo peppercorn

Salmon
with your choice of sauces: 
teriyaki • garlic butter •  
chilli & ginger

Yakisoba Noodles
japanese style noodles with  
stir-fried vegetables

Sirloin Steak
chilli and garlic, teriyaki or garlic  
(£3 supplement)

your choice of one dish, all served 
with fried rice, assorted vegetables 
and sautéed potatoes

your choice of one dish



sapporo
kids

Suitable for ages 8 and under
£9.95

your choice of one of the following 
dishes & a soft drink 

coca cola • diet coke • coke zero • 
orange • blackcurrant • lime cordial

all dishes will be cooked in our 
main kitchen

Yakisoba Noodles
japanese style noodles fried on the 
teppan grill with mixed vegetables 
and served with assorted 
vegetables

Vegetable Tempura
a style of cooking in which 
vegetables are cooked in a light 
batter and fried until crisp. served 
with sapporo sauté potatoes and a 
soy dipping sauce

Chicken Karaage
lightly tempura chicken served 
with sapporo sauté potatoes and a 
barbecue dipping sauce

Dessert
Room for more? Choose one of 
the following for an extra £2

Chocolate Spring Rolls
the legendary sapporo dessert of 
white and milk chocolate spring 
rolls

Ice Cream (1x scoop)
with your choice of:  
chocolate • vanilla • strawberry

allergens

For a full guide to allergens & 
intolerances please scan the QR 
code or visit:
sapporo.co.uk/allergens



sapporo
young adults
Suitable for ages 15 and under
£16.95

Chicken Teppanyaki 
chicken in teriyaki sauce, cooked on the teppan grill and served 
with stir fry vegetables, sapporo sauté potatoes and egg fried rice

Salmon Teppanyaki
salmon in teriyaki sauce, cooked on the teppan grill and served 
with stir fry vegetables, sapporo sauté potatoes and egg fried rice

Yakisoba Noodles
japanese style noodles fried on the teppan grill with mixed 
vegetables and served with your choice of the following:
chicken or assorted vegetables

Chicken Katsu Curry
chicken coated in panko breadcrumbs with a tasty japanese curry 
sauce served with boiled rice

Dessert
Room for more? Choose one of 
the following for an extra £4

Cake of The Day
please ask your server

Vegan Brownie

Choice of Ice Cream or Sorbet
strawberry • chocolate • vanilla 
pod • green tea banoffee • lemon 
sorbet • mango sorbet

A discretionary service charge of 12% will be added to your bill, which will 
be distributed to all team members.

@sapporo_teppanyaki @SapporoTeppanyakiRestaurants

Sit Back and Enjoy the Show!
these dishes are cooked to 
perfection by our chefs on the 
grill in front of you

your choice of one of the following 
dishes & a soft drink 
coca cola • diet coke • coke zero • 
orange • blackcurrant • lime cordial



drinks



signature cocktails

Gin Kissu
gin, lychee, strawberry, lemon, grenadine

Hoshi
bacardi, malibu, pineapple, vanilla syrup, passionfruit puree

Hana Martini
vanilla vodka, lychee liquor, lychee, cranberry

Sayu
vodka, yama yuzu, lemon, bitters, vanilla syrup

Sapporo Yuhi
spiced rum, malibu, passionfruit, lime, vanilla syrup, lychee, 
grenadine

Natsumi
aperol, spiced rum, lemon, vanilla syrup

Sakura
pink gin, peach schnapps, grapefruit, bitters, lemon

Train to Shibuya
malibu, triple sec, peach schnapps, vanilla syrup, lemon, orange, 
cranberry

Ichigo Tensei
spiced rum, strawberry liquer, lemon, strawberry puree, syrup

Honjo Masamune
gold tequila, yama yuzu, lime, mango syrup, ginger syrup
make it spicy? add chili

non alcoholic cocktails

Green Dragon
apple, lychee, lime, vanilla

Pink Lotus
orange, pineapple, ginger ale, grenadine, lemon

Maneki Momo
apple, peach, raspberries, lemon, lemonade

Toropikaru Spritz
pineapple, lychee, mango, lemonade

6

6

6

6

@sapporo_teppanyaki @SapporoTeppanyakiRestaurants

at sapporo, we like to be social

12.5

12.5

12

12.5

12.5

12

12

12.5

12.5

12.5



classic cocktails

Bramble
gin, blackberry liqueur, pineapple, lemon

Espresso Martini
vodka, kahlua, espresso, vanilla syrup

Long Island Ice Tea
vodka, gin, bacardi, triple sec, lemon, coca cola

Porn Star Martini
vanilla vodka, passoa, pineapple, prosecco side

Aperol Spritz
aperol, prosecco, soda

Mojito Original • Mango • Strawberry 
rum, lime, sugar, soda

Baileys Martini
vanilla vodka, baileys, vanilla syrup, espresso

Cazcabel Martini
vanilla vodka, cazcabel tequila, kahlua, espresso

Smoked Old Fashioned
woodford, honey, angostura

Negroni
gin, campari, martini rosso 

Sours
choose from amaretto • Jameson • Gordons

Bellinis 
choose from peach • strawberry • passionfruit

allergens

For a full guide to allergens & intolerances 
please scan the QR code or visit:
sapporo.co.uk/allergens

10.5

11

10.5

12

11

11

10.5

10.5

12

11

10.5

11



beers

draught...

japanese craft...

bottles...

cider...

Asahi  5%

Sapporo  4.9%

Hitachinno Nest White Ale 5.5%

Hitachinno Nest Amber Ale 6%

Kirin Ichiban Lager  4.6%

Asahi  5%

Tiger 4.8%

Asahi 0%

Magners (568ml) 4.5%

Old Mout Kiwi & Lime (500ml) GF 4%

Old Mout Berries & Cherries (500ml) GF 4%

Old Mout Pineapple & Raspberry (500ml) GF 4%

3.7 | 6.2

3.7 | 6.5

5.9

5.9

4.9

4.4

4.3

3.8

5.6

5.9

5.9

5.9

half | pint

330ml

330ml

bottle

soft drinks

Coca Cola Zero Sugar

Coca Cola

Diet Coke

Lemonade

ChuLo Sour (Cherry, Tropical Punch, Lemon, Peach, Apple)

Appletiser

Red Bull

Fanta Orange

Schweppes Indian Tonic

Schweppes Slimline Tonic

Hildon Sparkling Water

Hildon Still Water

2.7 | 4.0

2.8 | 4.1

2.8 | 4.1

2.8 | 4.1

3.5

3.6

3.7

3.6 

2.5

2.5

2.6 | 4.2

2.6 | 4.2

reg | lrg



tea & coffee
Double Espresso

Flat White

Cappucino

Latte

Americano

Hot Chocolate

English Breakfast Tea

2.5

2.9

2.9

2.9

2.5

2.9

2.5

5.5

5.5

5.5

5.5

japanese tea

Gyokuro Green Tea
a sweet flavour which is mild in taste 
and a light green colour infusion

Jasmine Pearls Green Tea
an intense floral flavour, a beautiful fragrance  
and a champagne colour infusion

Birds Nest Pu-erh Tea
ageing has developed a smooth and mature earthy flavour

Sapporo Special Blend Oolong Tea
a great choice for people who are  
new to oolongs due to its light, creamy flavour

Sapporo Blossom Flowering Tea
the strong, sweet fragrance of the flowers offer  
a completely unique visual and taste sensation

Silver Needle White Tea
subtle peach undertones and a floral finish

4.4

4.4

4.4

4.4

4.4

4.4

liqueur coffee...
Irish (Jamesons)

French (Grand Marnier)

Italian (Amaretto)

Baileys



spirits

rum...
Captain Morgan

Malibu

Morgan’s Spiced

Havana Club 3 Year Old

Havana Club 7 Year Old

The Kraken Black Spiced

Old J Spiced Rum

Old J Tiki Fire

4

4

4

4.2

5

4.5

4

5

25ml

gin...

Gordons

Gordons Pink

Bombay Sapphire

Tanqueray

Hendricks

Whitley Neil Orange | Violet

Roku Gin

4

4.3

4.3

4.5

5

5.5

5.5

25ml

vodka...
Absolut Blue

Chase Vodka

Haku Japanese Vodka

Absolut Vanilla | Raspberri | Citron

Chase Marmalade | Rhubarb

Ciroc

Grey Goose

4

4.5

5

4

4.8

5.3

5.5

25ml

brandy & cognac...
Courvoisier

Calvados

Remy Martin V.S.O.P

Remy Martin X.O

4

5

5

12.3

25ml

aperitives...
Martini Bianco | Rosso | Dry

Pernod

Pimm’s 

Bitter Campari

4

4

4

4

25ml



liquers...
Disaronno Amaretto

Sambuca White

Frangelico 

Grand Marnier

Cointreau

Benedictine

Drambuie

Tia Maria

Kahlua

Southern Comfort

Peach Schnapps

Baileys

Midori Melon

Jagermeister Herb Liquer

Limoncello

3.8

3.8

3.8

3.8

3.8

3.8

3.8

3.8

3.8

3.8

3.8

3.8

3.8

3.8

3.8

tequila...

El Jimador Reposado

Patron Silver

Patron Anejo

Cazcabel Coffee

Tequila Rose

4

5.8

6.8

4.8

4

25ml

whiskey & bourbon...
Jameson

Jack Daniel’s

J. Walker Black Label

Woodford Reserve

Monkey Shoulder

Glenlivet 12yr Malt

Oban 14yr Malt

Lagavulin 16yr Malt

Glenmorangie 10yr Malt

4

4.3

4.7

5

5

4.5

5.2

5.4

5.1

25ml

japanese whiskey...
Nikka from the Barrel

Hakushu 12Y

Yamazaki 12Y

Yamazaki 18Y

Hibiki

5.7

21

18

39

14

25ml

25ml



manchester liverpool

91-93 Liverpool Rd,
Manchester

M3 4JN

134 Duke St,
Liverpool
L1 5AG

@sapporo_teppanyaki

@SapporoTeppanyakiRestaurants

A discretionary service charge of 12% will 
be added and distributed between all 

team members. Please be sure to make a 
member of our team aware of any allergies, 

we will do our best to accommodate 
although we cannot promise our products 

are free of allergens.

t&c’s



wines & sake



@sapporo_teppanyaki

@SapporoTeppanyakiRestaurants

at sapporo, we like to be social

allergens

For a full guide to allergens & intolerances 
please scan the QR code or visit:

sapporo.co.uk/allergens



sparkling & champagne

Prosecco Extra Dry , Canal Grando
italy 8 | 35

citrus, floral, crisp

Prosecco Rosé Brut, Sacchetto
italy 37

floral, strawberry, soft

Moscato d’Asti ‘Nivole’,  
Michele Chiarlo

italy 44
peach, tropical, silky 

Champagne Bernard Remy,  
Brut ‘Carte Blanche’
france 9.8 | 55
lemon and lime, honey, elegant

Champagne Veuve Clicquot,  
Brut’ Yellow Label’
france 83
vanilla, brioche, balanced

Champagne Laurent Perrier,  
‘Cuvée Rosé’ Brut
france 110
red fruits, delicate, complex

Champagne Louis Roederer ‘Cristal’
france 330
citrus, creamy, seductive

125ml | Btl

Shochikubai Mio Sparkling Sake
hyogo, japan 9.5 

sparkling sake - apple, delicate, sweet

150ml 

vegetarian  vegan



zesty whites

Península de Setúbal, Cintila
portugal 6.5 | 7.8 | 23.5

peach, fruity, intense

Zibibbo ‘Vitese’,  
Sicily, Colomba Bianca

italy 7 | 9.8 | 27
white peach, seville orange, elegant

Sauvignon Blanc Verdejo, Uclés, 
Dominio de Fontana

spain 7.3 | 10 | 29
green apple, citrus, refreshing

Grüner Veltliner ‘Löss’, 
Kamptal, Weingut Rabl

austria  32
apple, white pepper, zesty 

Sauvignon Blanc ‘Origin’,  
Marlborough, Saint Clair

new zealand 38
vibrant, passion fruit, intense

175ml | 250ml | Btl

fruit forward whites with fresh citrus notes



clean, crisp whites defined by minerality and 
freshness

mineral whites

Pinot Grigio, ‘Elfo’, Venezie, Sacchetto
italy 6.9 | 9.5 | 26
ripe pear, bitter lemon, moreish

Piquepoul Terret ‘l’Arête de Thau’,  
Côtes de Thau
france 7 | 9.8 | 27
grapefruit, citrus, bone-dry

Albariño ‘Ruta 49’, 
Bodegas Vina Cartin
spain 35
citrus, herbaceous, balanced

Gavi ‘Palás’, 
Michele Chiarlo
italy 39
pear, vibrant lemon, easy-drinking

Assyrtiko ‘Thalassitis’, Santorini, 
Gaia Wines

greece 55
peach, fruity, intense

Sancerre ‘Cuvée Silex’,
Domaine Serge Laloue

france 65
zesty orange peel, mirabelle plub, fresh

vegetarian  vegan organic

175ml | 250ml | Btl



rich whites

Chenin Blanc, Stellenbosch,  
Ernst Gouws & Co

south africa 7.6 | 10.5 | 30
mixed citrus fruit, crisp, refreshing

Viognier Viura ‘Inmácula’, 
Navarra, Tandem

spain 33
spicy pineapple, elegant, long

Chardonnay ‘Maggio’, Lodi, 
Oak Ridge Winery

usa 35
vanilla, tropical, rich

Gewürztraminer, Alto Adige, Tramin
italy 39

lychee, ginger, complex 

175ml | 250ml | Btl

medium to full-bodied with complex 
flavours that linger on the palate



rosé
Zinfandel Blush, California, Misty Peak
usa 6.8 | 8.8 | 24.5
strawberry, watermelon, silky

Pinot Grigio Blush, Venezie, Sacchetto
italy 7.1 | 9.9 | 28
fresh, delicate, off-dry

Rosé ‘Aumérade Style’, Côtes de 
Provence, Château de l’Aumérade
red cherry, strawberry, refreshing
france 33

vegetarian  vegan organic



silky reds

Tempranillo ‘Mesta’, Uclés
spain 6.8 | 8.8 | 25

red plum, raspberry, vibrant

Pinot Nero, Trevenezie, Sacchetto
italy 7 | 9.8 | 27

berries, refreshing, light-bodied

Côtes du Rhône,
Domaine de la Solitude

france 32
cranberry, cherry, medium-bodied

Chianti Classico, Carpineto
italy 39

cherry, blackcurrant, fruity

Sancerre Rouge, Domaine Serge Laloue
france 48

raspberry, cranberry, elegant

Pinot Noir ‘Omaka Reserve’, 
Marlborough, Saint Clair

new zealand 57
rosehip, raspberry and vanilla oak

175ml | 250ml | Btl

rich in fruit flavours, smooth textured and 
easy drinking



fruity and rich with an easy drinking texture

fruity reds

Península de Setúbal, Cintila
portugal 6.5 | 7.8 | 23.5
plum, vanilla, easy-drinking

The Black Shiraz ‘Winemakers Reserve’, 
Padthaway, Berton Vineyard
australia 7.3 | 10 | 29
rich, minty blackberry, dense

Merlot Gran Reserva, Colchagua, 
Viña Echeverría
chile 7.8 | 11.5 | 33
red plum, coffee, savoury

Rioja Reserva, Bodegas Ondarre
spain 35
wild strawberry, leather, vanilla, elegant

Amarone della Valpolicella, Ca’Rugate
italy 80
ripe blueberries, cherries, spiced oak

vegetarian  vegan organic



bold reds

Primitivo ‘Il Pumo’,  
Salento, San Marzano

italy 7 | 9.8 | 27
plum, cherry, full-bodied

Malbec ‘1300’, Uco Valley,  
Mendoza, Andeluna
argentina 7.8 | 11.2 | 33

ripe black cherry, liquorice, vanilla

Cabernet Sauvignon Reserva, 
Maipo Andes, Viña Perez Cruz

chile 37
blackcurrants, wild herbs, smooth

Château Sénéjac, Comte de Sénéjac, 
Haut-Médoc

france 43
plum, strawberry, liquorice

175ml | 250ml | Btl

full-bodied with complex flavours and a rich 
mouthfeel

vegan



plum wine/sakesake

50ml | 300ml | 720ml 50ml | 720ml

Gangi Junmai Ginjo
mango, papaya, refreshing 42 | 86

Kubota Junmai Daiginjo 
pear, melon, delicate 39 | 81

Dassai 45   
gooseberry, lime, tropical 36 | 76

Nanbu Bijin Special Junmai 
banana, melon, rich 4.7 | 26 | 42 

Nishinoseki Cube 
soft, silky, chilled 300ml 25

sake flavour guide

Takara Plum Wine
rich, sweet, plum 29

Yama Yuzu Sake
refreshing, delicate, citrus 5.5 | 47

Urakasumi Ume Plum Sake
plum, amaretto, cranberry 85

Fresh / Crispy
crisp, fresh, light to medium 
in body with a clean finish

Fruity / Aromatic
delicate in style with upfront 

fruit and floral fragrance

Rich / Mellow
rich in aroma, medium to full 

body, silky yet firm texture

Specials
unique and different from 

ordinary sake

sparkling sake
Shochikubai Mio

apple, delicate, sweet 300ml 9.5
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