


SONO

JAPANESE RESTAURANT



AN AST 0y
\ !’f

Al

at- 1
o -
< T
: =]
- -
= =
i "_'
I 1]

g 2020 &

57 109%

L AWAST Op
<% ?&x’

&
i'i

=

=

2

i

.I.
@

2023

2022




74 \\\\l/// //N\ 7/
A

APERITIF



Umeshu Japanese Aperitif

Heiwa Tsuru - Ume Umeshu Nigori Plum Wine
Hitachino Kiuchi Umeshu white Ale Plum Wine

Hombo Joto Chiran-Cha Umeshu Green Tea Plum Wine

Tantakatan Shiso Umeshu Shiso Plum Wine
Urakasumi Umeshu Junmai Genshu Sake

Japanese Liqueur
Sake/Umeshu Liqueurs

Aragoshi Momo Shu Peach Liqueur

Aragoshi Umeshu and Ume Puree Plum Liqueur
Heiwa Yuzu Shu Yuzu & Junmai Sake

Kizakura Coconut Nigori Sake

Maruishi Jyozo Miwaku No Mango Mango Liqueur
Matcha No Osake Green Tea Liqueur

Oimatsu Nashi Rien Pear Liqueur

Umenoyado Lychee Shu Lychee Liqueur

Distilled Liqueurs

Dover Chestnut (25%)

Dover Kumqguat (25%)

Dover Grapes (25%)

Wakatsuru Umesky Plum Wine & Whisky (24%)
Yatsushika Kabosu Citrus Ligueur (25%)

Wakayama JP
Ibaraki JP
Kagoshima JP
Hokkaido JP
Miyagi JP

Fukui JP
Fukui JP
Wakayama JP
Kyoto JP
Aichi JP
Kyoto JP
Oita JP

Fukui JP

Kanagawa JP
Kanagawa JP
Kanagawa JP
Toyama JP
Oita JP

Glass

17
13
14
13
20

12
13
18
13
15
13
16
15

12
12
12
14
12

Bottle

152
98
120
19 A
190 P

88
96
152
31
79
42
82
89




BY THE GLASS



Sparkling

NV Butterfly Kisses Prosecco

NV Clover Hill Tasmanian Exceptionalle Rosé
NV Hakkaisan Nigori Sparkling Sake

NV Roederer Collection

Fresh, Light, and Crisp Whites

2023
2024
2024
2021

2023

Medium Bodied Textural Whites
2023 Domaine Laroche Saint Martin Chablis
Domaine Marcel Deiss ‘Ribeauville’ Alsatian Blend

2021
2023

Aquilani Pinot Grigio

Craggy Range Te Muna Road Sauvignon Blanc

Dead Man Walking Riesling

Thick As Thieves Left-Field Blend Gewurztraminer/Sylvaner
Terre a Terre Down to Earth Sauvignon Blanc

Gilbert chardonnay

Silky, Fruity, and Dry Rosé

2024

Light-Medium Bodied Fruity Reds
2020 K. Martini & Sohn Pinot Noir
2022 Grasshopper Rock ‘Earnscleugh Vineyard' Pinot Noir

La Tonnelle

Full Bodied & Rich Reds

2021

2023
2019
2022
2022

Dessert

2022 Terre a Terre Botrytis Sauvignon Blanc

Hesketh Coonawarra Cabernet Sauvignon

Ministry of Clouds Tempranillo Grenache

Tapanappa Whalebone Vineyard Cabernet Shiraz

Terre a Terre ‘Crayeres Vineyard' Cabernet Franc/Shiraz
Yalumba ‘Paradox’ Shiraz

VCORAVIN

Prices and vintages are subject to change

King Valley VIC
Pipers River TAS
Niigata JP
Champagne FR

Sicily IT
Martinborough NZ
Clare Valley SA
King Valley VIC
Adelaide Hills SA

Chablis FR
Alsace FR
Orange NSW

Provence FR

Girlan IT
Central Otago NZ

Coonawarra SA
McLaren Vale SA
Wrattonbully SA
Wrattonbully SA
Northern Barossa SA

Wrattonbully SA

150ml

20
13 90ml
32

28
23
20

32
20

20
26

27

14 90ml

Bottle

75
90
89
160

75
85
75
80
70

140
15
80

75

160
85

70
85
108
75
135

90
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COCKTAILS



Chu-Hai 17
Chuhai is a fruit-flavoured drink consisting of Shochu, Fruit Syrup and Soda.

LYCHEE Yyuzu HIBISCUS

Whisky Highball

45ml serve topped with Yamazaki Premium Soda

The most well-known highball is a whisky and soda. Below are our suggested options however we
welcome you to request any whisky from our menu.

THE HOUSE OF SUNTORY NIKKA WHISKY

The Mature and Spirit of Japan =y —

Suntory Toki 19 Nikka Days 19
Suntory Chita 23 Nikka Taketsuru Pure Malt Blend 23
Suntory Kakubin 26 Nikka From the Barrel 24
Hibiki Harmony 29 Nikka Coffey Grain 29
Hakushu Distillers Reserve 31 Nikka Coffey Malt 29
Yamazaki Distillers Reserve 35 Nikka Miyagikyo 31

Nikka Yoichi 31

SUNTORY FAMILY HIGHBALL FAVOURITES NIKKA WHISKIES

= =z o o > U - ‘ }'«\-\‘w&<



JAPANESE SIDECAR
A bright cocktail made with a classic Suntory Toki
Janese Whisky. Delicate and smooth, features bright
and zesty aromas with hints of Janpese citrus.
30

Japanese shiso is crafted into three elements
adding a unique layer of minty freshness to the
artisanally crafted Ki No Bi Dry from Kyoto.

This gin distils each botanical separately, then blends
prior to bottling.

28

BARREL AGED MANHATTAN
Suntory whisky rested in a seasoned barrel
with premium Japanese herbal liqueur blend to give a
rich, smooth and round flavour.
30

TROPICAL SUPPAI
Using stills imported from Scotland in 1963, Nikka
Coffey Grain from Miyagikyo lends itself to a tropical
infusion of coconut, sage and pineapple. Holds true to
the sour style, with a tart yuzu finish.
32

KABOSU COLLINS
Uniquely crafted from Premium Japanese Gin distilled
with sake then redistilled with botanicals.
This is perfectly complemented by premium Kabosu
ligueur and topped with soda water, creating an
effervescent delight.

28

SMOKEY SAZERAC
Smoked to order, a delightful combination of premium
VSOP brandy, a dash of Peychaud's bitters, a refreshing
Absinthe mist, and premium whisky.
32
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LA KOSHO LADY ELYX
SPICY & FRESH FEMININE & FIZZY
TEQUILA - GRAPEFRUIT - YUZU - FALERNUM - TONIC SHOCHU - GRAPEFRUIT - ELDERFLOWER - ROSE
26 26

SENSE OF FALL PEARFECT MULE
SWEET & COFFEE REFRESHING & ZINGY
COGNAC - COLD BREW COFFEE - CRANBERRY - KUMQUAT SHOCHU - NASHI PEAR - SHISO - LIME - GINGER
26

KABOSU FLOWER SAILOR BOI
CITRUS & TANGY LIGHT & REFRESHING
SUNTORY HAKU - KABOSU - NASHI PEAR - OSMANTHUS FLOWER GIN - LEMON - PINEAPPLE - SODA
26 26
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SONO ESPRESSO SONO OLD FASHIONED
RICH & SMOOTH CLASSIC & ORANGE
SHOCHU - ESPRESSO - CINNAMON SUNTORY CHITA - BITTERS - ORANGE
24 26

KIZAKURA PINA COLADA SONO-POLITAN
CREAMY & FRUITY FRESH & CITRUS
COCONUT NIGORI - SHIRASHINKEN - PINEAPPLE - LIME SUNTORY HAKU - KABOSU - CRANBERRY
26 24

ICHIGO ICHIE
ZESTY & WARMING
SUNTORY CHITA - SUNTORY ROKU - GINGER - YUZU
38 (SERVES TWO)




NON-ALCOHOLIC



SAICHO SPARKLING TEA

Premium cold-brewed, non-alcoholic sparkling teas from single-origin tea leaves.
Naturally refreshing, with delicate tannins and layered, complex flavours.

DARJEELING HOJICHA JASMINE

M
o
C
K
T
A
|
L
S

SYNERGY NAGANO DREAMS
CITRUS & SWEET TROPICAL & FRESH
ORANGE - VANILLA - COFFEE - CREAM ORANGE - YUZU - COCONUT
15

SPICE GARDEN SUNSHINE STATE OF MIND
FLORAL & LIGHT LIGHT & REFRESHING
DILL - VERJUICE - FLOWERS LEMON - PINEAPPLE - SODA
15 15
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PINK PONG TROPICAL GEISHA
CITRUS & SWEET ORIENTAL & FRUITY
GRAPEFRUIT - SODA STRAWBERRY - CLOUDY APPLE - GRAPEFRUIT - GENMAICHA

15 15
4

A
L
&
o
H
o
L
|

i

MIMOSA FIZZ KISS
ORANGE - TANGERINE SYRUP - SODA GRAPEFRUIT - ELDERFLOWER - ROSE
15

BEETROOT SHRUB APPLE CRUSH
BEETROOT - TONIC APPLE - VANILLA - CINNAMON - GINGER ALE
15 15




BEER & CIDER



Japanese Draught Beer

Suntory The Premium Malts 5.5% JP 15 )}/

Suntory Black 5.5% JP 16.5 oA

Japanese Bottle Beer ;

Hitachino Daidai IPA 6.2% Ibaraki JP 16 {

Hitachino Nest White Ale 5.5% Ibaraki JP 16

Kirin Ichi Zero Alcohol Free JP 10

Kirin Ichiban Shibori 5% Nagoya JP 12 B

Hitachino Yuzu Lager 5.5% Ibaraki JP 13 z

Kyoto Matcha IPA 8.5% Kyoto JP 17 E
R

Australian Cider

Lychee Gold Cider Low alcohol 1.15% Canberra 10 &
C
|
D
E
R

HITACHINO YUZU LAGER KYOTO MATCHA IPA



SAKE



TASTING SET 55

A pre-selected seasonal set of three glasses of sake ranging across different style and
grades for you to taste, savour, and compare.

SAKE TASTING SET

SPARKLING
N/V  Hakkaisan Nigori Sparkling (720ml) Niigata JP 89
N/V Hananomai Abysse Sparkling (720ml) Hananomai JP 108
SEASONAL
Jozen Moon Junmai Daiginjo Sake 210

Featuring an elegant and luxurious taste, let this sake take you on an enchanting journey to the moon on
a long autumn night

-

.
T —

JOZEN MOON JUNMAI DAIGINJO SAKE

Rl
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Honjozo (cold/Warm) 4;

Honjozo contains added pure distilled alcohol which ensures a lighter and lifted palate. 3
180ml 300ml 720ml 1.8ltr “’h

ARH EE: s

Kubota Hyakuju Niigata 32 48 - 245 S

This quintessential Tokubetsu has quiet nose with A

subtle coffee, sesame seeds, caramel and popcorn K

notes on the palate E

FZE B =&

Kenbishi Kuromatsu Hyogo 36 56 162 900m| -

Yamahai method brings out a complex aroma with hints
of mushroom and crushed nuts. The texture is creamy and
gives a nice spice with a long finish

Yamahai Jikomi/Kimoto Jikomi Junmai cold/warm

A sake made using an older, slower method for the fermentation starter

X% HLIBEAE5A SEK
Tengumai Yamahai Jikomai 35 58 148 -

A pale golden colour, with spicy aromas.
Rich and complex on the palate, with a crisp long finish

X% S BrK
Tengumai Kimoto Jikomai 38 62 156 -

This sake has pale golden colour with earthy mushroom aroma.
It is a full flavoured sake with spice, umami, and clean acidity

Ginjo (cold/warm)
Ginjo has a polishing rate of no less than 40%, which is no more than 60% of the rice remaining. Fermented at cooler temperatures for longer

periods, this creates a lighter and delicate flavour with hints of fruity fragrance

b ip=d St X H
Ranman Tokubetsu Akita 31 50 - 248

Full of rich umami flavours, medium bodied, dry with
nicely balanced acidity

Junmai Genmai (Cold)

Brewed from brown rice, following the junmai process. This style has a savoury flavour

gh F2% 97 HEZR
Kameman Genmaishu Kumamoto 46 73 117 sooml -

Made from brown rice there is a uniguely sweet and
savoury mix where delicate notes of honey, dried fruit and
spice harmoniously combine

Junmai Yamahai Muroka Nama Genshu cold

A wild fermented, unpasturised, unfiltered and undiluted sake

90ml 180ml 300ml 500ml
743 B KB
Akishika Pressed Moto Osaka 29 56 89 145

Aroma and palate of pear, apple, elderflower and rice bran.
A sweet sake enhanced by acidity reminiscent of green apple



Daiginjo cold
Holds a polishing rate of no less than 50%, but is known to go as high as 85%,

meaning it is one of the lightest and most fragrant of all sake styles

180ml 300ml 720ml
BF R
Fukuju Kobe - - 276
High quality Yamadanishiki rice gives refreshing bouquet
reminiscent of white peach and pear with a long finish of
fresh fruit sweetness
i1 BUFEA MR (LAOR
Sumikawa Toyobijin Zipangu  Yamaguchi 42 68 -

Aroma of stone fruits and soft taste that catches the tongue firmly.
The acidity that tightens the taste is well balanced and aftertaste is
sharp while enjoying the main flavour

Junmai Ginjo (Cold)

1.8lItr

300

A sub-class of the Ginjo style, following the Junmai process. Although a more refined in palate, this style retains Earthy tones

y=1 RFEA BEE—&  LWOR
Sumikawa Toyobijin Jundouichizu Yamaguchi 46 70 170

A mellow aroma reminiscent of melon and pear, a clear
mouthfeel, and well balance combination of refreshing umami
and acidity, resulting in a well-defined taste profile.

FHE HPDE LAz IR
Shuho Dewa No Sato Yamagata 36 59 -

Creamy pear and melon bouquet back with racy
acidity and a sweet finish

—F & RS BH
Ippongi Denshin Yuki Fukui 29 46 102

Crafted to represent the lightness of fresh snow.
It's light and lovely with a muted fragrance

P NO)=] FXH
Amanoto Akita 36 59 -

A nose that hints of banana and herbs, it has a clean,
crisp, zesty citrus acidity and a nice dry finish

kS | 230

Maruishi Nito Aichi 53 88 212
Sweet aroma and reminiscent of fresh grapes. Pure juicy

sweetness, with a receding sharp dryness

315

315

mX > 0n



Alternative cold/warm 4;

An emerging contemporary sake style

180m| 300ml 720ml 1.8ltr D\E)
HIER B#EAIL3 & S
Kiku Masamune Hyaku Moku Alt. 3 Hyogo 76 124 285 - A
An alternative sake blended from several Yamada Nishiki K
Special A grade brews. Opens brightly, blossoming into sweet, £

bitter and fresh flavours

Junmai cold/Warm

Junmai translates to ‘pure rice’. Made from only rice water and koji, this style has a fuller palate weight, often with Earthy notes

+H 3 E8

Shichida Midori Saga 38 62 148 -
Fresh green apple on the nose. A medium-bodied sake

with a long clean finish

LV GiN- 1 FE

Tatsuriki Sekiryuu Hyogo 35 59 - 313
This Tokebetsu is potent with hints of smoke and

underlying A-grade Yamadanishki rice richness

Bt 180 =ER
Tsukinokatsura Iwai 80 Kyoto 45 75 180 =

Fermented by Kyoto local Sake yeast and matured in
bottle for more than one year. Light gold colour with
tropical fruits tone on nose. Fuller body with layers of
flavour and umami. It has creamy texture

Junmai Genshu cold

Genshu, pronouced Ghen-shoo, is an undiluted style of sake that is bottled without adding water to temper the alcohol percentage

P O)S] xE TkH

Amanoto Tenkuro Akita 48 76 180 -
Citrus on the nose, is medium bodied with crisp lemon

and yuzu flavour with tropical fruits

ASABIRAKI CHIKUMA NISHIKI KIZAN SANBAN HOURAISEN BI



Junmai Ginjo Nama Genshu cold

Chikuma Nishiki Kizan Sanban Nagano 56 89
Unpasteurised and undiluted, with a restrained nose and
hints of umami-rich mushrooms and intoxicated fruit

Junmai Daiginjo cold

Considered the pinnacle of the sake brewers art, it is the lightest and most fragrant of all sake styles

180ml 300ml
=FB% =]
Michisakari Gifu 36 59
One of the most famous super dry sake in Japan.
Being clean and mineral with a ‘Super dry’ finish
A — % 1#HET48 #kH
Maruishi Nito Omachi 48 Aichi 58 96
Made on Bizen Omachi rice polished to 48%. Reminiscent
of cherries and tropical fruits, with an elegant finish
HES (6X=>10)) =401
Urakasumi Hirano Miyagi 110 175

This traditional yamahai has intense aromas of ripe fruits and
complex acidity balanced with underlying umami notes

ARH B s

Kubota Manjyu Niigata 45 72
Fresh rainwater and cedar trees with hints of dried orange

aromas. Silky with beautiful weight and perfect dry balance

L) — RER
Eikun Ichigin Kyoto

The only sake which has achieved to win Gold Medal at
New Sake Competition for 14 years running. So clean and
subtle with beautiful fresh peach & nashi pear

18 BR_E=7 11w
Asahi Dassai 23 Yamaguchi - 108

It is beautifully silky and smooth with flavours of
honeydew, jasmine and strawberry. Incredibly easy to drink

EXRR e 250
Houraisen Bi Aichi

It has a nose that indicates sweet fruits. The palate shows a
good balance between the gentle acidity and peach flavours

B RFEEATEE OB
Sumikawa Toyobijin Ichiban Matoi Yamaguchi -

Fruity flavour, fragrant aroma and smooth texture. Rich
sweetness, superbly crisp finish. It represents sweetness,
acidity and umami perfectly harmonised to create an exceptional taste

1l

216 - ]

mX > 0n

720ml 1.8lItr

142

232

368

413

550 800 Pre-order only

245 600

245

285 =



SPARKLING



Champagne

NV Ayala Majeur Brut

NV Billecart-Salmon Grand Cru Blanc de Blanc
NV Bollinger Special Cuvee

2004 Dom Perignon Plenitude 2

NV Emmanuel Brochet ‘Rose de Saignee’ Meunier
NV Famille Delouvin ‘Fauve’ Brut Nature

2010 Hubert Soreau ‘Le Clos L'Abbe’ Brut chardonnay
NV Juillet-Lallement Grand Cru Blanc de Noirs
2008 Krug Brut

2015  Louis Roederer Cristal Brut

NV Nadege Fliniaux ‘Divine’ Blanc De Blancs Grand Cru

2015 Pierre Gimonnet & Fils Special Club Grand Terroirs de Chardonnay

NV Veuve Clicquot Brut Yellow Label

Sparkling

NV 958 Santero Moscato d'Asti

2015 Castagna ‘Genesis’

NV Charles Melton

2017  Delamere Cuvee

2019 Deviation Road ‘'Loftia’ Vintage Brut

2015  Klein Constantia Methode Cap Classique

NV Veuve Ambal Cremant de Bourgogne Blanc De Blanc

Prosecco
NV Bianca Vigna

Rose Champagne

2008 Billecart-Salmon Cuvee Elisabeth Salmon Millesime Brut
NV Billecart-Salmon

NV Gosset Grand

Rose Sparkling
NV Delamere
2018 Maria Teresa Nebbiolo D'Alba Spumante

Prices and vintages are subject to change

Ay FR

Mareuil-sur-Ay FR

Ay FR

Reims FR
Villers-aux-Noeuds FR
Vallee de la Marne FR
Cramant FR
Montagne de Reims FR
Reims FR

Reims FR

Ay FR

Cuis FR

Reims FR

Piedmont IT
Beechworth VIC
Barossa

Tasmania
Adelaide Hills
Cape Peninsula AF
Burgundy FR

Conegliano IT

Mareuil-sur-ay FR
Mareuil-sur-ay FR
Ay FR

Tasmania
Vezza D'Abla IT

150
220
180
1895
320
180
260
220
850
580
190
240
180

70
140
10
95
95
130
85

80

480
220
120 375mI

85
99

¢

AR A
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AUSTRALIA

Chardonnay

2023 First Foot Forward

2021 Leeuwin Estate Art Series
2023 Tapanappa Tiers Vineyard
2023 Vasse Felix

2021  Yarra Yering

Marsanne/Roussanne/Viognier Pairs well with tempura

2021
2019

Yangarra Roussanne
Yeringberg Marsanne/Roussanne

Pinot Gris/Blend

2024 Henschke Innes Vineyard
2023 Ocean Eight

2023 Ottelia

Riesling

2023 Henschke Julius

2018 Howard Park Museum Release
2023 Grosset ‘Alea’

2023  Ministry of Clouds

2024 Dead Man Walking
Semillon

2017  Tyrrell's Vat 1

Sauvignon Blanc/Blend

2024
2022
2022

Rosé
2021
2023

Shaw and Smith
Terre a Terre Down to Earth
Vasse Felix

Delamere ‘Flyleaf’
Giant Steps Yarra Valley

Cabernet Sauvignon/Blend

2018
2021
2013
2021
2018
2018
2021
2019

Charles Melton

Cullen Diana Madeline Cabernet Merlot
Domaine A

Leeuwin Estate Art Series Cabernet Sauvignon
Mitchell ‘Sevenhill’ Vineyard

Tapanappa Whalebone Vineyard Cabernet Shiraz

Vasse Felix
Voyager Estate

Prices and vintages are subject to change

Yarra Valley VIC
Margaret River WA
Piccadilly Valley SA
Margaret River WA
Yarra Valley VIC

McLaren Vale SA
Yarra Valley VIC

Adelaide Hills SA

Mornington Peninsula VIC

Coonawarra SA

Eden Valley SA
Mt Barker WA

Clare Valley SA
Clare Valley SA
Eden Valley SA

Hunter Valley NSW

Adelaide Hills SA
Adelaide Hills SA
Margaret River WA

Tasmania
Yarra Valley VIC

Barossa Valley SA
Margaret River WA
Coal River TAS
Margaret River WA
Clare Valley SA
Wrattonbully SA
Margaret River WA
Margaret River WA

102
198
220
120
185

85
95

15
85
85

150
85
128
85
75

150

85
70
90

75
85

200
210
160
210
98
108
n8
150

mz—-= ‘ v AN {



Grenache Blends

2023 Ministry of Clouds Tempranillo-Grenache
2017  Powell & Son Brennecker Seppeltsfield
2021  Tscharke ‘Elements’

2022 Wirra Wirra ‘The Absconder’

Merlot/Blend
2022 Penny Hill Malpas Road Merlot
2012  Tapanappa Whalebone Vineyard Merlot Cabernet Franc

Pinot Noir/Blend

2021  Freycinet Vineyard

2023 Future Perfect

2023 Kooyong ‘Massale’

2023 Red Claw

2019  Saint & Scholar Masters

2022 Scorpo Estate

2016  Spring Vale ‘Cellar Release’
2021 Tapanappa Foggy Hill Vineyard

Shiraz/Syrah Blends

2020 Kaesler Old Bastard

2009 Mitchell '"McNicol’

2019  Neldner Road Loechel

2022 Nietschke Julius’

2014  Penfolds Bin 95 Grange

2022 Terre a Terre ‘Crayeres Vineyard' Cabernet Franc/Shiraz
2022 Yalumba Paradox

2019  Yarra Yering Dry Red No. 3 Blend

AUSTRIA

Kamptal Pairs well with Japanese flavours
2020 Brundlmayer Riesling Ried Steinmassl OTW DAC

Kremstal
2008 Stadt Krems Riesling Grillenparz Reserve DAC

Wachau Pairs well with Japanese flavours

2022 Franz Hirtzberger Axpoint Gruner Veltliner Smaragd

2022 F.X. Pichler Riesling Ried Steinertal Smaragd
2021  Prager Riesling Smaragd Wachstum Bodenstein
2012  Weingut Jager Riesling Achleiten Smaragd

2022 Weingut Knoll Durnsteiner Riesling Ried Schutt Smaragd

Burgenland White

McLaren Vale SA
Barossa Valley SA
Barossa Valley SA
McLaren Vale SA

Adelaide Hills SA
Wrattonbully SA

Freycinet Coast TAS
Rosetta TAS

Mornington Peninsula VIC
Mornington Peninsula VIC
Adelaide Hills SA
Mornington Peninsula VIC
Freycinet Coast TAS
Fleurieu Peninsula SA

Barossa Valley SA
Clare Valley SA
Eden Valley SA
Barossa Valley SA
South Australia
Wrattonbully SA
Barossa Valley SA
Yarra Valley VIC

2018 Moric 'Serious Wine from the same Gorgeous Place’ Gruner Veltliner

2018 Rosi Schuster ‘Aus Den Dorfern' Aromatic Field Blend

Burgenland Zweigelt/Blaufrankisch/Sankt Laurent/Red Blend

2016  Moric Blaufrankisch Reserve
2016  Pittnauer Pannobile zweigelt/Blaufrankisch
2012  Pittnauer Altenberg Sankt Laurent

Prices and vintages are subject to change

85
320
80
185

80
185

200
90
75

198
10

135
108

580
105
300
85
990
75
135
230

10

120

190
195
180
135
150

190
120

140
10
120

mz-—= ‘\'AQ{



FRANCE

Alsace Blanc Pairs well with seafood

2018 Domaine Albert Mann Riesling Furstentum Grand Cru

2021 Domaine Andre Kientzler Riesling Geisberg Grand Cru

2018 Domaine Josmeyer ‘Brand’ Grand Cru Pinot Gris

2021 Domaine Marcel Deiss ‘Ribeauville’ Alsatian Blend

2018 Domaine Marcel Deiss ‘Mambourg’ D'Alsace Grand Cru

2015 Domaine Marcel Deiss Burg Cru D'Alsace

2018 Domaine Ostertag Clos Mathis Riesling

2020 Domaine Schlumberger Kessler Grand Cru Riesling

2020 Domaine Schlumberger ‘Les Princes Abbes’ Gewurztraminer

Bordeaux Blanc
2016  Chateau Pape Clement Pessac-Leognan
2016  Le Petit Cheval Blanc

Burgundy Blanc

2022 Chanson Vire-Clesse

2021  Chateau des Quarts Pouilly Fuisse Clos des Quarts
2019 Domaine Prieure-Roch Ladoix Le Cloud

2018  Olivier Leflaive Bourgogne Blanc

2020 Verget Vallons de Lamartine Macon Villages

Chablis Pairs well with oyster and sea urchin
2023 Domaine Laroche ‘Saint Martin’
2021  Domaine William Fevre Premier Cru ‘Beauroy’

Jura Blanc
2008 Domaine Berthet-Bondet Chateau-Chalon 100% Savagnin
2018 Domaine du Pelican Arbois Savagnin Ouille

Loire Valley Chenin Blanc Pairs well with sushi

2021 Charles Joguet Les Petite Roches Chinon Blanc
2020 Chateau Pierre-Bise Roche Aux Moines

2021 Domaine Langlois-Chateau Saumur

2019  Marc Bredif Classic Vouvray

Loire Blanc Pairs well with seafood
2022 Domaine Vacheron Sancerre
2022 Pierre Luneau-Papin ‘La Grange' Muscadet Sevre et Maine sur lie Pays Nantais

Languedoc/Roussillon Blanc
2017  Domaine Mas Jullien Pays d'Herault IGP

Provence Blanc
2017  Domaine de Terrebrune Bandol Blanc ‘Terroir Du Trais’

Prices and vintages are subject to change

180
180
140
n5
340
280
148
160
95

550
450

95
195
450
160
130

140
180

220
140

95
180
98
130

130
90

160

90

mZ— = ‘\'&Q{



Northern Rhone Viognier/Marsanne & Roussanne Blend Pairs well with tempura

2020
2018
2012
2018
2016
2015

Domaine Georges Vernay ‘Le Pied De samson’ Viognier IGP
Domaine Georges Vernay Coteau de Vernon Condrieu
Domaine Jean-Louis Chave Hermitage Blanc

Domaine M. Sorrel 'Les Rocoules’ Hermitage Blanc
Domaine Rene Rostaing ‘La Bonnette’ Condrieu
Jean-Louis Chave Selection ‘Blanche’ Hermitage Blanc

Southern Rhone Blanc

2021

Chateau La Nerthe Chateauneuf-du-Pape

Rosé Pairs well with teriyaki flavours

2023
2024
2021

Domaine Ott by Ott Cotes de Provence
La Tonelle
Sainte-Marie Cuvee 1884 Cote de Provence

Beaujolais Gamay cChilled option available

2021
2020

Domaine de Longere ‘Poivre et Sel' Beaujolais Village
La Cote Etoilee Brouilly Cuvee

Bordeaux Claret
2009 Chateau Cheval Blanc St Emilion

2016

Chateau La Tour Carnet GC Classe Haut Medoc

Burgundy Pinot Noir

2022
2021
2020
2019
2021
2021
2020

Chateau de Chamirey Mercurey

Domaine Chanson Clos Des Feves Monopole Beaune Premier Cru
Domaine des Perdrix Nuits Saint Georges

Domaine Prieure Roch Nuits St Georges 1er Cru

Domaine Trapet Pere et Fils Chapelle-Chambertin Grand Cru
Joseph Faiveley Bourgogne

Jean-Marc Bouley Volnay

Coteaux Champagne Rouge Still red wine made from champagne

2017

Richard-Fliniaux La Chambre Aux Loups AOC 100% Pinot Meunier

Northern Rhone Syrah

2020 Domaine Jean Louis Chave Cotes du Rhone Mon Coeur
2019  Guigal Crozes Hermitage Rouge
Southwest

2005 Clos De Gamot Cahors

Prices and vintages are subject to change

120
340
500
550
280
190
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160

95
75
105

n5
98

3500
265

180
490
340
1300
2850
180
480

195

160
180

260



GERMANY

Mosel Pairs well with Japanese flavours

2016  Dr Loosen Erdiner Pralat Riesling GG Alte Reben

2020 Heymann-Lowenstein Uhlen Riesling ‘Blaufusser Lay’ GG
2021  Vollenweider Krover Steffensberg Riesling

Pfalz

2018 A. Christmann Gimmeldingen Riesling Ortswein
2021 Reichsrat Von Buhl Riesling Trocken

2016  Von Winning Ungeheuer Riesling Trocken GG

Rheingau
2016  Georg Breuer Berg Schlossberg Riesling

Rheinhessen
2022 Gunderloch ‘Jean Baptiste' Riesling Kabinett

Mosel Spatburgunder/Pinot Noir
2014  Heymann-Lowenstein vom Schiefer

GREECE

Santorini White Pairs well with seafood
2017  Argyros Cuvee Monsignori Old Vine Assyrtiko
2022 Domaine Sigalas Assyrtiko PDO

Crete White Pairs well with grilled fish
2018 Douloufakis Aspros Lagos Vidiano

Nemea White/Blend
2019  Notios White Roditis/Moschofilero

Prices and vintages are subject to change

280
180
95

95
80
160

220

180

130

160
90

10

75
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ITALY

Abruzzo Bianco
2020 Vola Vole Trebbiano D'Abruzzo DOC

Alto Adige Bianco
2022 Alois Lageder ‘Porer’ Pinot Grigio DOC
2018 Franz Haas ‘Manna’ IGT Riesling/Chardonnay/Gewurtz/Kerner/Sauvignon Blanc

Friuli-Venezia Giulia Bianco
2018 Jermann 'Vintage Tunina' IGT Sauvignon/Chardonnay/Ribolla/Malvasia/Picolit

Liguria Bianco
2022 Cascina Feipu Dei Massaretti Pigato vermentino

Marche Bianco
2022 Umani Ronchi 'Casal di Serra’ Verdicchio dei Castelli di Jesi Classico Superiore DOC

Piemont Bianco
2020 | Vignaioli di Santo Stefano Moscato d'Asti DOCG
2020 Fontanassa ‘Ca Adua’ Gavi DOCG

Umbria Bianco
2015  Palazzone Musco Bianco Procanico/Verdello/Malvasia

Sicily Bianco
2020 Marabino ‘Eureka’ IGT Chardonnay

Veneto Bianco Pairs well with Japanese flavours

2021 Inama Foscarino 'l Palchi’ Grand Cuvee Soave Classico DOC
2021 Inama Foscarino Soave Classico DOC

2020 Pieropan Soave 'La Rocca’ DOC Garganega

2022 Suavia Soave Classico DOC

Alto Adige Rosso
2018 Franz Haas Moscato Rosa IGT Pinot Noir/Off Dry

Campania Rosso
2012  Macchialupa ‘Le Surte’ Taurasi DOCG

Sicily Rosso Pairs well with teriyaki flavours
2019 Donnafugata Bell'Assai Vittoria DOC Frappato

Toscana R0SSO Pairs well with Japanese Kuroge Wagyu
2016  Bartoli Giusti Brunello di Montalcino DOCG Sangiovese

Piemonte Rosso Pairs well with Japanese Kuroge Wagyu

2020 Manuel Marinacci Dolcetto D'Alba DOC chilled option available
2020 Manzone Langhe Nebbiolo il Crutin DOC Nebbiolo

2019 Pio Cesare Pio Barolo

2019 Rivetto Langhe DOC Nebbiolo

2019  Vietti Barolo Castiglione Falletto DOCG

Prices and vintages are subject to change

75

10
130
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190

75

85

50 375ml
85

160

95

210
120
160
95

130 500ml

150

85

160

80
120
450
160
280



NEW ZEALAND

Chardonnay

2022 Nanny Goat Queensberry
2022 Neudorf Home Block ‘Moutere’
2020 Pyramid Valley

Sauvignon Blanc/Semillon
2024 Craggy Range Te Muna Road
202 Saint Clair Wairau Reserve

Riesling
2021 Sato

Pinot Noir
2021  Mysterious Diggings
2022 Neudorf ‘Tom's Block'

Syrah
2019  Te Mata Bullnose

SPAIN

Rias Baixas Blanco DO

2013  Bodegas del Palacio de Fefinanes ‘Albarino de Fefinanes Il

Priorat Blanco DOQ Pairs well with Teppanyaki seafood

Central Otago
Nelson
North Canterbury

Martinborough
Marlborough

Central Otago

Central Otago
Nelson

Hawkes Bay

2016 Rene Barbier Sara Perez '‘Partida Bellvisos' Garratxa Blanc Priorat

La Rioja Blanco DOCa Pairs well with Teppanyaki seafood
2018 Bodegas Alegre Valganon ‘Las Llanas’

La Rioja DOCa Pairs well with Teppanyaki red meat

2008 R. Lopez de Heredia Vina Tondonia Reserva DOCa

REST OF THE WORLD

Armenia White
2018  Zorah Voski Voskeat/Garandmak blend

Czech Republic White
2014  Nestarec Klasika Vlasak

Japanese White
2017  Katsunuma Jyozo Aruga Branca Clareza Koshu

Slovenia White
2016  Marjan Simcic ‘Opaka’ Ribolla

Prices and vintages are subject to change

Vayotz Dzor

Moravia

Yamanashi

Goriska Brda

160
190
150

80
80

99

80
90

160

210

195

130

120 375ml

160

90

15

190
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Dessert Wine

201
2016
201
2017
2017
2001

Cantalici Vin Santo del Chianti Classico 375ml Tuscany IT

Chateau Pierre-Bise Quarts De Chaume Grand Cru 500ml Coteaux de Lyon FR
Domaine André Bonhomme ‘Noblesse du Temps' Vierge Clesse Maconnais FR
Domaine Marcel Deiss Pinot Gris Selection de Grains Noble 500mI Alsace FR
Donnafugata ‘Ben Rye' Passito di Panteleria DOC 375ml Sicily IT

Estate Argyros Vinsanto Late Release 500ml Santorini GR

180
160
200
240
120

300
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SPIRITS



Shochu

Shochu is a Japanese spirit produced in a similar way to vodka, but with various
ingredients including but not limited to rice, wheat, sweet potato, and shiso.
With a typical alcohol content of 25%, it is traditionally served straight, with ice,

soda water, cold or hot water.

Kakushigura wheat

Koyomi Barley

Daiyame Sweet potato

Kuro Kirishima sweet potato
Tantakatan shiso

Oimatsu Mugi Barley
Shirashinken Barley

Asahi Shuzo Dassai sugarcane

Vodka

Suntory Haku Rice
Nikka Coffey Corn & Barley
Grey Goose winter wheat

Gin

Suntory Roku

Nikka Coffey

Ki No Bi Kyoto Dry

Ki No Bi Green Tea

Ki No Bi Sei (Navy strength)

Ki No Bi Gold Leaf

Ki No Bi Ex Sherry Karuizawa Cask
Hendricks

Komasa Komikan

Komasa Hojicha

Changing Seasons Four Pillars X Ki No Bi
Never Never Triple Juniper

Never Never Ginache

Brandy
Courvoisier V.S.0.P
Hennessy XO

Rum

Flor De Cana 7yo

Flor De Cana 18yo

Flor De Cana 25yo
Diplomatico Reserva Exclusiva
Kraken Black Spiced

Kagoshima
Kagoshima
Kagoshima
Kyushu
Hokkaido
Oita

Oita
Yamaguchi

Chita JP
Sendai JP
France

Chita JP
Sendai JP

Kyoto JP

Kyoto JP

Kyoto JP

Kyoto JP

Kyoto JP
Scotland
Kagoshima JP
Kagoshima JP
Yarra Valley VIC
McLaren Vale SA
McLaren Vale SA

Cognac FR
Cognac FR

Nicaragua
Nicaraqua
Nicaragua
Venezuela
USA

Btl

14
135
185 900ml
180
14
148
148
199

30ml
12
13
15

12
14
16
19
22
28
30
14
20
20
22
16
15

30ml
15
36

15
28
45
18
12
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Japanese Whisky

Suntory ToKi

Suntory Chita

Suntory Kakubin

Hakushu Distiller's Reserve
Hakushu 12yo

Hakushu 18yo

Hibiki Harmony Blend

Hibiki 17yo

Hibiki 21yo

Yamazaki Distiller's Reserve
Yamazaki 12yo

Yamazaki 18yo

White Oak Akashi 3yo Bourbon Barrel
White Oak Akashi 5yo Cognac Cask
Nikka Days

Nikka Taketsuru Pure Malt Blend NAS
Nikka From the Barrel Blend

Nikka Coffey Grain Blend

Nikka Coffey Malt Blend

Nikka Miyagikyo NAS

Nikka Yoichi NAS

Nikka Yoichi 15yo

Australian Whisky
Starward Two Fold Double Grain
Starward Wine Cask Single Malt

Scotch Whisky

Laphroaig Quarter Cask Single Malt

Chivas Regal 18yo Blended

Johnny Walker Black Label Blended
Johnny Walker Blue Label Blended

Macallan 18yo

Other Whisk(e)y

Canadian Club 12yo

Maker's Mark 46 Bourbon Wheat
Yushan Signature Bourbon Cask

Chita / Toribara
Chita Aichi

Toribara & Shimamoto
Toribara Yamanashi

Toribara Yamanashi

Toribara Yamanashi

Toribara / Shimamoto / Chita
Toribara / Shimamoto / Chita
Toribara / Shimamoto / Chita
Shimamoto Osaka
Shimamoto Osaka
Shimamoto Osaka

Akashi Hyogo

Akashi Hyogo

Sendai / Yoichi
Sendai / Yoichi
Sendai / Yoichi
Sendai / Yoichi
Sendai / Yoichi
Sendai Miyagi

Yoichi Hokkaido
Yoichi Hokkaido

Melbourne VIC
Melbourne VIC

Islay

Speyside
Scotland
Scotland
Scotland

Canada
Kentucky USA
Taiwan

30ml
12
15
22
22
45
180
24
280
330
26
45
220
42
56
16
20
20
20
20
24
24
260

10
16

16
15
12
40
108

12
13
17

w-4—20— TV W0V



TEA & COFFEE



¢

5]
TEA CUP single Serve

Okumidori Matcha Usucha Tea Cup Or Latte 6
Origin: Shizouka Japan

A rounded and naturally sweet single cultivar ceremonial grade Matcha.

Vegetal and marine notes combine for a unique crisp finish that is rich and velvety.

This high-quality ceremonial grade matcha can be served traditionally

as a thin “usucha” preparation.

LERE

m —

TEA POT 400ml, serves up to two 12

Asatsuyu Sencha Green Tea

Origin: Kagoshima prefecture Japan

A refreshing and well-balanced spring harvested green tea. The liguor is rich and
full-bodied with kombu-like umami, sweetness and green pea notes.

Organic Genmaicha ‘Popcorn Tea'

Origin: Kagoshima Japan

An aromatic combination of Spring plucked sencha from Yakushima Island, with the
nutty aroma of roasted kernels of organic brown rice from Kumamoto prefecture.

Organic Hojicha

Origin: Kagoshima Japan

A roasted green tea produced from a Spring plucked Sencha that is rich yet
light with a sweet biscuit aroma reminiscent of toast and roasted nuts.

Organic Yamabuki Nadeshiko

Origin: Shizouka Japan

A unigue post-fermented green tea that has a rich and intense tea liquor with a
sweet aroma reminiscent of dried cherry, plum and cacao.

Minamisayaka Oolong
Origin: Miyazaki Japan

The golden liquor has a fresh bright floral aroma. The taste is smooth, vegetal f,\
with a late tartness. There are long lasting citrus notes that are creamy and floral. N

Kanayamidori Wakocha S£ u')

Origin: Kagoshima Japan
Produced in 2018, this black tea has beautifully mellowed with age producing notes
of rose and wood. It's has a long lasting sweet finish that is reminiscent of berry jam.

OKUMIDORI MATCHA - LATTE KANAYAMIDORI WAKOCHA



Fonzie Abbott Boxer Coffee Beans
Origin: Brazil & Guatemala
A juicy tropical acidity, milk and dark chocolates with a smooth, mild after taste

Espresso

Long Black

Flat White

Caffe Latte
Piccolo Latte
Cappuccino
Short Macchiato
Hot Chocolate
Mocha

(2N © 2 B © 2 B © ) [ © 2 G B ©) IO BN N

Soy milk, double shot 1

Affogato

Fresh espresso served over ice-cream with your choice of liqueur 3oml 18
Matcha No Osake Green Tea

Kakushigura Banana & Tropical

Shirashinken Earthy & Nutty

Kizakura Coconut Nigori Sake

¢ONZIE ABBp;

COFFEE ROASTERS

mmmT T OO0 ‘ %g"

r

AFFOGATO WITH MATCHA NO OSAKE CAFFE LATTE



SONO

JAPANESE RESTAURANT
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