
SPARKLING 
La Marca Prosecco Spumante                                  € 13.00 
Veneto, Italy                                                                        (2 glasses) 

WHITE WINE 

Domaine Uby Cuvée #1                                           €27.00 
Gascony, France 
  
Serra da Estrela Albariño                                          € 28.00 
Rias Baixas, Spain 
 
Viu Manent Gran Reserve Chardonnay                                  € 30.00 
Colchagua, Chile 
 
Kono Sauvignon Blanc                                             € 36.00 
Marlborough, New Zealand 
 
Domaine Lafage ‘Côté Est’                                  € 7.20 /€ 23.50 
Catalan, France    
 
Inycon Pinot Grigio                                               € 23.50 
Sicily, Italy 
 
Pegões Cohheita Seleccionada                                     € 26.00 
Lisbon, Portugal  

RED WINE 

Saint-Esteve ‘Reserve’ Fitou                                       €28.00  
Fitou, France  
 
Leone de Castris ‘Medaglione’ Primitivo                           € 28.00 
Puglia, Italy  
 
PASO A PASO “Organic” Tempranillo                                    € 29.00 
Colchagua, Chile 
 
Viu Manent Gran Reserva Cabernet Sauv                          € 30.00 
Colchagua, Chile 
 
Domaine Lafage ‘Côté Sud’                                  € 7.20/€23.50 
Catalan, France 
 
Sobreiro “Castelão” (aka Tempranillo)                            € 25.00 
Lisbon, Portugal 
 
Callia “Alta” Malbec                                               € 26.00 
San Juan, Argentina 



 
SAKE LIST 

 

Tentaka - Tentaka Shuzō (Organic) 

Organic Nihonshu, “Tentaka”, is made from only rice and rice koji. All rice used for the 
sake is “organic rice” and grown based on Japanese Agricultural Standards (JAS). 

Clean, dry, and straightforward, with bright banana and mild melon aromas and soft, 
subdued rice flavors.. 

€ 14.50 | 120ml 

 

HATSUMAGO "Kimoto Tradition" 

Brewed with the traditional Kimoto method, this award-winning sake has mellow 
umami and vibrant acidity. An all-rounder sake that pairs well with any kind of food. 
The trophy winner of IWC (International Wine Challenge) 2018 at Honjozo category. 

€14.00 | 120ml 

 

Fukuju "Plum Sake" 

This ume plum liqueur features Premium Sake as base rather than the 
usual distilled alcohol. The mild and full bodied sake builds a perfect 
combination with the fresh acidity of young plums. As aperitif or as 

dessert pairing. 
Sake Liqueur 

€14.50 | 120ml 

 

Yoigokochi Yuzu Liqueur  

The Miyakobijin Shuzō brewery stands out for sake with rice-y, earthy 
tones. A 100% pure, bone-dry, yamahai slow-brew sake serves as the 

base for Yoigokochi Yuzu. 
€5.00 Shot 

 



Beverage  

TEA 
Japanese Green Tea                                                
Traditional Tea 
Peppermint Tea                                                    
Matcha Green Tea Latte 

€ 3.20                                                    
€ 2.80 
€ 2.80                                            
€ 3.80 

 
 

COFFEES 
Espresso                                                           
Americano 
Double Espresso                                                         
Latte 
Cappuccino                                                   
Mocha 

€ 2.50                                                               
€ 3.00 
€ 3.00                                                        
€ 3.20 
€ 3.20                                                              
€ 3.20 

 
 

Chocolate Drinks 
Hot Chocolate € 3.50                                                       
 
 

 
Water-Still & Sparkling 

Sparkling Water 
Still Water 

€ 2.95 
€ 2.80 

 
Fresh Milk 

Fresh Irish Dairy Milk                       € 2.50

 
Fresh Juices 

Apple Juice                                                         
Orange Juice 

€ 2.95                                                       
€ 2.95 

 
Carbonated Drinks 

Coca Cola 
Diet Coke 
7-up 
7-up Free 
Club Orange 

€ 2.95 
€ 2.95 
€ 2.95 
€ 2.95 
€ 2.95 

 
 
 
 
 
 
 
 


