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  H I G H B A L L S                                        $17 

Shiso Highball 
House whisky, shisho, soda 
 
Purple Haze 
Butterfly pea light rum, lemongrass and ginger tepache 
 
Blue Lagoon Highball 
Japanese gin, blue & orange curacao,, maraschino, lemon 
oils-top soda 
 
Lemongrass & Yuzu 
gin-sake-yuzushu sake-lemon oil-fever tree yuzu tonic 
 
Kinobi Highball 
Kinobi dry gin, yuzu tonic, cherry and peach bitters 
 
Melon Highball 
Lime rind vodka, midori melon, pressed lime, sudachi, matcha 
lime cordial, soda 
 
Lemon Fresh Highball 
Shochu, fresh lemon, calpis, soda 
 
C o c k t a I l s                                                        $19 

Huruhana  
Rice Vodka, lychee, rose blossom sakura, sake, pressed 
lemon  
 
Japanese Pornstar 
Shochu, sake, vanilla, passionfruit, apple, lime, shot 
champagne 
 
Lavender Citrus Sour 
Lavender vodka, yuzu, pressed lemon, soda-sprinkles 
 
Dragon Eye  
Vodka, yuzushu, fresh choya, infused Japanese sweet 
plums muddled, choya wine and sake, poured over a 
yuzu & plum ice sphere  
 
Mandarin & Yuzu Fizz 
Japanese whiskey, yuzushu, basil syrup 
mandarin and Yuzu soda  
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Mount Fuji                                   $21 

Gin, calpis, sake, shochu, sans go, shansho, blue 
curaçao-prosecco 

Sakura Spritz     $19 
blossom gin, sakura infusion, maraschino,  
charged with prosecco 
 
Disko Fever               $25 
Vodka-elderflower-housemade yuzu marmalade-
Lychee-Yuzu Sorbet-prosecco-served in a smoking 
disco ball with disco lights  
 
Kotomana     $24 
Vodka-rosso vermouth-framboise -sakura blossom 
syrup-pressed  raspberry 
 
Watermelon Crackle    $21 
mMdori melon, triple sec, lemon, -watermelon  
popping candy balls 
 
Lemongrass & Passionilla Foam   $21 
Lemongrass gin-pressed mint-lemon-passionilla  
foam-fresh mint 
 
Breakfast Mojito (serves 2)             $34 
Rum Mojito “toothpaste”, candied mint, rum “mouthwash”- 
deconstructed version of the classic 
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C O C K T A I L S                                       $21 

 
Blossom Martini 
Japanese rice gin, maraschino, house-made sakura 
vermouth 
 
Blossom Negroni 
Japanese rice gin, kombu infused rosso vermouth, 
campari 
 
Sesame Old Fashioned 
Sesame washed bourbon, sochu, cherry and orange 
bitters  
 
Bubblegun Martini 
Hubba bubba vodka, hubba bubba syrup, sakura, 
pressed citrus, rosemary smoke bubble 
 
Yuzu Sparkler  
Japanese gin ,yuzu, yuzu bitters, prosecco  
 
Coco Passion 
Pisco, agwa de bolivia, passionfruit, Vanilla bitters, 
pressed Lemon & shisho 
 
Choc Cookie Espresso 
Japanese whiskey—spiced rum-mr black-cold drip 
coffee-sesame syrup-double choc cookie and vanilla 
foam 
 
Sansho Sour 
Spiced gin, yuzu marmalade, sansho syrup, lemon, lime 
 
Smoke & Mirrors 
Japanese gin, ardbeg whiskey wash, candle, Incense, mirror -
triangle chimes..a zen like experience 
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S M A L L E R 

 
Edamame       7 
Inari (2 pcs)       7 
Seaweed Salad        7 
Vegetarian Tempura                  12 
Vege Spring Rolls        12 
Gyoza-Fried Dumplings (pork/vege)   12 
Chicken Karaage     14 
Takoyaki-Octopus Ball.              12 
 
N I g I r i (5PC) 
  
Fresh Salmon      12 
Grilled Salmon               12 
Additional Avocado       2.5 
  
                                    
 
                                       L A R G E R 
 
 
 
 
DUNBURI RICE BOWLS 
  
Teriyaki Tofu                         18 
Teriyaki Chicken            18 
Curry Tofu                          18 
Curry Chicken Katsu        18 
 
 
 
 
Tuna (2pc)  
 
 

 

 



B
L

O
S

s
o

m
. 

 

 

 

 

 

 

 

  

S U S H I  R O L L S 
  
Cucumber & Avocado      8 
California Roll      12 
Salmon & Avocado     12 
Chicken & Avocado      12 
Cooked Tuna & Avacado   12 
  
S U S H I  p L A T T E R  - $ 25 
  
Nigiri-Salmon, Tuna, Eel (2 pc) 
California Roll (4 pcs) 
Tobiko Seaweed (1pc) 
Seaweed Salad (1pc) 
Sauce: Mayo / Spicy Mayo / Wasabi Mayo 

 
Ramen noodle soup 
   
Miso Vegetable v    16 
Shoyu (soy)                       16 
Tonkotsu (pork)                         16 
Spicy Fried Chicken                       18 
EBI (tempura prawn)     18 
 
CHA SOBA  
(cold buckwheat noodle) 
 

Vegetable Tempura v    18 
EBI Tempura      16 
Miso Vegetable v    16 
Shoyu (soy)                       16 
Miso Vegetable v    16 
Shoyu (soy)                       16 
                    
S A S H I M I  
 
Salmon            16 
 
Tuna nnnnnnnnnnnnnnnnnnn(2pc)  
 
 
 
 
 
 



 
S O C H U (30 mls) 
 
 
Hamada Syuzo          12 
Hombo Shuzo Arawaza Sakurajima        12  
Shochu                   14 
Hitejinro Chamisul                  16 
Hitejinro Chamisul Grapefruit                16 
 
 
 
S A K E (120 mls) 
 
Gekkeinkan Sake    10 
Toji Sake Ginjo              10 
OzekiI Sake     12 
Toji Sake Junmai Daiginjo   12 
Tengumai Amanoto Junmai Ginjo Sake 16 
 
 
J A P A N E S E   w h I s k y  

 
Blended 
 
Yamazakura      22 
Tokknoka white oak    26 
Kamitaka     26 
Ichois Malt & Grain    32 
Fuyu Small Batch    20 
Fuji Sanroku     24 
White Oak-Aged 3 years sale cask      45 
Yamazukura 963-Malt & Grain            24 
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Single Malt 
 
The Chita          22 
Hakushu          23 
Hibiki Masters Select    28 
Miyagikyo          28 
IWAI           28 
White Oak Single Malt Akashi      28 
Ichiro Malt MWR         32 
Nikka Pure Malt        34 
 
S C O T C H   S I N G L E  M A L T  
 
Glenmorangie 10yo        14  
Laphroaigh 10yo       16 
Highland Park 12yo        18 
Glencoyne 12yo         18 
Glenfiddich 12yo        18 
Glenlivet 12yo        16 
Oban 14yo         20 
 
G I N   
 
Tanqueray London Dry       10 
Roku          14 
Nikka Coffee Gin        14 
Kuru Gin         14 
Ki No Bi Tea         16 
Ki No Bi Dry         16 
 
V O D K A  
 
Ketel One          12 
Haku           14 
Nikka Coffey Vodka         14 
 
 



B
L

O
S

s
o

m
. 

 

B
L

O
S

s
o

m
. 

 B
L

O
S

s
o

m
. 

 
B E E R  
 
Sapporo Premium         12 
Sapporo 610 mls        17 
Sapporo Dark  610        17 
 
   
 
R E D – G L A S S / B O T T L E  
 
Paxton “The Guesser”              12/54  
Mcclaren Vale Blend 2017 
(biodynamic/organic)          
 
W H I T E – G L A S S / B O T T L E  
 
Tellurian Riesling     12/54 
          
Ingram Road Pinot Grigio   14/58 
 
R O S E  
 
Excuse My French Rose             12/52 
 
S p a r k l I n g  
 
Edmond There Blanc De Blanc         12/48 
The Duchess Non-Vintage Cuvee         12/42 
 
 
 
 

 


