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In order to serve you with the freshest food possible,
we apologize if we run out of any item on the menu.
Your kind understanding is greatly appreciated.
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Grill Chicken Set

Bzt Y b
Mixed Grill Set
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Lunch Menu

Chirashi Don Sashimi Rice Bowl

Sashimi Gohan Sashimi with Rice Set
Setto

=~ Wakadori Fried Chicken Rice Bowl

Karaage Don

Kaki Omuraisu Oyster Omelette Rice

Gyuu Don Beef Rice Bowl

Tenpura Udon Deep-fried Prawn and

Vegetable with Wheat
Noodles
Oyako Don Chicken and Egg Rice Bowl
Wagyu Yaki Japanese Beef fried with Flat
Kishimen Noodles

> Shiitake Niku, Tsukune, Tebasaki,

L/

Negima, Okura

Mushroom stuffed with Minced Chicken, Chicken
Meat Balls, Chicken Wing, Chicken and Leek,
Lady Finger

/> Hotate Maki, Asuparagasu Maki, Shiitake

87
/4
ot

Nikuzume, Karubi Gyu, Shironegi

Scallops rolled with Pork, Asparagus rolled with
Pork, Mushroom stuffed with minced Chicken,
Beef Short Rib, Leek

25

25

13

19

18

19

16

25

19

25



BWENKE
(—=%)

Prawn with Sweet

Miso Sauce
(1 stick) —
HUSIE %

Oyster with Sweet
Miso Sauce  —in

=k
Scallop rolled
with Pork —n

HE =
Oyster rolled
with Pork 1

B O N R
Prawn rolled

with Perilla &

Pork (1 Stick) —icv

EE R
(/R R)

Squid

(Salt/ Sauce) ==

CHARCOAL

DO D
Smelt 0

BREKMN
B.B.Q spicy
Cod Roe “0

ERRDOM
Swordfish

BN (=)
King Prawn
(1 stick) iR

P
Black Cod
Fish ~

N
Salmon
Belly -

R

FishHead i~

2

Cockscomb

HER

Chicken Wing o

KHE

Garlic rolled with

Chicken Skin o

JulNJATS
Chicken Tail

SHups
Chicken thigh
with Leek .

T8

Chicken Skin

1O
Chicken
Cartilage 2

i KE

Mushroom

stuffed with

minced Chicken
~

O g8
Chicken
Meatball ™~

N JonQ
Quail Egg ~

O

Chicken Heart o

REE

Chicken
Gizzard o

® A%

Chicken Liver

Ko<l A

Meat bar served

with raw Egg 9

SCIFTHER (GST) IREMETY . FREADIO%ET —EIRE LTMESETVIREEET,
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Images are for illustration purposes only. Prices are subjected to 10% Service Charge and prevailing GST.
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ﬁ#—m*|VEGETABLES|

h— K
Cheese rolled
with Pork o

N XN B
Asparagus rolled
with Pork ©

ST ]

Kimchee rolled
with Pork ©

A X X B
Lettuce rolled
with Pork ~

P 30K
Rice Cake rolled
with Pork ~

0RO
Quail Egg rolled
with Pork [

ISEVENY]
Pork Cheek o

1 Q M
Golden
Mushroom rolled
with Pork ~

&

BN

Pork Belly .

Tomato rolled
with Pork ™~

>
H& - vre¥

—o UL ~0OFITWxmn—

R E 4
NN
Kagoshima
Ribeye Beef cyin

TR

Ox Tongue _,

N

NER (—K)
Lamb Chop
(1 stick) —©

N NN
Goose Liver «in

R
Beef
Shortrib —o

NA R X

Potato Bean

h— K&
(—%)
Grilled Cheese

(1 stick) o

Firiisn

Fermented Bean
wrapped with

Seaweed and Pork

¥ M

Baby Onion  —

LNNESIN
Gingko Nut To)

X3
Japanese

Yam [T}
N R - HE

Avocado with
Soy Sauce ~

o

®ib
Japanese -
Sweet Potato —

WIE MR N 3
Soy Sauce
B.B.Q Rice Ball ™~

S

Eggplant

Mushroom

PR KN
Japanese
Green Pepper

{1350
Leek

£0~A 10 .
Lady’s Finger e}



A

A

BR (W)

Drinking Food (Cold)

~ 7 iR E T — A
Maguro Chi-zu Shuto Ae
Tuna Sashimi with Cheese and
fermented Bonito entrails

» W Y ok & 7 TR

Ebi to Hotate Shuto Ae
Prawn and Scallop Sashimi
fermented Bonito entrails

o HERATD

Kaki Nitsuke
Stewed Oyster

b f
Tako Wasabi
Seasoned Baby Octopus

VR VEE
Pitan Doufu
Tofu with Century Egg Sauce

w1 TVEHRRRD 2
Kyuri Goma Ae
Sesame marinated Cucumber

535
Edamame
Japanese Green Bean

MY 2744 VX
with Truffle Ol

19

19

16

.
W7
e

<N

71

1N

D53 A ERRIET

Karasumi to Naratsuke

23

Dried Mullet Roe with pickled Radish

JRFE b
DEER A % 1
Kanpachi to Toryufu Oiru Ae
Amberjack with Truffle Oil

fEY 7RH Rzl
Sake to Abokado Tataki
Salmon and Avocado Tartare

Fl&H 2 X
Sashimi Sarada
Sashimi Salad

NERE & 5T
Nattou Akami to Aburaage

Fermented Soybean with
Tuna and fried Beancurd

BT Z &
Shunjuu Sarada
Shunjuu Salad

B Z

Tori Kawa Masago Ae

29

19

22

13

13

10

Chicken Skin mixed with Cod Roe
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Drinking Food (Hot)

WO 12 Fp VIT7 AT & 21
Eihire "~ Ribuai Tataki

Stingray Fin Ribeye Carparccio

7= 7= A5 13 K 2 F kD8 15
Tatami Iwashi Buta Kimuchi Itame

Dried Baby Sardine Stir-fry Pork and Kimchee

ENQ S == 17 BeZx dHIAK 14
Fugu Mirin Boshi Yaki Mochi Mentai

Grilled Japanese Mochi

Dried Puffer Fish . X
with Spicy Cod Roe Sauce

THETF 12 A
iHi5 17 77 xR AT 21
Aburaage ©  Gyuu Kimuchi Nabe
Tofu Puff Beef and Kimchee Hotpot
11 3 BF 16 A e
wTene % mospmEE 17
9 h Butahikiniku Bakuretsu Doufu
Tuna Throat Exploded Tofu with minced Pork
% 12 2. o —
e o By 7275 sRAD 13
Potstickers with minced Pork AS.UP ara to Shio Konbu ltame
Stir-fry Asparagus and Kelp
> LY 20 i .
T(E%?iuretsu/ 77 FrUEMT 22
' Gyutan Nitsuke
Oyster Omelette Ox Tongue Stew
. N7 e 17 e
R BEEKINAD 13

Tonpei Yaki

Yasai Miso Itame
Pork and Cabbage Omelette

Stir-fried Vegetables with Miso



FEED&bE
Sashimi Moriawase
Assorted Raw Fish

A@\Zjé

Sake
Salmon

TRE
Akami
Tuna

DN L &
Mekajiki
Sword Fish

IV IA
Kanpachi
Greater Amberjack

L S

57

14

29

22

21

Sashimi

LU
Tako
Octopus

Uni
Sea Urchin

A RLSZ
Nama Hotate
Fresh Scallop

=

Toro
Tuna Belly

HrHgE
Botan Ebi
Jumbo Prawn

14

BF 16

25

60
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Fried Food

A SWEGT 14
Mongo lka Karaage
Squid

XOXGT (28 12
Satsuma Age
Fish Cake (2 kinds)

o FHlfE 7 5 4 13

Kaki Furai
Fried Oyster

» HRDFEGT 13

Wakadori no Karaage
Fried Chicken

7 TEVHLRED 13

Saki lka Tempura
Dried Squid fried in Light Batter

n, 7RI RRRD 13

Abokado Tempura
Avocado fried in Light Batter

WHRREROED EbE 14
Yasai Tempura Moriawase
Assorted Vegetables fried in

Light Batter

BERZRD 20
Ebi Tempura
Prawn fried in Light Batter

<8N

<8N

REEDEDE 18
Tenpura Moriawase
Assorted Tempura

7 BN EGT 13

Buta Bara Karaage
Deep Fried Pork Belly

RTF RIS 15
Megochi Tempura

Big-eyed Flathead fish

fried in Light Batter

VYEEERAT—F 12
Piri Kara Tofu Sute-ki
Tofu served with Spicy Sauce

WIFZE RY 278 13

JET
lkageso Toryufu Shio Karaage

Squid Tentacles with Truffle Salt

J#EED S 5T 11
Kawa Ebi Karaage
Freshwater Shrimp

X HEED 16
Kurobuta Amazu Itame
Stir-fried Berkshire Pork

with Sweet Vinegar



7 Tako Shio Konbu Cha-han

7 Ninniku Cha-han

38 /(R

Rice and Noodles

T ZHBRAF v —nY 13
Octopus and Seaweed Fried Rice

WA F v —nY 8

<N

Garlic Fried Rice

A 25 4 R 21
Kaki Omuraisu

Oyster Omelette Rice

FSMEIR 15
Tori Zousui

Chicken Porridge

BARET 9
(A - BBRT - fib)

Ochazuke (Ume/ Mentaiko/ Sake) /)
Rice in Soup (Plum/ Spicy Cod

Roe/ Salmon)

BIZED 6

(1 - B - KT - fiE)
Onigiri (Ume/ Okaka/ Mentaiko/ Sake)
Rice Ball ( Plum/ Bonito/ Spicy Cod
Roe/ Salmon)

<8N

Ay IRTFAAFF4— 17

Mentaiko Supagetei
Spicy Cod Roe Spaghetti

Bl A7 — 20
DMV a7 A4 NFZ
Reisei Enjeru Hea-no

Toryufu Oiru Ae
Cold Angel Hair with Truffle Oil

XEEEE 13
Zaru Soba/Soba
Buckwheat Noodles (Cold/Hot)

NAE S & A 13
Inaniwa Udon
Japanese fine Noodles (Cold/Hot)

o MIAEHEEZ LA 22

Wagyu Yaki Kishimen
Japanese Beef fried with flat
Noodles

H o1t 15
Ara Jiru

Fish head Miso Soup

St 5
Tori Shiru

Chicken Soup
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Dessert

BER7x
Haru Pafue

Japanese Parfait topped with Strawberry, Watermelon and
Matcha Ice Cream

ko7 =
Aki Pafue
Japanese Parfait topped with Peach, Orange and Yuzu Sorbet

NZFGTARZV—=LEWMLZEY Fa—AHZ
Banira Aisuluri-mu to Koi Shiso Likyu-ru Ae
(Summer of Love) - Vanilla Ice Cream with Purple Shiso Liqueur

bob D EAEODL U

Mochiri Kuro Mitsu Warabi Mochi
Japanese Bracken Rice Cake with Brown Sugar Syrup

INGIRZ + HE
Azuki Zoe / Shiratama
Add Red Bean / White Rice Ball (3 pcs)

7 — LD &b

Deza-to Moriawase
Dessert Platter

TARTZYV—L vy —XRv b
Choice of Ice Cream/ Sorbet

e N=7 Vanila Vanilla

o 1k Momo Peach

e Ak  Goma Black Sesame
e ¥A&  Matcha Green Tea

¥  Yuzu Sorbet Japanese Citron Sorbet

15

15

12

B 1



Grading of Sake

It's all about Alcohol and Rice Polishing

INCREASE IN QUALITY, PRICE, FRAGRANCE AND COMPLEXITY

NO ADDED ALCOHOL

ADDED ALCOHOL

Junmai Daiginjyo

Made with rice that has been
polished to remove at least the
outer 50% of the original size of
the grains. This means that each
grain of rice is only 50% or less
of its original size.

Daiginjyo

Made with rice that has been
polished to remove at least the
outer 50% of the original size of
the grains. This means that each
grain of rice is only 50% or less
of its original size.

Junmai Ginjyo

Made with rice that has been
polished to remove at least the
outer 40% of the original size of
the grains. This means that each
grain of rice is only 60% or less
of its original size.

Ginjyo

Made with rice that has been
polished to remove at least the
outer 40% of the original size of
the grains. This means that each
grain of rice is only 60% or less
of its original size.

Junmai

Made with rice that has been
polished to remove at least the
outer 30% of the original size of
the grains. This means that each
grain of rice is only 70% or less
of its original size.

Honjyozo

Made with rice that has been
polished to remove at least the
outer 30% of the original size of
the grains. This means that each
grain of rice is only 70% or less
of its original size.

Added Alcohol sake has a very small amount of alcohol added to it at the
final stages of brewing. The use of alcohol helps to pull out more aromatic and
flavorful compounds from the fermenting mash and is a perfectly valid way to
make great sake. Itis one of the two traditional methods of making sake.

Nigori an unfiltered sake and is therefore cloudy. It has a fruity nose and a
mild flavour. It is recommended to serve half of the bottle unshaken and the
remaining half shaken to enjoy different taste from the same bottle of sake.
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1 | —/0& #%3 *0 ELIH =¥ | +10 | 150 | 15
2 | dtEE KWSER ELIH A +3 150 | 17
3 | —/ B A ¥0 ELIH (=3 +10 | 300 | 25
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Serving Sake )
WARM SAKE Temp. Prefecture Vieter ML Price
Ichinokura Tokubetsu N
1 Karakuchi Warm| Miyagi +10 150 15
2 |Hokushika Daiginjyo Warm| Akita +3 150 17
Ichinokura Tokubetsu L
+
3 Karakuchi Warm| Miyagi 10 300 25
4 |Hokushika Daiginjyo Warm| Akita +3 300 29
Serving Sake .
JUNMAI Temp. Prefecture Vieter ML Price
Kariho Yamahai Warm .
® | Chokarakuchi /Colg| AR | #1241 300 | 39
_ . . Warm .
6 [Nishinoseki Tetsukuri Oita -2 300 39
/Cold
7 Wakatake Tokubetsu Warm Shi K +8 300 39
Genshu /Cold Iztioka
8 |Hakurakusei Cold | Miyagi +4 720 99
. Warm .
9 |Kita no Roman Hokkaido [ +10 720 99
/Cold
Serving Sake )
GINJYO Toms, Prefecture Vieter ML Price
10 |Tenryo Homare Ko Cold | Nagano | +8 300 39
Narutotai Shiboritate .
11 Cold |Tokushima| +5 720 89
Nama Genshu




ot S 1 B nE | me | E | |
12 | XOF 5371=2Y A wE | -2 | 300 | 39
13 | k% A BE | +3 | 300 | 39
14 | BREE 545 Jiia sl =% | +6.5 | 720 | 89
15 | Bl ER¥E e iz +4 | 720 | 99
16 | —ttd A% | @ | 0 | 720 | 99
17 |=ATE A | demE | 2 | 720 | 109
18 | SELLIESS 50% A | mEn | +3 | 720 | 109
19 | #& %4 Dio Abita A =B | +3 | 720 | 109
20 | 3 ihEk pirl e =H +3 | 500 | 129
21 | EDE A gBE | +4 | 720 | 129
22 | k&K ol ol ] +2 | 1800 | 249

FCRS nm | e | v |
23 | HEB R 2% i) K& |+1.5] 180 | 39
24 | [E e R +2 | 300 | 39
25 | FRDHE Hr e EH | +4 | 7120 | 99
26 | WFER Ao BIE | +5 | 720 | 150
21 | B Jiia el =5 720 | 169
28 | HF#E HiE Ao B | +2 | 720 | 249




Junmai Ginjyo S&::gg Prefecture ;Zt‘; ML Price
12 |Amanoto Hyojo Usu Nigori | Cold Akita -2 300 39
13 |Mizubasho Cold | Gunma +3 300 39
14 |Suigei Koiku No. 54 Cold Kochi +6.5 720 89
15 |Otokoyama Sake Mirai Cold | Yamagata | +4 720 99
16 |[Niseko Cold | Hokkaido 0 720 99
17 :(F';:s;t parker 91 pts) Cold | Hokkaido | +2 | 720 | 109
18 Izumibashi o Cold | Kanagawa | +3 720 109

Yamadanishiki 50%
19 |Mimurosugi Dio Abita Cold Nara +3 720 109
20 (Born The Earth Cold Fukui +3 500 129
21 |Hanonomai Gentai Cold | Shizuoka +4 720 129
22 |Jozen Mizuno Gotoshi Cold Niigata +2 1800 249

Daiginjyo S_re;;/;;;g Prefecture SZ':; ML Price
23 |Kamotsuru Tokusen Gold | Cold [ Hiroshima [ +1.5 180 39
24 |Takumi Cold Kyoto +2 300 39
25 |Shinbun no Osake Cold [ Nagano +4 720 99
26 |Yamatan Masamune Cold Ehime +5 720 159
27 |Koganesawa Cold Miyagi 720 169
28 |Manotsuru Maho Cold Niigata +2 720 249
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29 | & e 2R +2 | 300 | 39
30 | ETvk fmririgET 100% e R +3 300 49
31 | #% 45 e wa +3 300 49
32 | ARH e wia +2 | 300 | 49
3 | EE =T e REH +2 | 300 | 59
34 | R%E AW e iz +3 | 300 | 59
3% | BWRIZZTY e o 360 69
36 | mEPEAN BR¥E e =F +1 720 | 109
37 | dtois me itisiE -3 720 | 109
38 | HW®EN A mee 11} +8 720 | 119
39 [E® & Hrc R c) 525 +3 720 | 119
40 | g % &l +5 | 720 | 139
41 | Bl EEER  fTICE a% = | +3 | 720 | 149
42 f_@;’q‘f;" o wH | +4 | 120 | 149
43 | AiE el A |+4~+5| 720 | 159
4 | HmFEEXEAN B e A 0 720 | 159
45 | Ao FEREER e R +3 720 | 159
46 | Kt E#&%wmMA e =S +2 720 | 169
47 | =& 33 e ZXN =] 720 | 199
48 |UE 555 e WA 720 | 199
49 | Bk 35 e iz 0 720 | 199
50 |HHE 23 e wa +4 720 | 199
51 | #xm7F 2 e 354 +5 [ 1800 | 259




Junmai Daiginjyo S‘reerr\r/:;.g Prefecture I\S/I’:lt(:r ML Price
29 |Shigemasu Cold Fukuoka +2 300 39
30 ;;21:? 1%"3;:' Bizen Cold | Kyoto | +3 | 300 49
31 |Dassai 45 Cold |Yamaguchi| +3 300 49
32 |Kubota Cold Niigata +2 300 49
33 |Masumi Sanka Cold Nagano +2 300 59
34 |Ginrei Gassan Cold |Yamagata| +3 300 59
35 |Dassai Sparkling Nigori Cold |Yamaguchi - 360 69
36  |Nanbubijin Sakemirai Cold | Ishikawa +1 720 109
37 |Kita No Nishiki Cold | Hokkaido -3 720 109
38 |Tatenokawa Honryu Cold |Yamagata| +8 720 119
39 |Hourai Iro Otoko Cold Gifu +3 720 119
40 |Kawatsuru Cold Kagawa +5 720 139

Katsuyama Sensho
41 [Masamune Take ni Cold Miyagi +3 720 149

Suzume
42  |Koshinoiso 40 Ichigoichie Cold Fukui +4 720 149
43 |Gokyo Cold |Yamaguchi| +4~+5 720 159
44  |Toyo Bijin Aiyama Cold |Yamaguchi| O 720 159
45  [Tsuki no Katsura Heian-kyo| Cold Kyoto +3 720 159
46  [Daishichi Moniwamon Cold [Fukushima| +2 720 169
47  [Nito Omachi 33 Cold Aichi -1 720 199
48 |Senkin Urara Cold Tochigqi - 720 199
49 |Toko 35 Cold | Yamagata 0 720 199
50 |Dassai 23 Cold |Yamaguchi| +4 720 199
51 |[Matsu no Tsukasa Kuro Cold Shiga +5 1800 259
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Sekitoba (Sweet Potato), Kagoshima

B R (F) BRE

Kirishima Aka (Sweet Potato), Kagoshima

AHANND CK) RE

Sengetsu Gentei Kawabe (Rice), Kumamoto

#E R (7) 2R

Kirishima Kuro (Sweet Potato), Miyazaki
B OK) f@h

Kaikuu (Rice), Fukuoka

FRUBK (%) RS

Kakushi Gura (Wheat), Kagoshima

nAr (B |RERE

Rento (Black Sugar), Amami Oshima

WWH () Ry

lichiko (Wheat), Oita

Shochu

Bottle $120 (720ml)
Glass $24

Bottle $140 (900mI)
Glass $23

Bottle $90 (720ml)
Glass $18

Bottle $75 (720ml)
Glass $15

Bottle $100 (720ml)
Glass $20

Bottle $90 (720ml)
Glass $18

Bottle $70 (720ml)
Glass $14

Bottle $70 (720ml)
Glass $14

* Served Neat, On-the-Rock, Iced/Hot water, Lemon or Ume Boshi (add $1)



t“— ,L Beer

ITNT—2 X T—)LF T —) (4) 330 mL|Glass

Brewerkz Golden Ale (Unpastuerized) 1400 mL | Jug
TNT—2 X LR F— (&) 330 mL | Glass
Brewerkz Pilsner (Unpastuerized) 1400 mL | Jug

AV — L EIBBE L E T, ML BBEEZ L TWRWE =L,

Unpastuerized - Live draught beer, not heat-treated and has yeasts left over from brewing process.

Y v R Sapporo (330ml)

¥« FL I 7 L - FEJLY Suntory The Premium Malt (334ml)

A1 A2 KI5 H—¥—)L Swanlake Rice Lager (330ml)

ﬁig . " -'-F- a — |L Plum Wine / Liqueur

B8 Mk 57 * Momo Umeshu Peach Plum Wine

BRL e BELRE M * Okumusashi Black Sugar Plum Wine
MgRHR 122 ) M * Umedayuu unfiltered Plum Wine
FA4FINZay 5 —)L  Lychee Mik Cocktail
HAE Al 7-775 *  Nihon Sakari Yuzu Wine

X< 5* 5% 5 CherryBlossom Wine (500ml)
FEEFLES — 2L} Kodakara Chokkaisan Yogurt Wine
TH » BfZ"4 R—)L  Eigashima SHIN Whisky Highball
7N 2ERf N4 Daiyame Imo Shochu Highball

FSF: 224 sR—)L  Rihei Ginger Kome & Mugi Highball

* Served On the Rocks or with Soda Water (add $3)

$12
$45
$12
$45

$12
$17
$19

Glass Bottle
$12  $55
$12  $70
$15  $75
$15 -

$13 $75
$15  $55
$12  $65
$19 4125
$15 $110
$18 -



—l, IL - ,L&*ﬁ‘ Alcoholic Beverage

M+ VU —FE $13
Yuzu Jelly Sparkling Cocktail
BT ) — S $12

Peach Jelly Sparkling Cocktail

MF - LEY - HILER-T—mY - DAT « 74 FH A

Yuzu/Lemon/Calpis/Oolong/Apple/ Lychee Shochu Cocktail $12
Wb 23—V ATV $15
Strawberry Yogurt Cocktail

avI¥xFrh=v 7 $19

Komasa Gin & Tonic



ﬁk H M Beverage

AR —& « 7 —&— Calpis Soda / Water

FLrIya—R Orange Juice
Jyoyaya—2R Apple Juice

TA LY 2a—R Lime Juice
a—5 Coke
J—hnal)—a—> Diet Coke

AT 74 b Sprite

SRS Oolong Tea
V==& Soda
TAFEY)—X Lychee Honey Soda
My —& Japanese Citron Soda

M4 (kv b - 74 2) Japanese Citron Tea (Hot / Iced)

oLV J S.Pellegrino (500mL)

74T Fiji Water (1000mL)
EF5C% (Ry ) Japanese Roasted Tea (Hot)
BE (74 R) Japanese Green Tea (Iced)

NUTRI-GRADE
L DJ

Nutri-Grade is based on standard recipe (before addition of ice).

$7
$7
$7
$7
$5
$5
$5
$5
$5

$8
$7
$6
$6
$12
$2
$4



7 A Y Wine
Champagne | Rose

E‘a\ Laurent Perrier La Cuvee NV $149
2\ France JS93, WA91

A pale gold colour. Fine bubbles feed a persistent mousse. A perfect
balance between freshness and delicacy with fruity flavours very
present on the finish.

H Miraval Cotes de Provence Rose 2021 $89
France WA90
Pale pink color, and elegant aromas of strawberry, raspberry, white
cherry, lemon zest, peach, cream, biscuit, and butter. Juicy mouth with

[N crisp acidity and creamy texture.

White

Greywacke Sauvignon Blanc 2022 $69
y New Zealand
A sophisticated & harmonious mouthfilling white that is replete with
a tropical fruit aromas & flavors. This is a fresh & vibrant wine providing
- excellent depth and a dry, lengthy finish.

Louis Latour Chablis 2021 $69
France

Pale yellow colour with green hues. Offering floral notes, honeysuckle

and grapefruit. On the palate, it is round and fresh and gives aromas of
grapefruit, lemon, and almond.

(B

Red
Montes Alpha Cabernet Sauvignon 2020 $69
Chile JS94

Deep, ruby-red in colour. The nose is complex, with ripe red and black
fruits. The tannins are silky on the palate, with great body and elegance.
Medium balance and a long finish.

Mitolo Jester Shiraz 2019 $69
Australia WES88

Ripe and concentrated without being overly jammy or sweet tasting,
with mulberry and cherry fruit joined by hints of black olive framed by
a dusting of soft tannins.

—

Louis Latour Marsannay 2020 $99
Australia Js91

Dark and deep color with garnet hues. On the palate, it is ample and
fresh with aromas of blackcurrant and licorice. It has a beautiful
length on the finish.

La Poderina Rosso di Montalcino 2020 $99
Italy Js89

Intense ruby red and pronounced aromas, with evident fruity notes
and hints of black cherry, raspberry and slightly vanilla background.
The taste is full, balanced, just tannic, of good persistence.

Les Hauts de Smith Rouge 2017 $119
France Js93

Dark and deep color with garnet hues. On the palate, it is ample and
fresh with aromas of blackcurrant and licorice. It has a beautiful
length on the finish.

- - (=

Prices are subjected to 10% service charge and prevailing Good and Services Tax.




