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DRINKS
MENU

Eat .  Drink .  funEat .  Drink .  fun

BEER
ASAHI SUPER DRY [330ML] SGD  10

ASAHI SUPER DRY [500ML] SGD  15

GUINNESS [500ML] SGD  18

SAKE FIZZ
NIGORI STRAWBERRY FIZZ SGD  10

NIGORI PEACH FIZZ SGD  10

NIGORI PINEAPPLE FIZZ SGD  10

YUZU FIZZ SGD  10

HEBESU FIZZ SGD  10

HOUSEPOUR
VODKA SGD  10

GIN SGD  10

TEQUILA SGD  10

RUM SGD  10

BOURBON SGD  10

RED WINE SGD  15

WHITE WINE SGD  15

HIGHBALL
SUNTORY HIGHBALL [CLASSIC] SGD  10
[ LEMON ]

SUNTORY HIGHBALL [FLAVOURED] SGD  11
[YUZU/LYCHEE/PEACH/RIBENA/GREEN APPLE/
CALAMANSI/EARL GREY]

sHOCHU HIGHBALL [CLASSIC] SGD  11
[ LEMON ]

gIN HIGHBALL [FLAVOURED] SGD  12
[WATERMELON/STRAWBERRY]

UMESHU HIGHBALL SGD  12



brandy
MARTELL VSOP  SGD 228

MARTELL CORDON BLEU SGD 488

HENNESSY VSOP SGD 228

gin
roku SGD 168

two birds:
pink grapefruit & Pomegranate SGD 168

hendricks sgd 188

wa gin sgd 208

shots $10/1 shot $88/12 shot

Mint chocolate

salted caramel

yuzu

hebesu

sour apple

tequila

tequila rose

fireball whisky

jagermeister

sour plum

bombs $12/1 shot $58/6 bombs

Jagerbomb

sakura bomb

tequila pop

WHISKY
KAKUBIN SUNTORY WHISKY SGD 138

toki suntory whisky SGD 188

monkey shoulder SGD 188

GLENFIDDICH 12 SGD 218

GLENFIDDICH 15 SGD 298

BALVENIE 12 SGD 268

BALVENIE 14 SGD 358

macallan 12 double cask SGD 318

macallan 12 sherry oak SGD 358

HIBIKI HARMONY SGD 338

YAMAZAKI DR SGD 388

YAMAZAKI 12 SGD 558

HAKUSHU DR SGD 388

HAKUSHU 12 SGD 558

VODKA
HAKU SGD 198

belvedere SGD 178



wines
red wine

Maison Chamante Rouge SGD  58

Admiralty Bay Pinot Noir SGD  68

Feudi Salentini 125 sgd  98

Xavier Vignon sgd 168

Chateau Martet Rouge sgd 198

Tequila
Clase Azul Reposado SGD 628

Kosmos Reposado Rosa (Pink) SGD 548

Kosmos Anejo Cristillano (Blue) SGD 558

bourbon
Jim Beam SGD 138

rum
Bacardi White SGD 138

champagne
gardet champagne brut
tradition nv SGD 128

Ch. De Lauche Brut Selection SGD 128

Gremillet Vrut Selection NV sgd 148

Gremillet Brut Rose sgd 148

Gremillet Zéro Dosage Brut Nature sgd 168

Louis Roderer Collection Brut sgd 188

NV Andre Clouet Chalky Brut sgd 188

Agrapart Les 7 Crus Brut  sgd 198

Ruinart Blanc de Blanc  sgd 258

Dom Perignon  sgd 488

white wine

Maison Chamante Rouge SGD  58

Admiralty Bay Sauvinon Blanc SGD  68

Feudi Salentini 125 sgd  98

Domaine Schaller Camile sgd 128

Chateau Martet Blanc sgd 188

umeshu
Umeshu sgd  108

shochu
Iichiko Mintou Kurobin SGD 128

Iichiko Special SGD 168



what is sake?
sake, pronounced “sah-keh”, is a japanese alcoholic 
beverage made from fermented rice. In japan,sake is a 
general term for any alcoholic beverage, and what 
Westerners know as sake actually refers to
“nihonshu”, the traditionally brewed and fermented drink.

sake is a category of its own with a unique brewing 
process and over 10,000 variations.

ingredients
rice

yeast

koji

pure water

making process

rice
polishing

yeast
stARTER

BOTTLING

rice koji
productionsteaming

FERMENTING PRESSING

sparkling sake
Nene Sparkling Sake   SGD  48

Godai Yuzu Sparkling Sake   SGD  108

craft sake
Osmanthus Charm SGD  98

Chrysanthemum Charm SGD  98

Roselle Charm sgd  98

non alcoholic
coke SGD  8

coke light SGD  8

sprite SGD  8

ginger ale SGD  8

hojicha [hot/cold] SGD  8

Still Water SGD  8

sparkling Water SGD  8



sake basics
what is smv?

sake meter value is a standard measure of sake 
sweetness and dryness. When choosing between sweet or 
dry sake, the smv is often the first point of departure. 
that’s not to say it’s the end-all-be-all determining 
sweet (00) versus dry (00) sake!

what is rice
polishing ratio?
why is rice polishing 
necessary? rice polishing 
shaves away protein and 
fat, leaving the starchy 
interior (”shimpaku”) used in 
saccharification (the 
conversion of starch to 
sugar), which is necessary 
to brew alcohol. brewers 
determine the level of rice 
polishing and gently mill 
away these elements to 
achieve the desired taste 
profile of the final 
product. 

sake classification
system
sake classification are important to understand. they 
influence both the taste and price of the sake. this chart 
below outlines the major classification of sake which 
are based on ingredients and rice milling rate:

smv sweetdry

+15 +10 +5 0 -5 -10 -15

1.0

1.2

1.4

total
acidity

rich

light

sweet - light

dry - light

dry - rich

sweet
- rich

1.6

1.8

2.0

40%
polished away
Protein & fat
(removed to achieve
desired taste notes)

starch
(used for

saccharification)

60%
remains

90%

polishing ratio (remaining)

80% 70% 60% 50% 40% 30% 20% 10%

junmai daiginjo

junmai ginjo

junmai no rice milling requirement

pure rice style (rice, water, koji, yeast)

daiginjo

ginjo

honjozo

futsu-shu no rice milling requirement

fortified style (rice, water, koji, yeast
+ distilled alcohol)



japanese
sake [720ml]

j u n m a i

WRAPPED IN SHINBUN (NEWSPAPER), IT HAS A PLEASANT FRUITY

AROMA REMINISCENT OF BANANA, PEAR AND WHITE FLOWERS,

WITH FLAVOURS OF MELON, YOGHURT, STRAWBERRY AND A TOUCH

OF ACIDITY REMINISCENT OF LEMON PEEL.

j u n m a i  g i n j o

rice polishing ratio: 60%  |  smv:-7  |  ALC:15%

okunomatsu
98

ON THE NOSE, YOU WILL GET AROMAS OF FRESH NASHI PEAR

AND CREAM, WITH FLAVOURS OF MELON, MIKAN AND STEAMED RICE.

rice polishing ratio: 60%  |  smv:3.5  |  ALC:15%

tamano hikari
98

A smooth and approachable Junmai with a gentle Ginjo-like 

fragrance, soft rice sweetness and

a clean, balanced finish. 

rice polishing ratio: 70%  |  smv:±0  |  ALC:16%

Nakano Chiebijin Junmaishu
108

Elegant yet restrained aromas with gentle rice sweetness, 

followed by a sharp, crisp and dry finish.

An excellent food-pairing sake. 

rice polishing ratio: 55%  |  smv:6  |  ALC:16%

Kobayashi Tsurugi Karakuchi 
118

j u n m a i  d a i g i n j o

the nose on this international wine challenge grand champion 

trophy winner is a superb collection of melon, grape, mineral water 

and strawberry aromas. water and strawberry aromas.

rice polishing ratio: 40%  |  smv:2  |  ALC:16%

Homare
168

fruity aromas with hints of white flower, grape and melon. 

refreshing with a pleasant sweetness and acidity that is followed 

by soft gradients of umami.

rice polishing ratio: 50%  |  smv:-  |  ALC:16%

Zaku impression Type N
168

Fruity and elegant with delicate sweetness, floral notes, 

melon and apple, finishing clean and smooth.

rice polishing ratio: 60%  |  smv:-3  |  ALC:15%

Dassai 45
128

Delicate floral aromas with notes of white peach, pear and 

honey. Silky and refined with an elegant, lingering finish.

rice polishing ratio: 60%  |  smv:-3  |  ALC:15%

Dassai 23
248
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japanese
sake [1800ml]

h o n j o z o

Fruity and lively with Muscat, fresh green grape and mandarin notes. 

Juicy and full-bodied with subtle minerality and a crisp finish.

j u n m a i

rice polishing ratio: 60%  |  smv:-  |  ALC:16%

Gakki Masamune
Honjozo Nakadori

198

Soft and smooth with gentle rice umami, subtle citrus and 

honey notes, balanced acidity and a crisp, refreshing finish.

rice polishing ratio: 50%  |  smv:4  |  ALC:15%

Heiwa KID Junmai
198

this is a pure texture play that carries very interesting flavours 

such as peach, sourdough toast, dried apple rings, rice crackers with 

a heavy hand of umami and ocean brine licks that open up in a wine 

glass and come to their senses as the fluid warms

rice polishing ratio: 65%  |  smv:5  |  ALC:16%

isojiman
268

Light and dry with a clean profile and a crisp finish, making it 

an easy-drinking food-pairing sake.

rice polishing ratio: 60%  |  smv:6  |  ALC:16%

Hirataka Hitakami Karakuchi
258

h o n j o z o

j u n m a i

Gakki masamune
honjozo nakadori

isojiman

Heiwa kid
junmai

hirataka hitakami
karakuchi



t o k u b e t s u  j u n m a i

Medium-dry with refreshing aromas of apple, grape and peach. 

Savoury flavours are complemented by a soft texture and 

tart finish.

rice polishing ratio: 55%  |  smv:5  |  ALC:14.9%

Rich rice umami balanced by Suigei's distinctive acidity. Clean, 

crisp and dry with an excellent finish for pairing with food.

rice polishing ratio: 55%  |  smv:7  |  ALC:15%

Suigei Tokubetsu Junmai 
208

Jozen Mizuno Gotoshi 
168

j u n m a i  g i n j o

j u n m a i  d a i g i n j o

a beautiful and elegant sake with complexity and energy, it 

has melon, pear, apple and on the nose, with a hint of lychee, 

wood leaf. and japanese cypress.

rice polishing ratio: 50%  |  smv:0  |  ALC:15%

kamoshibito kuheiji
278

this fun, supple sake will glide on your palate, and please 

your senses with a balanced bouquet of flowers, sweet rice 

confectionery and juicy mandarin oranges, with a hint of 

orange peel.

rice polishing ratio: 50%  |  smv:-1  |  ALC:15%

tatenokawa
288

Lavish aromas of tropical fruit, white blossoms and fresh 

apple. Delicate and textural with umami depth and a fine, 

dry finish.

rice polishing ratio: 39%  |  smv:4  |  ALC:16%

Dassai 39
288

Delicate floral aromas with notes of white peach, pear and 

honey. Exceptionally refined and silky with a clean, 

elegant finish.

rice polishing ratio: 23%  |  smv:4  |  ALC:16%

Dassai 23
398
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