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nippon kitchen



赤ワイン
red wine
 175ml 250ml Bottle

Veldt Range - Merlot               6.50     8.50     26.00
South Africa. Soft, juicy wine packed with winter red fruits. Ideal 
with meat and light, spicy dishes.

 
Barking Dog - Tempranillo       6.75

 
  9.50

 
 28.00 

Spain. 100% certified organic Tempranillo grapes, ripe red 
berries and spring fruits. 

   

 

Las Condes - Cab Sauvignon   6.50

 

   9.25

 

  27.00
Chile. A deep ruby colour with a nose that is dominated  by ripe, 
blackcurrant fruit. 

Montanes - Malbec

 

                  7.50

 

  9.75

 

 29.

 

00
Argentina. Raspberry and spices on the nose. Round tannins and 
nice finish on the palate. 

Always on Fridays Pinot Noir 

 

 7.50

 

 9.75

 

 29.00
Portugal. Deep colour, intense matured red fruits, smoke and 
spice flavours with a long smooth finish.

ロゼワイン

 

rosé wine

 

175ml

 

250ml

 

Bottle

Copa De Sol Tempranillo

 

 6.50

 

  8.50

 

  26.00
Rosado 
Spain. A dry rosé with a fresh & tart strawberry finish.

Arche Rosato 

  

26.00
Italy. Wonderfully  fresh nose of ripe red fruits, with dry, full, 
elegant flavours, and a fruity aftertaste.

8.506.50



白ワイン 

white wine
 

175ml

 

250ml

 

Bottle

Valdemoro
 
Sauvignon

  
6.50

   
8.50

   
26.00

Blanc
Chile.

 
Crisp

 
and

 
zesty

 
with

 
healthy

 
acidity.

   
Le

 
Versant

 
Viognier

 

               
7.25

 

   
9.75

 

    
29.50

France.
 
Fresh

 
and

 
intense

 
from

 
old

 
vines,

 
ripe

 
&

 
exotic

 
fruits.

Miao
 
Pinot

 
Grigio

 

                  
7.00

 

   
9.25

 

    
28.50

Italy.
 
100%

 
Organic,

 
Miao

 
Pinot

 
Grigio

 
offers

 
green

 
apple

 
and

 

lemon
 
freshness.

Sandyboy
 
Atlantic

 

 

Albarino
  
7.00

 

  
9.25

 

    
28.50

Spain.
 
This

 
is

 
a
 
beautiful

 
Albariño,

 
well

 
balanced

 
and

 
quite

 

textural.
 
It
 
is

 
ripe

 
with

 
juicy

 
stone

 
fruit

 
and

 
lush

 
acidity

 
and

 
a
 

touch
 
of

 
spice.

Sea
 
Change

 
Chardonnay 

       
6.50  

   
8.50  

   
26.00

Vibrant
 
&

 
Zesty

 
with

 
bags

 
of

 
citrus

 
lemon

 
&

 
lime.

 Dry,
 
but

 
fruit

 
forward.

 
Special

 
Note:

 
Every

 
bottle

 
of

 
Sea

 
Change

 
Chardonnay

 
sold

 
helps

 
fund

 vital
 
ocean

 
conservation

 
in

 
Europe

 
and

 
around

 
the

 
globe.

 
By

 
buying

 this
 
wine

 
you

 
are

 
directly

 
supporting

 
beach

 
cleans

 
in

 
Europe

 
which

 
help

 to
 
protect

 
fragile

 
eco-systems

 
and

 
minimise

 
plastic

 
pollution.

 
Endorsed

 by
 
David

 
Attenborough

 
and

 
a
 
proud

 
addition

 
to

 
our

 
portfolio.

シャンパン と スパークリングワイン

champagne &
sparkling wine
   Bottle

Di’Vici Organic Prosecco Doc   29.50
Italy. A delicate and complex bouquet with fruity notes of 
peach and green apple.

Laurent Perrier, Champagne

   

65.00
France. Delicacy and freshness through lengthy cellar - ageing.

Vilarnau Brut Reserva Cava 

  

Glass

 8.00

28.50
Spain. A delicious crisp apple and ripe pear flavours amongst 
an abundance of fine bubbles. Organic.

Vilarnau Brut  Reserva  Rose  Cava  
Spain. An endless stream of delicate pink bubbles and mouth-
watering summer fruit flavours. Organic.

29.50



sake
House Sake

 

Sake Flight
Fancy a little of everything?
Our Sake Flights allow for 
a sample of three different 

sakes, giving you a chance to 
compare and enjoy.

House Flight   £12.50
50ml each Shochikubal Junmai, Gokai 

Nama Honjozo and Lychee Sake.

Premium Flight   £15.00
50ml each of Nigori Unfiltered Sake, 

Kyoto Fushimizu and Nanbu Bijin 
Tokubetsu Junmai.

Hibiki
17 years

43%     £30.00
A blend of Yamazaki and 

Hakushu single malts 
as well as Chita grain 

whisky, offers sweet and 
floral aromas with notes 

of caramel butter, vanilla, 
and lemon leaf.

Togouchi
12 years

43% £8.50
A blend of whisky with 
Scottish and Canadian 
character, but a typical 
“Japanese Soul”. This

whisky expresses
intense woody and cereal

aromas mixed with
delicate notes of peat.

Togouchi
18 years

43%     £12.50
Blend of Scottish and 

Canadian malts aged in 
oak barrels in Japan. Rich 
and round texture and a 
complex flavour profile 

that is expressed through 
intense woody and fruity 

aromas

Hakushu
12 Years

43%     £15.00
An award winning single 

malt with rich and 
complex flowery flavours 
coated with a very slight 

hint of smoke. Praised for 
its amazing freshness.

Hakushu
18 Years

43%     £30.00
The intense flowery 

aromas and the fresh and 
lightly smoked palate are 
the result of a long ageing 

period in oak barrels. 
Freshness and finesse in 

Hakushu
Distiller’s Reserve

43%     £8.00
Combining whisky of 

a wide variety of ages, 
from across the Hakushu 

range of casks used by the 
distillery to create a gently 
smoky dram, packed with 

Yamazaki
Distiller’s Reserve 43%

£8.00
A fresh and fruity

whisky from Yamazaki, full
of red fruit and a touch of

sherry cask. A well put
together and deep dram.

Hibiki
Harmony

43%     £8.00
A blend of Japanese malt 
and grain whiskies from 
Yamazaki, Hakushu and 
Chita. Notes of orange 

peel, white chocolate with 
subtle, tender long hint of 

Mizunara.



sake
House Sake

Shochikubai
 

Grade: Junmai   15%ABV
Served: Chilled / Warmed / Hot

125ml/£6.25   250ml/£12.50 
750ml/£32.50

A nose of honey and a full bodied palate. 
Sweet with hints of nuts. Pairs well with 

chicken teriyaki or donburi; salty/sweet dishes 
match well with the sweetness and dryness.

Sake Flight
Fancy a little of everything?
Our Sake Flights allow for 
a sample of three different 

sakes, giving you a chance to 
compare and enjoy.

House Flight   £12.50
50ml each Shochikubal Junmai, Gokai 

Nama Honjozo and Lychee Sake.

Premium Flight   £15.00
50ml each of Nigori Unfiltered Sake, 

Kyoto Fushimizu and Nanbu Bijin 
Tokubetsu Junmai.

Creme de Sake
Nigori

£13 (300ml) 15% ABV
Serve: Chilled

Grade: Cloudy Sake

A dry, sharp nose with a 
crisp and woody flavoured 
palate. Silky smooth with 
a hint of sweetness. Match 

with spicy dishes.

Takara
Plum Wine

125ml/£6.25  
250ml/£12.50
750ml/£32.50
Serve: Chilled

Grade: Cloudy Sake

A sweet and aromatic 
plum wine. Made with 

ume, a special Japanese 
plum with a rich, tart 

flavour. Hints of cherry 
and almonds

Kyoto
Fushimizu

£15 (300ml) 14% ABV
Serve: Chilled/Warmed

Grade: Futsushu

Light and flowery nose. 
Fresh and crisp palate with 
a hint of mint. Great with 
meat and fish dishes from 

the yakimono grill. Try 
also with tempura.

Kishu
Monogatari

720ml/£37.50
 14% ABV

Serve: Chilled/Warmed
Grade: Futsushu

Light and flowery nose. 
Fresh and crisp palate 

with a hint of mint. 
Great with meat and 
fish dishes from the 

yakimono grill. 
Try also with tempura.

Gokai
Nama

£14 (300ml) 13.5% ABV
Serve: Chilled

Grade: Honjozo

Well balanced and full 
bodied. Exceptionally 
smooth texture with a 

mild and fruity nose. Goes 
well with lightly seasoned 
foods such as deep-fried 

kara-age.

Special Sake
Lychee
125ml/£6.25

250ml/£12.50
750ml/£32.50

8% ABV
Serve: Chilled

A nose of grapes and a 
subtle scent of toffee, a 

light palate of sweet lychee. 
Delicious chilled or on the 
rocks to round off a meal 
and perfect with dessert.

Tokubetsu Junmai
Nanbu 

Bijin
£16 (300ml) 15.5% ABV
Serve: Chilled/Warmed

Grade: Junmai

A rounded, ripe fruit 
palate with a clean finish. 
A fruity sweet nose with 

touches of pineapple. Best 
with fresh fish or white 

meat but superb all-round.

Shikarabegura
Mio

150ml/£7.50  
300ml/£15.00

5% ABV
Serve: Chilled

Grade: Sparkling Sake

Notes of watermelon and 
apple. Naturally sweet 
taste derived only from 

rice and Koji. Perfect with 
sea bass sashimi or shoyu 

soup. Very moreish.



日本の精霊
Japanese spirits
Haku Japanese Vodka 4.50 
This premium Japanese vodka is distilled from Hakumai - 100% 
pure Japanese white rice - to create ‘Jyunpaku’ - pure brilliant 
vodka. Filtered through bamboo charcoal, this spirit has a soft, 
subtly sweet tart with richer, grain notes.

Kissui Vodka 6.00
Distilled 100% from only the finest grain rice, which gives this 
Japanese vodka a well polished, smooth taste.

 5.00

Roku Gin
 

5.50
Crafted by Japanese artisans, ROKU is a multi-layered, 
perfectly balanced gin combining both traditional and 6 
uniquely Japanese botanicals: Sakura Flower, Yuzu Peel, 
Sencha Tea, Sansho Pepper, Sakura Leaf & Gyokuro Tea.

Jinzu Gin
 

5.50
Distilled in Scotland in a traditional copper pot still. Tuscan 
juniper and coriander with Japanese yuzu citrus and cherry 
blossom are followed into the still by distilled Junmai sake and 
de-mineralised Scottish water.

Ki No Bi Gin   /   Ki No Tea (Green Tea) 
 

6.50
Blended and bottled in Kyoto, KI NO Bl is made from a rice 
spirit, complemented by the addition of regional botanicals 
such as yellow yuzu, hinoki, sansho pepper, bamboo leaf and 
gyokuro tea from Uji.

Ryoma Rum
 

6.50
A Japanese rum from the Kikusui distillery. It is aged in oak 
barrels for seven years, creating a rich and sweet rum.

Toki Blended Whisky 
A blended  whisky  from  Suntory 's three  distilleries : Yamazaki , 
Hakushu and Chita. Toki has a different composition to another 
Suntory  blend , Hibiki , as its main  components  are  Hakashu 
single malt and Chita grain whisky.
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nippon  cocktails ALL £10

Margarita
Gold tequila, cointreau, fresh lime juice, simple syrup, 
salted

 
rim

 
( optional).

Whisky  Sour
Japanese whisky, fresh lemon juice, simple syrup, Angostura 
bitters, egg white (optional but recommended). 

Aviation
Gin, maraschino cherry liqueur, crème de violette, 
fresh lemon juice, dash of simple syrup.

Dark  & Stormy
Brugal Añejo rum, fresh lime juice, topped with 
ginger beer and a Kraken rum float.

Mai  Tai
Brugal Blanco rum, orange curaçao, fresh lime juice, 
orgeat syrup with a Brugal Añejo rum float.

Kanpeki  Old Fashioned  
(Perfect Old Fashioned)
Smoky whiskey, cherry bitters, cherry syrup, orange zest.

Nippon  Iced Tea
Vodka, gin, tequila, yuzu liqueur, Cointreau topped with coke.

Harukaze   
(Spring Breeze)
Gin, crème de cerise, crème de violette, elderflower 
liqueur, cranberry juice topped with soda.

Kohi  Martini 
(Espresso Martini)
Vodka, Kahlúa, chilled espresso, chocolate 
bitters with chocolate shaving to finish.

Hinode  Fizz (Sunrise Fizz)
Sparkling Japanese sake, passionfruit liqueur, 
mango purée, orange juice.

Amai  Beri Mojito 
(Sweet Berry Mojito)
Brugal Añejo rum, fresh raspberries, raspberry and pink pepper 
infused syrup, lime juice, mint leaves, topped with a dash of soda.

Lychee  Sake Martini
Gin, litchi liqueur, house sake, lychee syrup, cranberry juice.

nippon  mocktails ALL £6

Natsu  Blossom  
(Summer Blossom)
Fresh strawberries, raspberries, blueberries, lemon 
juice, dash of simple syrup and topped with soda.

Yuzu  Spritz  
(Citrus Spritz)
Orange juice, grapefruit juice, lemon juice, 
topped with sparkling grape juice.

Lychee  & Mango Mule
Lychee juice, mango purée, lime juice, topped with Ginger beer.

Hābu  Smash  
(Herbal smash)
Basil, cucumber, lemon, elderflower cordial, 
simple syrup and topped with soda.
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nippon  cocktails ALL £10

Margarita
Gold tequila, cointreau, fresh lime juice, 
simple syrup, salted rim (optional).

Whisky  Sour
Japanese whisky, fresh lemon juice, simple syrup, Angostura 
bitters, egg white (optional but recommended). 

Aviation
Gin, maraschino cherry liqueur, crème de violette, 
fresh lemon juice, dash of simple syrup.

Dark  & Stormy
Brugal Añejo rum, fresh lime juice, topped with 
ginger beer and a Kraken rum float.

Mai  Tai
Brugal Blanco rum, orange curaçao, fresh lime juice, 
orgeat syrup with a Brugal Añejo rum float.

Kanpeki  Old Fashioned  
(Perfect Old Fashioned)
Smoky whiskey, cherry bitters, maple syrup, orange zest.

Nippon  Iced Tea
Vodka, gin, tequila, yuzu liqueur, Cointreau topped with coke.

Harukaze   
(Spring Breeze)
Gin, crème de cerise, crème de violette, elderflower 
liqueur, cranberry juice topped with soda.

Kohi  Martini 
(Espresso Martini)
Vodka, salted caramel Kahlúa, chilled espresso, 
chocolate bitters with chocolate shaving to finish.

Hinode  Fizz (Sunrise Fizz)
Sparkling Japanese sake, passionfruit liqueur, 
mango purée, orange juice.

Amai  Beri Mojito 
(Sweet Berry Mojito)
Brugal Añejo rum, fresh raspberries, raspberry and pink pepper 
infused syrup, lime juice, mint leaves, topped with a dash of soda.

Lychee  Sake Martini
Gin, litchi liqueur, house sake, lychee syrup, cranberry juice.

nippon  mocktails ALL £6

Natsu  Blossom  
Fresh strawberries, raspberries, cranberry juice, lemon

 juice, dash of simple syrup and topped with soda.

Yuzu
 
 
Spritz

 
 

Orange
 
juice,

 
grapefruit

 
juice,

 
lemon

 
juice,

 
topped

 
with

 
sparkling

 grape
 
juice.

Lychee
 

 

&
 
Mango

 
Mule

Lychee

 

juice,

 

mango

 

purée,

 

lime

 

juice,

 

topped

 

with

 

Ginger

 

beer.

Hābu

 
 

Smash

 
 

Basil,

 

cucumber,

 

lemon,

 

elderflower

 

cordial,

 

simple

 

syrup

 

and

 

topped

 

with

 

soda.

Shoga

 

Penicillin

 

50ml

   

Feragaia,honey,

 

lemon

 

juice,

 

ginger

 

ale,

 

served

 

in

 

a

 

rock

 

glass.

Kiwi Collins
Kiwi, blueberries, mint, elderflower cordial, lemon juice and 
a dash of soda.

Coconut Rose
Coconut juice, strawberries, lemo juice, rose cordial, and 
a

 
dash of soda.
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nippon      0%  &  low-alcohol 

Beers & Ciders 

Asahi Super Dry Beer 0% ABV

         

 Japan's best selling beer is now served alcohol-free.         

 

 

  

 

   

  

  

  

 

nippon
  
mocktails

 
ALL £6

Natsu 
 
Blossom 

 

(Summer Blossom)
Fresh strawberries, raspberries, blueberries, lemon

 

juice, dash of simple syrup and topped with soda.

Yuzu 
 
Spritz 

 

(Citrus Spritz)
Orange juice, grapefruit juice, lemon juice, 
topped with sparkling grape juice.

Lychee 
 
& Mango Mule

Lychee juice, mango purée, lime juice, topped with Ginger beer.

Hābu 
 
Smash 

 

(Herbal smash)
Basil, cucumber, lemon, elderflower cordial, 
simple syrup and topped with soda.

Brooklyn

 

Special

 

Effects

 

0.4%

 

ABV
A

 

wonderful

 

hoppy,

 

zesty

 

beer

 

with

 

notes

 

of

 

grapefruit

 

and

 

a

 

clean

 

bitter

 

finish.

4.25

4.50

330ml

330ml

Erdinger

 

Weissbrau

 

0.5%

 

ABV 5.50500ml

Kopparberg

 

Strawberry

 

Lime

 

0%

 

ABV
Fresh

 

strawberries

 

with

 

the

 

subtle

 

taste

 

of

 

lime

 

for

 

a

 

refreshing

 

and

 

revitalising

 

taste

5.50500ml

Crisp,

 

earthy

 

aroma

 

of

 

hops

 

this

 

wheat

 

beer

 

is

 

full

 

of

 

flavour.

  

It

 

is

 

isotonic,

 

vitamin

 

rich

 

and

 

calorie

 

reduced

Hitachino Yuzu Ginger 0.3% ABV
Brimming with classic Japanese flavours. Acidity from the 
yuzu, and spice from the ginger balance off against the 
base beer for a refreshing finish.

                
5.00330ml

Spirits
Feragaia

 

0%

 

ABV 4.5050ml
Ginger,

 

floral,

 

warming

 

and

 

toasty.

 

Mix

  

with

 

your

 

favourite

 

tonic

 

for

 

an

 

alcohol-free

 

refreshing

 

treat.

Whitley

 

Neil

 

Raspberry

 

0%

 

ABV 4.0050ml
Inspired

 

by

 

bright

 

flavours

 

from

 

Scottish

 

raspberries,

 

balanced

 

with

 

juniper

 

notes.

Dead

 

Man

 

Fingers

 

Spiced

 

0%

 

ABV
Enjoy

 

Dead

 

Man's

 

Fingers

 

Spiced

 

0.0%

 

as

 

you

 

would

 

our

 

regular

 

Spiced

 

Rum

 

with

 

ginger ale or

 

ginger beer
.

4.0050ml
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nippon  cocktails ALL £10

Margarita
Gold tequila, cointreau, fresh lime juice, 
simple syrup, salted rim (optional).

Whisky  Sour
Japanese whisky, fresh lemon juice, simple syrup, Angostura 
bitters, egg white (optional but recommended). 

Aviation
Gin, maraschino cherry liqueur, crème de violette, 
fresh lemon juice, dash of simple syrup.

Dark  & Stormy
Brugal Añejo rum, fresh lime juice, topped with 
ginger beer and a Kraken rum float.

Mai  Tai
Brugal Blanco rum, orange curaçao, fresh lime juice, 
orgeat syrup with a Brugal Añejo rum float.

Kanpeki  Old Fashioned  
(Perfect Old Fashioned)
Smoky whiskey, cherry bitters, maple syrup, orange zest.

Nippon  Iced Tea
Vodka, gin, tequila, yuzu liqueur, Cointreau topped with coke.

Harukaze   
(Spring Breeze)
Gin, crème de cerise, crème de violette, elderflower 
liqueur, cranberry juice topped with soda.

Kohi  Martini 
(Espresso Martini)
Vodka, salted caramel Kahlúa, chilled espresso, 
chocolate bitters with chocolate shaving to finish.

Hinode  Fizz (Sunrise Fizz)
Sparkling Japanese sake, passionfruit liqueur, 
mango purée, orange juice.

Amai  Beri Mojito 
(Sweet Berry Mojito)
Brugal Añejo rum, fresh raspberries, raspberry and pink pepper 
infused syrup, lime juice, mint leaves, topped with a dash of soda.

Lychee  Sake Martini
Gin, litchi liqueur, house sake, lychee syrup, cranberry juice.

    

    
    

        

 
 

 
          

 

 

 

  
         

 
 

 
          

 

  
             
        

   

 
         

  

Rapscallion Soda
Designed to showcase the best of what Scotland
produces, sourcing the tastiest fruit picked at the peak
of the season directly from the farmers themselves

Choice of: Cherry Sour or Tropical Sour

Choice of: Ginger Ninja or Cranachan

nippon Soft drinks for grown-ups

Chu-Lo
Chu lo is a low sugar sour soda drink inspired by the
popular Japanese alcholic drink Chu-Hi.

Foco Nectar Juice
Ready to drink tropical juice nectar, available in various
flavours. Ask server for availability

Choice of: Guava, Lychee, Roasted Coconut 350ml 3.95

330ml

250ml

3.75

4.25



ビール

beer & cider
Asahi Super Dry  Pint 6.50 330ml 4.75
A lager-style beer with a lemony fruit taste, a touch of 
oatmeally richness and a herbal, happy bite. 
A crisp, refreshing beer.

Sapporo Premium Lager   650ml Can 7.50 330ml 4.75  
A golden, straw-coloured lager with a smooth, light body and 
crisp finish. Faintly sweet with a clean aftertaste. 
Great with sushi.

Kirin Ichiban 

A pale gold beer with malty, clean aromas. Smooth beer with 
grassy notes and a hint of citrus. Great match for 
Japanese cuisine.

Hitachino Nest 330ml 6.50
Please ask for our current Craft Beer Choice from the Kiuchi 
Brewery in Naka, lbaraki Prefecture, Japan.

Peroni Gluten Free 
Delicate balance of bitterness and citrus aromatic notes, 
refreshing, clean finish. 

Peacock Cider                                       500ml 6.00
This Asian cider is a brilliant blend of culinary and traditional 
bittersweet cider apples. It has a gentle sweetness to balance the 
natural tartness of culinary apples, which aids in the matching of 
rich dishes and subtly softens the heat of chilli. 

スピリッツとリキュール

spirits & liqueurs
  
   

  
  
  

   
     
      

     
    

  
     

  
  

 

All spirits & liqueurs are served in 25ml measures . Dash Mixer 90p. 
Specialist Bottle Tonic  Water  /  Slim  Tonic  /  Ginger  Ale  200ml  £2.35

330ml 4.75

330ml 4.75

 

Absolut Vodka 4.00
4.00Bombay Sapphire Gin

4.00Dead
 
Mans

 
Fingers

 
Tequila

 

Reposado 5.50Montelobos
 

Mezcal
  

4.25Havana
 
7

 
Rum

4.00Sailor
 
Jerry

 
Rum

4.00Monkey
 
Shoulder

 
Whisky

4.25Monkey
 
Shoulder

 
Smokey

 
Whisky

4.00
4.25

4.00
4.75

Cointreau
Disaronno

 
Amaretto

Woodford
 
Reserve

 
Bourbon

Wild
 
Turkey

 
Bourbon

4.25Jack
 
Daniels

Edinburgh Raspberry Gin 4.00



紅茶とコーヒー

tea / coffee
Japanese Green Tea limitless refill 

Chinese Jasmine Tea 
Genmaicha Japanese Brown Rice Tea 

Chinese Oolong Tea 

Peppermint Tea 

English Breakfast Tea 

Espresso 

Black/White Coffee 

ALL 3.50

ソフトドリンク

soft drinks
Draught Soft Drinks  Reg  2.75 / Lrg  3.95   
(Coke Zero/ Diet Coke/ Lemonade/ Irn Bru)

Canned Drinks
 

330ml
 
3.50

(Coke/ Diet Coke/ Irn Bru/ Ginger Beer/ Sprite / Fanta)

Assorted Fruit Juices
 

300ml
 
 3.00

(Apple/ Pineapple/  Orange/  Cranberry  )  

Lemon Iced Tea 

 

 

 

 

Mineral Water  Still/ Sparkling            750ml 4.50

Mineral Water  Still/ Sparkling            500ml 2.50

500ml  4.00


	
	



