Drinks

Restaurant



Cocktails l

Padron & Shiso 22
501% Shiso spirit, Lost explorer espadin mezcal,

Haku vodka, green gooseberries, Padron peppers.

Bergamot & Wakoucha 22
Fuji Single malt Japansese whisky, bergamot
liqueur, smoked wakoucha, fermented tea, London

Essence ginger ale.

Port & Pineberry 21
Haku vodka, Graham’s white port,
pineberries, Shichida Junmai Daiginjo sake,

fermented strawberries.

Fig Leaf & Kokuto 24
Whistlepig rye 10yo, Hibiki Harmony, fig leaf
liqueur, toasted coconut, kokuto sugar,

koji caramel.

Lemon & Yuzu 20
Nikka Coffey gin, Tenzan Junmai yuzushu, Meyer

lemon leaf, sour agent, yuzu spray.



Sherry & Nori 23
Lustau Palo Cortado sherry, Macallan 15 Double
Cask, Brugal 1888 rum, Discarded cascara
vermouth, roasted coffee distillate, nori

roasted seaweed.

Tomato & Ume 22
501 Ume & mizunara spirit, Volcan tequila
blanco, preserved tomatoes, Kishinamien Umeshu,

umeboshi nectar, shichimi togarashi.

Chestnut & Sobacha 22
Hennessy VS cognac, Ardbeg 10yo Islay whisky,
roasted chestnuts, sobacha nectar, salted maple

soda, sobacha bitters.

Rhubarb & Sakura 21
5C1¥ Sakura distillate, Lakes distillery vodka,
Mancino sakura vermouth, green gooseberry

aperitif, wild rhubarb soda.

Pistachio & Hojicha 20
Belvedere vodka, Eminente reserva rum, pistachio

orgeat, matcha cream, hojicha kombucha.



Non-Alcoholic Cocktails l

Leaf & Spice 15
Spiced non alcoholic distillate, shiso leaf,

roasted tea nectar, fermented elderflower.

Green Berries & Citrus 15
Non alcoholic distillate, green gooseberries,

lime juice, yuzu spray.

Sugar & Oak 16
Non alcoholic oak spirit, kokuto sugar, sake

lees amazake, spiced tea.

Mother & Tea 15
Ginger switchel, roasted tea nectar, sparkling

cold brew hojicha tea.



Soft Drinks

London Essence Tonic Water

London Essence Soda Water

London Essence Peach & Jasmine Soda
London Essence Pink Grapefruit Soda
London Essence Ginger Ale

London Essence Ginger Beer

Idyll Wild Rhubarb Soda

Idyll Wild Apple Soda

Momo Elderflower Kombucha

Momo Ginger & Lemon Kombucha

Momo Raspberry & Hibiscus Kombucha
La Strawberry & Rhubarb Kombucha
Saicho Sparkling Colbrew Jasmine Tea
Saicho Sparkling Colbrew Hojicha Tea
Saicho Sparkling Colbrew Darjeeiling Tea
Coca Cola

Diet Coke

St. Aniol Still Water

St. Aniol Sparkling Water
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Digestives

Hennessy VS

Hennessy VSOP

Hennessy X0

Remy Martin XO

Metaxa Private Reserve
Amaro Lucano

Amaro Montenegro

Amaro Averna

Fernet Branca

Zucca Rabarbaro
Bareksten Botanical Aquavit
Strega Liqueur

Mancino Chinato Vermouth

Mancino Kopi Vermouth
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Digestive Cocktails I

Shiso & Rye 24
Whistlepig Rye 10, Domaine des Hautes Glaces
rye eau de vie, shiso & fennel absinthe,

shiso bitters.

Mint, Chocolate & Sherry 22
Summer snow nigori sake, manzanilla sherry,
white chocolate Haku vodka, mint chocolate ice

cream

Cacao & Cognac 20
Hennessy VSOP, Daruna Masamune 3 yo, koshu sake,

créme de cacao, wakoucha fortified wine

Sakura & Mezcal 22
Los Siete misterios, Mancino Sakura vermouth,
Rinomato bitter scuro, pickled sakura,

rhubarb soda.

Ume & Grain 20
Japanese single grain whisky, Umeshu, sour

agent, plum amaretto, ume kernels.



Teas

Canton
Canton
Canton
Canton
Canton
Canton
Canton
Canton
Canton
Bencha

Matcha

Earl Grey

English Breakfast

English Breakfast Decaffeinated
Genmaicha

Matcha

Shaded Sencha

Jasmine Silver Needles
Chamomille

Lemon Verbena

Green Blend 508

Gyokuro

Sencha

Haruto 34

12

22



Coffees - Kiss the Hippo

Americano
Cappuccino
Cortado

Espresso

Double Espresso
Flat White

Latte

Macchiato

Double Macchiato
Hot Chocolate

Mocha
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