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AN ASIAN IDEA
DRINKS MENU

COCKTAILS ALL 10.5

SEASONAL SPRITZ
Pear Liqueur, Peach, Apple, Lemon, Soda, Prosecco

FIVE SPICE DARK & STORMY
Havana 7 Rum, Ginger Beer, 5 Spice Molasses, Lime

TOASTED SESAME & COCONUT MARGARITA
Cazcabel Coconut Tequila, Lime, Sesame Syrup

GIN BLOSSOM MARTINI
Ukiyo Blossom Gin, Cucumber, Mint, Lemon, Sugar

THAI COLADA
Bacardi, Mango, Rice Milk, Coconut Cream, Kaffir Lime

YUGO SOUR
Ukiyo Yuzu Gin, Lychee, Yuzu, Citrus, Whites

VIETNAMESE ICED COFFEE
Espresso, Silver Tequila, E1 Suefo Coffee Liqueur,
5 Spice, Condensed Milk

JAPANESE WHISKEY HIGHBALL
Toasted Kombu Infused Whiskey, Sencha Tea Syrup,
Cucumber, Lemon, Soda

PLUM SAKE NEGRONI
Impact Gin, Campari, Plum Sake, Cherry Liqueur,
Plum Bitters

RHUBARB & GINGER FIZZ (MOCKTAIL)
Rhubarb, Ginger, Pomegranate, Lemon, Soda

BEERS & CIDER

Draught Kirin Ichiban Lager (Pint)

Asahi Lager (330ml Bottle)

Estrella Damm, Lager (33@0ml Bottle)

Estrella Damm Lemon Shandy (Bottle)

Craft Ale Can (Ask Server)

Angioletti Italian Cider (500ml Bottle)
Starship, English Artisanal Cider (750ml Bottle)
FreeDamm Non-Alcoholic Lager

SOFT DRINKS

Coke/Diet Coke/Sprite
Sanpellegrino Lemon/Orange
Ginger Beer

Tonic Classic/Light/Elderflower
Small Sparkling/Still Water
Large Sparkling/Still Water

SAKE

Wakaze, Plum Sake (150ml Jug)
Ozeki Traditional Sake (15@0ml Jug)



