(4 Kiumoni

COCKTAILS

JAPANESE ESPRESSO MARTINI
HAKU VODKA, TOASTED SESAME MISO & ESPRESSO

WASABI & GINGER MARGARITA
WASABI INFUSED TEQUILA, GINGER & LIME

NIKKA OLD FASHIONED
NIKKA FROM THE BARREL, BROWN BUTTER & BITTERS

JAPANESE G &T
ROKU, JASMINE BLOSSOM EDITION GIN,
YUZU & SHIZO TONIC

MOCKTAILS
PINEAPPLE, APPLE, PEPPER

APPLE CIDER VINEGAR, PINEAPPLE, TOPPED WITH SODA

SAKE

LONDON —

GIN & WHISKY

ROKU, JASMINE BLOSSOM EDITION GIN
MARS, KASEI WHISKY

NIKKA BLACK - FROM THE BARREL WHISKY
MARS, SHINSU KOHIGANAZAKURA WHISKY

BEER

KIRIN ICHIBAN LAGER DRAUGHT

JAPANESE RICE LAGER DRAUGHT

HITACHINO NEST WHITE ALE

HITACHINO YUZU & GINGER (NON-ALCOHOLIC)
HITACHINO STOUT

KAMO KINSHU TOKUBETSU JUNMAI, KANEMITSU SHUZO TRANSPARENT, DELICATE & HERBACEOUS

TATENOKAWA 50 ‘STREAM’, JUNMAI DAIGINJO AROMATIC, FLORAL & ELEGANT

KIOKE JIKOMI KIMOTO JUNMAI MUROKA, TERADA HONKE EARTHY, FULL & SAVOURY

WINE

NV BILLECART-SALMON BRUT RESERVE
NV BILLECART-SALMON BRUT ROSE

2019 SAUVIGNON BLANC, TOURAINE, ‘FLINT’, C. & D. DELECHENEAU, LOIRE VALLEY, FRA

2019 ALBARINO, ‘LEIRANA, FORJES DEL SALNES, RIAS BAIXAS, ESP

2017 'DRY ESTATE FURMINT’, JULIET VICTOR TOKAJI, HUN

2018 CHABLIS "'TERROIR DE BERU’, CHATEAU DE BERU, BURGUNDY, FRA

2019 COTES DE PROVENCE, ‘ARCADES’, CHATEAU FONTAINEBLEAU, PROVENCE, FRA

2014 MALBEC, CAHORS, ‘LE COMBAL’, DOMAINE COSSE MAISONNEUVE, SOUTH WEST, FRA

2018 PINOT NOIR, SPATBURGUNDER, SCHWARZTRAUBER, PFALZ, GER

2015 COTES DU RHONE-VILLAGES, ‘LE CROS’, DOMAINE LES APHILLANTHES, RHONE, FRA

2015 MONTAGNE ST. EMILION, “LES PILIERS MAISON BLANCHE', DESPAGNE RAPIN, BORDEAUX, FRA



(4 Kiumoni

COFFEE

SINGLE/DOUBLE ESPRESSO
AMERICANO/CORTADO/MACCHIATO
CAPPUCCINO/FLAT WHITE/LATTE
MOCHACCINO

ALMOND/SOYA/OAT MILK/COCONUT

TEAS & INFUSIONS

YUZU & HONEY
HOT GINGER/JAPANESE BREAKFAST/
EARL GREY/FAMILY GREEN/JASMINE/ROQOIBOS

SPECIALITY WINTER DRINKS

CHESTNUT MATCHA LATTE
CARAMEL MISO HOT CHOCOLATE
SPICED CINNAMON APPLE LATTE

COLD-PRESSED JUICES

ORANGE & SEA BUCKTHORN

CUCUMBER, CELERY, SPINACH, KALE & SPIRULINA

BEETROQT, CARROTS, LEMON, APPLE & GINGER

SPECIALITY COLD DRINKS

ICED MATCHA LATTE

ICED SPARKLING GINGER/HOUSEMADE LEMONADE

ICED YUZU & HONEY
ICED MOCCACHINO/ICED CHOCOLATE
COLD BREW COFFEE

LONDON —

BREAKFAST from 8am

CINNAMON ROLL

CARAMEL MISO RICE PUDDING BRIOCHE
MATCHA PAIN AU CHOCOLATE

EGG SANDO

TRUFFLE, MISO & COMTE CROISSANT
APPLE & CUSTARD MELON PAN
GRANOLA, YOGHURT & SUMMER BERRIES
ACAI BERRY OVERNIGHT OATS (PB)

PASTRIES & CAKES from 11.30am

KITSUNE FOX COOKIE

HAZELNUT, BANANA & YUZU PARIS BREST
MATCHA & PASSION FRUIT ECLAIR

MATCHA, PECAN & DARK CHOCOLATE COOKIE
CHESTNUT & MANDARIN MONT BLANC

EARL GREY, CARAMEL & ALMOND CHOCOLATE BAR

CHOCOLATE BROWNIE (GF)

LUNCH from 12pm

EGG SANDO

CHICKEN KATSU SANDO

SHRIMP TEMPURA & YUZU MAYONNAISE SANDO
CRAB & GREEN TEA SOBA SALAD

TUNA TATAKI NICOISE SALAD

EVENING from 5pm
SANSYO PEPPER ALMONDS
CRISPY LOTUS CHIPS
TEMPURA NORI SNACKS

Please inform us if you have any dietary or allergen requirements

PLEASE ASK IF YOU WOULD LIKE TO SEE OUR FULL DRINKS OFFERING



