SAKE SERVED HOT OR COLD. PLEASE LET YOUR
SERVER KNOW YOUR PREFERENCE
KEIGETSU BREWERY | vapran

Founded in 1877 Keigetsu is a family owned sake producer based
in the Kochi Prefecture in southern Japan. The brewery crafts a
range of traditional handcrafted sakes, using locally grown rice
and classic methods like kimoto and yamahai to express the
terroir of the land.

GLASS/CARAFE/BOTTLE
Junmai 58, Awikawa-Homare Yamahai 85/27/70
Savoury, Nectarine, Ricotta
Nigori, Junmai Daiginjo 50 9/29/75

Cloudy Unfiltered Sake with notes of Melon, Honey & Peach

Junmai Daiginjo 45, Gin-No-Yume 9.5/31/78
Lychee, Wild Strawberry, Jasmine

Junmai Daiginjo 45, Nature 1/35/90
Ripe Pear, Peach, Elderflower

Yuzu Sake 8/30/65
Lemon Peel, Grapefruit, Honeysuckle

KANPAI BREWERY | Lonpon

Kanpai is a pioneering London-based craft sake brewery
founded in 2016 and is recognised as the UK's first sake brewery,
crafting modern British sake using traditional Japanese brewing
techniques.

GLASS/CARAFE/BOTTLE
Honjozo, Sora 7.75/26/38
Apricot, Almond, Shiitake

IWA TOYAMA BREWERY | uaran

IWA 5 is an innovative Japanese sake project produced in
Toyama Prefecture through a collaboration between veteran
sake brewer Ryuichiro Masuda and Richard Geoffroy, former
Chef de Cave of Dom Pérignon, blending traditional Japanese
craft with global vision.

BOTTLE
IWA 5 Assemblage 6, Junmai Daiginjo 175
Pear, Plum, Toasted Rice

Discovery Flight 4 x somL 30
A perfect introduction to the world of sake. This curated
tasting explores a range of styles, aromas, and flavour
profiles. Showcasing the diversity and variety of sake.
Honjozo, Sora
Junmai 68, Awikawa-Homare Yoamahai

Nigori, Junmai Daiginjo 50

Junmai Daiginjo 45, Gin-No-Yume

HBRDIRICE



