
T H I S  I S  C H E F  B A C K

With every moment in life, one creates a memory so profound that one must share it with 
the rest of the world. Either as a former professional snowboarder or Michelin Star Chef, his 

boundless creativity and genius approach took him all over the globe.

Through his love for food and sense of adventure, Chef Akira was able to bring these very 
same profound memories to his namesake restaurant,Akira Back, a modern Japanese 

restaurant.  At Akira Back, we invite you to experience these moments with us, and together 
create profound and delicious memories.
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OTORO  (S) (G)	 350
Bluefin Tuna Belly

WAGYU (S) (G)	 200
Grade MB 9+ Sanchoku Wagyu

HAMACHI (S) (G)	 210
Japanese Yellowtail

TO START

AB PIZZA
Umami Aioli, Micro Shiso, White Truffle Oil

SIGNATURE TARTARE
Umami Seasoning, Avocado Yuzu Purée, Pickled Ginger Gel,  
Red Onion, Dashi Aioli

COLD
  

EDAMAME (S) (G) (D) (E) 	 55
Choice of Maldon Salt, Kimchi Butter, or Truffle Kombu

SHISHITO (S) 	 120
Choice of Den Miso or Togarashi Den Miso

KANPACHI GOMA (S)	 280
Japanese King Fish, Yuzu Goma, Herb Oil

HOTATE KIWI (S) (G)	 245
Hokkaido Scallop, Truffle Ponzu, Strawberry Salsa

WAGYU TATAKI (S) (G)	 450
Garlic, Spicy Daikon, Ponzu 

CRISPY RICE (S) (G)  (E)	 160
Blackened Seared Tuna, Nori Paste, Spicy Ponzu Aioli

HORENZO SPINACH SALAD (S) (G) (E)	 120
Spinach, Roasted Sesame Dressing, Rayu

TUNA PIZZA (S) (G) (D) (E)	 210
The original AB Tuna Pizza

OTORO PIZZA (S) (G) (D) (E)	 900
Topped with delicately sliced Bluefin Tuna Belly

ERINGII PIZZA (S) (G) (D) (E)	 210
Lightly grilled Japanese King Oyster mushroom

SHROOM FRIES (S) (G) (D) (E) 	 160
Gochujang Aioli, Burnt Calamansi, Lawry’s Salt

TORO CAVIAR (S) (G)	 480
Kochujang Miso, Cilantro, Jalapeno, Caviar

AB SALMON TATAKI (G)	 280
Mustard Su-Miso Sauce, Pickled Wasabi

YELLOWTAIL SERRANO (S) (G)	 280
Sweet Onion Tomato Salsa, Cilantro, Citrus Soy

CUCUMBER SUNOMONO	 80
Amazu, Toasted Sesame

(SF) shellfish, (N) nuts, (S) soya, (E) eggs, (D) dairy, (G) gluten
Should you have any allergies, please inform your waiter before ordering. Consumption of raw or uncooked meat,

seafood or poultry products such as eggs may increase your risk of foodborne illness.

All prices are subject to VAT and service charges



NAZO 9 MYSTERY BOX

AB SIGNATURE TACOS

HOT

WAGYU  (G) (S)	 120
Wagyu Bulgogi, Roasted Tomato Ponzu

RAINBOW  (G) (S)	 120
Mixed Poke, Spicy Ponzu, Ginger, Nori Aioli

TRUFFLE BOMB  (S) (G)	 350/280
Potato Croquette, Truffle Potato Foam Choice of: Uni/ Wagyu

A5 WAGYU & ERINGII HOT ROCK ISHIYAKI �   1,100
Miyazaki Wagyu Striploin, Ohitashi Mushrooms,  
Burnt Negi Ssamjang (S)(G)

POP CORN SCALLOP (SF) (S) (G) (D)	 350
Yuzu Sake Beurre Blanc, Lemon Vinaigrette, Orange 

KING CRAB DYNAMITE (SF) (S) (G) (D)	 400
Dynamite Sauce, Pickled Mushroom, Cilantro

ROCK SHRIMP TEMPURA (S) (G) 	 180
Kochujang Mayo, Chives

9 DELICACIES FROM OUR TALENTED CHEFS UNVEILED 
WITH A TABLESIDE PRESENTATION

1,200

BRAISED ABALONE (SF) (S) (G)	 800
katsuo Ginan Sauce, Yuja, Scallop Mousse 

BRUSSEL SPROUTS (S) (G)	 160
Kimchi Glazed, Rice Puffs 

SPICY TOFU (S)	 120
Spiced Korean Glaze, Green Onion, Lemon

EGGPLANT MISO (S) (G) 	 150
Den-Miso, Pickled Lotus Root, Mozzarella Cheese

TSUKUNE NUGGET CAVIAR  (S) (G) (E)� 800
Chicken Nugget, Japanese Tartare, Oscietra Caviar 10 gr

MUSHROOM  (G) (S)	 120
Mixed Mushroom Bulgogi, Onion, Roasted Tomato Ponzu

AKIRA BACK INDONESIA

(SF) shellfish, (N) nuts, (S) soya, (E) eggs, (D) dairy, (G) gluten
Should you have any allergies, please inform your waiter before ordering. Consumption of raw or uncooked meat,

seafood or poultry products such as eggs may increase your risk of foodborne illness.

All prices are subject to VAT and service charges



SOUP

COMBO PLATTERS

SIGNATURE ROLLS
  

NIGIRI / SASHIMI

CLEAR SOUP (S)   90
Japanese Mushroom

SASHIMI (SF)   � 780
6 Kinds of Chef’s Selected Sashimi

MISO SOUP (S)   55
Tofu, Scallion, Seaweed

SUSHI (SF) (S) (G) (E)  � 780
6 Pieces of Chef’s Selected Nigiri & 
Spicy Tuna Roll

SPICY MISO (S)   90
Prawn, Mussels, Scallion, Seaweed

AB SAMPLER (SF)(S)(G)(E)� 1,400
6 Kinds of Chef’s Selected Sashimi, Nigiri 
& Signature Roll

SURF & TURF (SF) (S) (G) (E)	 320
King Crab, Leek Den-Miso, Tosazu

PERFECT STORM (SF) (S) (G) (E)	 180
Shrimp Tempura, Spicy Tuna, Salmon Belly 
Aburi, Chipotle Mayo

COW-WOW (S) (G) (E)	 180
Braised Short Rib, Asian Slaw

BAKED CRAB HAND ROLL (SF) (S) (G) (E)           � 250
Alaskan King Crab, Dynamite, Crispy Shallots

BROTHER FROM ANOTHER MOTHER
Umami Aioli, Anago, Unagi, Foie Gras Torchon (S)(G)(E) 

FATTY TUNA Toro	 300/450

TUNA Maguro	 90/120

SALMON Sake	 90/120

RED SEA BREAM  Tai	 120/160

YELLOWTAIL Hamachi	 120/140

KING FISH Kanpachi	 160/280

SALMON ROE Ikura	 180/240

SEA URCHIN Uni	 500/650

SCALLOP Hotate	 140/220

STEAM OCTOPUS Tako	 90/120

SPOT PRAWN Botan Ebi	 260/350

FRESH WATER EEL Unagi	 140/160

SEA EEL Anago	 160/240

JAPANESE OMELETTE (E)  Tamago	 40/40

(SF) shellfish, (N) nuts, (S) soya, (E) eggs, (D) dairy, (G) gluten
Should you have any allergies, please inform your waiter before ordering. Consumption of raw or uncooked meat,

seafood or poultry products such as eggs may increase your risk of foodborne illness.

All prices are subject to VAT and service charges

380



(SF) shellfish, (N) nuts, (S) soya, (E) eggs, (D) dairy, (G) gluten
Should you have any allergies, please inform your waiter before ordering. Consumption of raw or uncooked meat,

seafood or poultry products such as eggs may increase your risk of foodborne illness.

All prices are subject to VAT and service charges

ROBATA MAINS
SAWARA YUAN YAKI (S) (G) (E)	 280
Yuja Daikon, Fried Negi, Jalapeno Ginger Dressing

SCOTTISH SALMON  (S) (G)	 210
Gochujang Glaze, Sesame, Red Frill Salad

BABY GEM LETTUCE (SF) (S) (G)	 90
Caesar Miso, Puffed Rice

GRILLED OCTOPUS (S) (D)	 200
Salsa Verde, Anticucho, Smoked Potato Foam 

LAMB CHOP  (S) (G)	 280
Chojang Miso, Sweet Potato Chip

48 HOURS WAGYU SHORT RIB (S) (G) (E)      � 380
Potato Pave, Onion Miso, Braising Jus

MISO BLACK COD  (S) 	 480
Den Miso, Shishito, Yuzu Sake Foam

PAN SEARED SEABASS (S) (G) (D)	 280
Saffron Beurre Blanc, Broccoli

JIDORI CHICKEN  (S) (G) (D)	 220
Potato Puree, Balsamic Teriyaki, Root Vegetables

AB SPECIAL WAGYU SELECTION
FILET TOBANYAKI

(S) (G) (D)
Japanese Mushroom, 

Umami Soy

900

DRY AGED PORTERHOUSE
(S) (G)

Salsa Verde, Ssamjang, Sesame Oil,
Salt Selection

3,200

SANCHOKU RIBEYE MB 7
(G) (D)

250 G Finest Hand Selected Wagyu
MB Score 7+, Kizami Wasabi Butter

1,500

SIGNATURE FRIED RICE KIMCHI FRIED RICE
WAGYU GALBI       	 110
FOIE GRAS       	 220
KING CRAB       	 180
SEASONAL VEGETABLE   � 90

SEAFOOD       	 180
SHAVED TRUFFLE       	 110

R I C E

SIDES
POTATO PUREE  (G) (D)      	 80
Potato, Butter, Chives

JAPANESE MUSHROOM  (S) (G) (D)	 95
Shiitake, Shimeji, Eringi, Yuzu Soy Butter

GRILLED ASPARAGUS  (S) (G)	 95
Togarashi, Truffle Yuzu Soy, Crispy Shallot

AKIRA BACK INDONESIA



D E S S E R T

CHOCOLATE MILLE-FEUILLE  (G) (D) (E)� 150
Dark Chocolate Mousse, Brown Butter Tuille, 
Earl Grey Ice Cream

CHOCOLATE IN A CUP  (G) (D) (E)	 120
Warm Chocolate Cake, Rum n Raisin Ice Cream, 
Banana Foam

APPLE HARUMAKI  (G) (D) (E)	 120
Crispy Apple Harumaki, Cinnamon Sugar,  
Cream Cheese, Vanilla Ice Cream, Apple Caramel

AB DESSERT PIZZA  (G) (D)	 180
Ruby Chocolate Disc, Vanilla Tuile, Bavarois Truffle 
Mousse, Strawberry

YUZU SHISHO  (G) (D) (E)	 120
Yuzu Sorbet, Shiso Cream, Yuzu & Honey Dressing

HOME MADE ICE CREAM  (D) (E)	 40
Ask your server for the flavors of the day

AKIRA BACK INDONESIA

(SF) shellfish, (N) nuts, (S) soya, (E) eggs, (D) dairy, (G) gluten
Should you have any allergies, please inform your waiter before ordering. Consumption of raw or uncooked meat,

seafood or poultry products such as eggs may increase your risk of foodborne illness.

All prices are subject to VAT and service charges



B E V E R A G E



AKIRA BACK INDONESIA

All prices are subject to VAT and service charges

PLUM SPRITZ 190

Plum Liquer infuse Hazelnut,Strawberry & Shiso Bitter,Peach Cordial,Sake

FIG AMARO 220

Whisky,Amaro,Kuromojiya Bitter,Fig Miso Cordial

OCEAN BITTER MARGARITA 215

Tequila,triple sec,agave syrup,bitter syrup

YUZUMI 215

Shifuku No Kaori,Tio Pepe,Mulasano,Yuzu Lemon Sherbet Syrup,Soda

KYOTO CLOUD 200

Whisky,Pedro Ximenez,Salted Plum Shurb,Lemon Jc,Foamy

RASPBERRY SUNSET 200

Whisky,Raspberry Liquer,Lemon Jc,Raspberry Syrup,Foamy

ATLANTIC SOUR 215

Mezcal,Cherry Brandy Liquer,Lime Jc,Simple Syrup,Red Wine

UMESHU 220

Whisky,Umeshu Classic,Pineapple Liquer,Roasted Rice Syrup,Bitter, 
Top Up Soda Water

S I G N AT U R E  C O C K TA I L S



All prices are subject to VAT and service charges

CLASSIC COCKTAILS

BEERS

NEGRONI	 185

OLD-FASHIONED	 175

DRY MARTINI	 185

COSMOPOLITAN	 170

ESPRESSO MARTINI	 180

MARGARITA	 175

WHISKEY SOUR	 180

BOULEVADIER	 185

APEROL SPRITZ	 170

MOJITO	 170

HOEGARDEN	 160

ERDINGER DUNKEL		  180

MAGNERS CIDER ORIGINAL	 100

CORONA	 120

SAPPORO	 120



All prices are subject to VAT and service charges

AKIRA BACK INDONESIA

VODKA

RUM

GIN

FORTIFIED WINE

GREYGOOSE ORIGINAL	 170 /  1,900

BELVEDERE	 180 /  2,000

HAKU VODKA	 160 /  1,900

TENJAKU VODKA	 145 /  1,650

RON ZACAPA 23	 200 /  2,600

PLANTATION 3 STARS	 150 /  1,850

PLANTATION OFTD	 170 /  2,100

BOMBAY SAPHIRE		  150 /  2,000

HENDRIK’S		  180 /  2,500

ROKU GIN	 170 /  2,200

TANQUERAY NO.10	 190 /  2,600

TENJAKU JAPANESSE GIN	 150 /  1,600

GRAHAMS’S LBV 2019	 150 /  1,800

TIO PEPE DRY SHERRY		  150 /  1,600

PEDRO XIMENES NECTAR	 150 /  1,800

Shot 50ml / Bottle



TEQUILA & MEZCAL

COGNAC & BRANDY
MARTEL VSOP	 250 /  2,500

HENNESSY VSOP	 300 /  2,900

HENNESSY XO	  /  8,500

MARTEL CORDON BLEU	 175 /  5,800

All prices are subject to VAT and service charges

ARTE REPOSADO 	 300 /  4,300

ARTE EXTRA AGED ANEJO	  /  8,500

CODIGO 1530 BLANCO	 170 /  2,200

CODIGO 1530 REPOSADO	 200 / 2,650

CÓDIGO 1530 ANEJO	 300 /  4,200

CLAZE AZUL REPOSADO	  /  9,500

DON JULIO 1942	  /  8,500

DON JULIO REPOSADO	 180 /  2,400

DON JULIO ANEJO	 220 /  2,800

ESPOLON BLANCO	 155 /  2,000

ESPOLON REPOSADO	 165 /  2,100

KOCH ELEMENTAL MEZCAL	 160 /  2,000

Shot 50ml / Bottle



SINGLE MALT WHISKEY
ABERFELDY 12 Y.O 	 170 /  2,200

HIGHLAND PARK 12 Y.O	 180 /  2,500

HIGHLAND PARK 18 Y.O	  /  6,700

THE BALVENIE DOUBLE WOOD 12 Y.O	 230 /  3,100

THE BALVENIE 14 CARRIBEAN CASK	 300 /  4,200

THE BALVENIE 21 Y.O	  /  11,800

GLENFIDDICH 12 Y.O	 180 /  2,500

GLENFIDDICH 15 Y.O	 220 /  2,800

GLENFIDDICH 18 Y.O	  /  4,500

THE GLENLIVET 12 Y.O	 180 /  2,500

THE GLENLIVET 18 Y.O	 270 /  3,800

MACALLAN 12 Y.O  SHERRY OAK	 350 /  4,850

MACALLAN 18 Y.O SHERRY OAK	  /  15,000

THE SINGLETON 12 Y.O GLEN ORD	 170 /  1,725

THE SINGLETON 18 Y.O GLEN ORD	 250 /  3,500

LAGAVULIN 16 Y.O	 250 /  3,500

LAPHROAIG 10 Y.O	 240 /  3,200

OBAN 14 Y.O	 210 /  3,000

All prices are subject to VAT and service charges

AKIRA BACK INDONESIA

Shot 50ml / Bottle



All prices are subject to VAT and service charges

JAPANESE WHISKY

AMERICAN WHISKEY

IRISH WHISKEY

SCOTCH WHISKY

NIKKA YOICHI SINGLE MALT	 240 /  3,400

NIKKA MIYAGIKYO SINGLE MALT	 250 /  3,600

NIKKA COFFEE MALT WHISKY	 210 /  2,800

TENJAKU BLENDED WHISKY	 150 /  1,900

HAKUSHU 12 Y.O	  /  9,750

HAKUSHU DISTILLER RESERVE	 350 /  4,550

HIBIKI 21 Y.O	  / 46,000

HIBIKI HARMONY	 450 /  5,900

YAMAZAKI 12 Y.O	 650 /  8,500

YAMAZAKI 18 Y.O	  / 45,000

BULLEIT RYE BOURBON	 155 /  2,100

BULLEIT BOURBON	 160 /  2,000

JOHN JAMESON	 145 /  1,800

JOHN JAMESON BLACK BARREL	 160 /  2,100

MONKEY SHOULDER	 160 /  2000

JHONNIE WALKER BLUE LABEL	 365 /  5,250

JHONNIE WALKER BLACK LABEL	 150 /  1,900

Shot 50ml / Bottle



All prices are subject to VAT and service charges

AKIRA BACK INDONESIA

LIQUEURS
JAEGERMEISTER	 150 /  190

BAILEYS IRISH CREAM	 150 /  160

KAHLUA COFFEE	 150 /  160

AMARETTO DISARONO	 150 /  180

MIDORI MELON	 150 /  180

ST.GERMAIN ELDERFLOWER	 160 /  190

FRANGELICO HAZELNUT	 150 /  180

AMARETO MONTENEGRO	 150 /  170

APEROL	 150 /  170

CAMPARI BITTER	 150 /  170

MULASSANO  APERITIVO	 160 /  190

GIFFARD CARRIBEAN PINEAPPLE	 150 /  160

GIFFARD LYCHEE	 150 /  160

GIFFARD MENTHE PASTILLE	 150 /  160

GIFFARD PARFAIT TRIPLE SEC	 150 /  160

GIFFARD CHERRY BRANDY	 150 /  160

GIFFARD CRÈME THE PEACH	 150 /  160

GIFFARD CACAO WHITE	 150 /  160

GIFFARD CACAO BROWN	 150 /  160

GIFFARD VANILLE DE MADAGASCAR	 160 /  170

DE KUYPER RASPBERRY	 150 /  150

LUXARDO MARASCHINO NCK	 150 /  150

LUXARDO BITTER RED 	 160 /  155

MARTINI ROSSO	 130 /  150

MARTINI EXTRA DRY	 130 /  150

COINTREAU	 155 /  160

Shot 50ml / Bottle



All prices are subject to VAT and service charges

AKIRA BACK INDONESIA

PASSIONATE WATERMELON 95

Watermelon (Muddle), Passion Fruit Syrup,Vanilla 
Syrup, Tonic Water

LYCHEE CRUSH 90

Lychee Syrup,Orange Jc,Mascarpone Cheese,Lemon 
Sorbet,Simple Syrup

FRAIS ET DESALTERANT 80

Pineapple Jc, Lychee Fruits , Lychee Syrup, Mint Syrup, 
Soda Water

GINGER FIZZ 80

Ginger Beer,Lemon Jc,Blood Orange Syrup,Bitter Syrup, 
Top Up Ginger Ale

M O C K TA I L S



STILL & SPARKLING WATER
ACQUA PANNA STILL WATER 750 ML	 95

SAN PALLEGRINO SPARKLING 750 ML	 95

SOFT DRINKS
COKE	 45

COKE ZERO	 45

POKKA GREEN TEA	 45

SPRITE	 45

ZOZO SODA WATER	 45

TONIC WATER	 45

GINGER ALE	 45

RED BULL	 60

FRESH JUICE
ORANGE JUICE	 80

STRAWBERRY JUICE	 70

WATERMELON JUICE	 60

PINEAPPLE JUICE	 60

All prices are subject to VAT and service charges



HOT COFFEE & FLAVOURED COFFEE

FLAVOURED ICED TEA

HOT TEA

Served Hot / Iced

ESPRESSO SINGLE	 45

AMERICANO	 50

LONG BLACK	 50

CAFÉ LATTE (HAZELNUT, VANILLA, CARAMEL)	 65

CAPPUCCINO	 55

MACCHIATO	 50

PICCOLO	 50

ICED TEA	 35

LYCHEE ICE TEA	 45

PEACH ICE TEA	 45

STRAWBERRY ICE TEA	 45

RASPBERRY ICE TEA	 45

TWG ENGLISH BREAKFAST	 60

TWG CHAMOMILE	 60

TWG EARL GREY	 60

TWG PAPPERMINT	 60

TWG GREEN TEA	 60

All prices are subject to VAT and service charges

AKIRA BACK INDONESIA



W I N E



BY GLASS

H O U S E  W I N E ,  S PA R K L I N G  W I N E  &  S A K E

All prices are subject to VAT and service charges

RED WINE

CREMANT & SPARKLING WINE

WHITE WINE

SAKE

150 ml / Bottle

180 ml / Bottle  

2024 -  COLLAVINI REFOSCO PUCINO DOC  REFOSCO DAL PEDUNCOLO		  FRIULI, ITALY	 225 / 1,100

NV -  ROBERT MONDAVI WOODBRIDGE  MERLOT				    CALIFORNIA , USA	 215 / 1,000

2016 -  TORRES ALTOS IBERICOS RESERVA  TEMPRANILLO			   RIOJA, SPAIN 	 225 / 1,100

GUSTAVE LORENTZ CREMANT DE ALSACE BRUT CREMANT			   ALSACE, FRANCE 	 290 / 1,400
CHARDONNAY, PINOT BLANC, AND PINOT NOIR

ZONIN PROSECCO   SPARKLING WINE					     VENETO, ITALY	 215 / 1,000

2022 -   LOUIS LATOUR MACON VILLAGES CHAMEROY  CHARDONNAY		  BURGUNDY, FRANCE	 225 / 1,100

2022 -  MONTES LIMITED SELECTION  SAUVIGNON BLANC 			   LEYDA VALLEY, CHILE	 225 / 1,100

REGULAR 720 ML - KONISHI DAIGINJO HIYASHIBORI		  	 HYOGO PREFECTURE	 290 / 1,100

PREMIUM – 1800 ML  -  TATENOKAWA JUNMAI DAIGINJO HONRYU KARAKUCHI	 YAMAGATA PREFECTUR	 290 / 2,800



AKIRA BACK INDONESIA

All prices are subject to VAT and service charges

O L D  W O R L D

RED WINE
BottleFRANCE

CASTELLO

SPA IN

2020 - CHATEAU CARILLON D’ANGELUS, SAINT EMILION MERLOT, CABERNET FRANC	 7,800

2021 - LOUIS LATOUR COTES DE BEAUNE VILLAGES, BURGUNDY  PINOT NOIR	 2,100

2022 - DOMAINE FRANCOIS MIKULSKI VOLNAY SANTENOTS DU MILLIEU 1ER CRU ROUGE PINOT NOIR� 4,800

2021 - M.CHAPOUTIER COTE-ROTIE LES BECASSES, RHONE VALLEY SYRAH 	 3,800

2023 - M. CHAPOUTIER CROZES - HERMITAGE LES MEYSONNIERS, NORTHERN RHONE SYRAH� 2,500

2018 - E. GUIGAL COTE ROTIE - BRUNE ET BLONDE DE GUIGAL, BURGUNDY SYRAH, VIOGNIER 	 3,500

2023 - CASTELLO BANFI CHIANTI CLASSICO RISERVA, TUSCANY SANGIOVESE	 1,800

2019 - COGNO BAROLO CASCINA NUOVA, PIEMONTE  NEBBIOLO DE BAROLO	 3,800

2021 - CASTELLO DI AMA CHIANTI CLASSICO, TUSCANY SANGIOVESE� 1,800

2019 - VEGA SICILIA PINTIA, TORO TEMPRANILLO	 4,800

WHITE WINE

DESSERT WINE

FRANCE

FRANCE

I TALY

2018 - LABRUYERE PRIEUR POUILLY FUISSE, MACONNAIS BURGUNDY CHARDONNAY	 3,800

2020 - DOMAINE BOTT GEYL ALSACE “LES ELEMENTS”, ALSACE  PINOT GRIS 	 1,300

2016 - CHATEAU GUIRAUD,  SAUTERNES SEMILLION , SAUVIGNON BLANC	 3,900

2022 - ORNELLAIA POGGIO ALLE GAZZE, TUSCANY  SAUVIGNON BLANC, VERMENTINO, VIOGNIER	 3,900

2024 - COLLAVINI VILLA CONLUNGO ,DOC COLLIO  PINOT GRIGIO 	 1,400

GERMANY

2023 - SELBACH OSTER KABINETT, MOSEL  RIESLING	 1,600



All prices are subject to VAT and service charges

N E W  W O R L D

RED WINE

WHITE WINE

AUSTRAL IA 

AUSTRAL IA 

SOUTH  AFR ICA

USA

CHILE

ARGENT INA

2021 - PENFOLDS BIN 600 CALIFORNIA BLEND CABERNET SHIRAZ 	 2,200

2021 -  PENFOLDS BIN 407, ADELAIDE  CABERNET SAUVIGNON	 4,100

2022 - TORBRECK THE STRUIE SHIRAZ, BAROSSA & EDEN VALLEY SHIRAZ� 2,400

2023 - YARRA YERING, VICTORIA PINOR NOIR 	 3,300

2018 - PENFOLDS BIN 311 , TUMBARUMBA ADELAIDE HILLS  CHARDONNAY 	 2,200

2014 -  STONE CROSS, WESTERN CAPE  CHENIN BLANC  	 1,100

2020 - THE MASCOT NAPA VALLEY, CALIFORNIA CABERNET SAUVIGNON	 6,400

2021 - MARQUES DE CASA CONCHA, CACHAPOAL VALLEY CARMENERE	 1,200

2019 - CATENA ZAPATA NICASIA  MALBEC	 3,100

Bottle



All prices are subject to VAT and service charges

G R A N D  C R U  C L A S S

RED WINE
FRANCE

AUSTRAL IA

2008 - CHATEAU MARGAUX, BORDEAUX, PREMIUM GRAND CRU CLASS 	 36,000
CABERNET SAUVIGNON, MERLOT, CABERNET FRANC, AND PETIT VERDO

2018 -  CHATEAU COS D’ESTOURNEL, ST ESTEPHE, BORDEAUX  2ND GROWTH CRU CLASS  	 12,000
CABERNET SAUVIGNON, MERLOT, CABERNET FRANC, AND PETIT VERDO

2017 - PENFOLDS BIN 95 ‘GRANGE’ , BAROSSA VALLEY & MCLAREN VALE  SHIRAZ 	 18,000

C H A M PA G N E

ARMAND DE BRIGNAC BRUT GOLD  CHARDONNAY, PINOT NOIR, PINOT MEUNIER	 17,500

2013 - DOM PERIGNON BRUT LUMINOUS  PINOT NOIR, CHARDONNAY	 12,000

VEUVE CLIQUOT PONSARDIN BRUT PINOT NOIR, CHARDONNAY, PINOT MEUNIER� 3,900

BOLLINGER ROSE PINOT NOIR, CHARDONNAY, PINOT MEUNIER	 3,000

Bottle

Bottle



All prices are subject to VAT and service charges

AKIRA BACK INDONESIA

S A K E  &  U M E S H U

DASSAI JUNMAI DAIGINJO 23  				    YAMAGUCHI PREFECTURE	 3,900
YAMADA NISHIKI RICE

DASSAI JUNMAI DAIGINJO 45  				    YAMAGUCHI PREFECTURE	 1,600
YAMADA NISHIKI RICE

IMAYO TSUKASA NISHIKI GOI KOI NIIGATA JUNMAI DAIGINJO 	 NIIGATA PREFECTURE	 3,500
GOHYAKUMANGOKU RICE

KUHEIJI BETSUATSURAI JUNMAI DAIGINJO  			   AICHI PREFECTURE	 2,400
YAMADA NISHIKI RICE

MUTSU HASSEN HANAOMOI 40 JUNMAI DAIGINJO  		  YAMAGUCHI PREFECTURE	 2,100
HANAOMOI RICE

NANBU BIJIN JUNMAI DAIGINJO ISSHIN				    IWATE PREFECTURE	 1,400
OMACHI RICE 

KUHEIJI OMACHI 50 SAUVAGE JUNMAI DAIGINJO	  		   AICHI PREFECTURE	 1,200
OMACHI RICE

FUKUMITSUYA KUROOBI YU YU TOKUBETSU JUNMAI		  ISHIKAWA PREFECTURE	 1,400
YAMADA NISHIKI AND KINMON NISHIKI RICE

RIHAKU JUNMAI GINJO CHO TOKUSEN  “WANDERING POET”		 SHIMANE PREFECTURE	 1,400
YAMADA NISHIKI RICE

UMENOYADO YUZU SAKE					     NARA PREFECTURE	 1,800
BLENDS FRESH, NATURAL YUZU JUICE WITH THE BREWERY’S SIGNATURE CRAFT SAKE

SHIFUKU NO KAORI UMESHU			   		  OITA PREFECTURE	 1,000

PREMIUM SAKE

REGULAR SAKE

SPECIAL SELECTION’S SAKE

UMESHU / PLUM LIQUEUR

720 ml Bottle

720 ml Bottle

720 ml Bottle

1800 ml Bottle
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