Experience the taste sensation of Geisha. Exquisite pan-Asian food and drink
in a uniquely modern Japanese garden inspired restaurant and bar.

Find the perfect drink to complement your meal or enjoy your night the
Geisha way with exquisite Asian-inspired Jrinks.

SPETIALITY TUTKTHILS

Our cocktails have been crafted by our expert mixologists using boutique
ingredients. Each cocktail has been given a unique pan-Asian Geisha flair,
made to elevate your experience.

JAPHNESE WHISKEY AND SPIRITS
Award winning whiskey and spirits from Suntory, world famous Japanese

distillery. Perfect for cocktails or neat.

HUTHENTIT SHE 8 SHUTHU
Enjoy the complex and unique flavour of Japanese Sake & Shochu

PREIIUIM BEER SELETTION
Specially selected beer and cider, the perfect thirst quencher and ideal

complement to your meal

PRUSETTU

Let’s do brunch with the finest Italian sparkling wine, by Zonin. Traditional but
modern, elegant but effervescent, Zonin Prosecco is made to elevate your
evening

LIINE AND THRMPARGNE

We've carefully sourced an exceptional range of wine and champagne. From

bold reds to a effervescent fizzy whites, we have the perfect drink choice for
you
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THE HOUSE OF SUNTORY

The Nature and Spirit of Japan
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125ml / 175ml / 250ml / btl 125ml /175ml / 250ml / btl

PINAT GRIGIU - 127 4.5/5.25/7/18 LIITKED LRDY JIHITE ZINFRNDEL - 127. 4.5/5.25/7/18
Bright yellow with some greenish reflections. Lightly dry and Medium-sweet rosé made using Zinfandel grapes from warm
extremely fresh, reflecting the beautiful characteristics of the Californian vineyards. The juice from the crusﬁed rapes spends
grape. a short time in contact with the skins which gives the wine a
salmon-pink colour. Shows red-fruits on the rich, juicy palate.

THARRDONNAY DA TAITSKLUAF - 147. 4.75/5.75/7.5/19.5 /

a0 [ . €L PASO TEMPRANILLU ROSE - 137. 4.75/5.7517.51/19.5
This fruit-driven Chardonnay shows citrus and lime flavours on
the nose. Dried peaches, vanilla and subtle wood flavours carry The wine has a crisp redcurrant acidity combined with sweet
through to the palate of this well balanced wine. summer strawberries and ripe cherries; a contrasting combo that

lingers on your palate.

RIOIA TEMPRANILLY LIHITE - 13.57 5.5/71/8.5/23
A refreshing Rioja White, displaying aromas of white flowers, fruit
compote and pineapple. Light and fresh on the;alate, with notes
of pear and citrus fruits. Good acidity combined with expressive
flavours PRUOSETTO
SAUNIGNAN BLANT, HAHA - 1_2.57. 6.25/7.5/8.95/25
Intense, fresh gooseberry fruit. The palate is dry and full of white
peach and passion fruit flavour. SHN LEN PROSETTH (125ml) 6
CHRAALIS - 1257 o ZOnin PROSETT 1821 RASE - 11/ 25

This Chablis displays a pale golden colour with green glints. It
reveals a strong, fresh, mineral and floral nose with citrus notes. In
the mouth this wine is well balanced, fresh and lively.

Fragrant and fruity with hints of wisteria flowers, green apple and
red berries, including wild strawberries.

Zanin PRUSETTAU ALATK EDITIAN - 1. 25

Fine bubbles, attractively intense, fruity and aromatic with
pleasant cherries notes and citrus flavours.

Zanin PRUSETTU GREY EDITIAN - 117. 25

Elegant bubbles, well-balanced with light notes of orange,
mandarin and spiciness in the finish.

125ml / 175ml / 250ml / btl
5 & P PROSETTH MHITE EDITIAN - 11/, 25

TTERLOT NENTITERRE - 127/ 4.5/5.2517118 Delicate bubbles and crisp. Very well-balanced with light notes of
Ruby-red in colour, pleasantly full bodied and intense with soft acacia honey.
tannins and a long fruity ﬁnisK.
SHIRAZ, DO TUITSKLUAF - 1947/ 4.75/5.75/7.5/19.5
The flavours are well integrated with nutty oak characters. The
palate is balanced with surprising length and fullness. W
MALBET, PROEMIO - 135/ 55/7/8.5/23
Enticing aromas of red fruit, cherries and plum. Medium bodied
with a velvgty texture and a long, persistent finish, revealing its btl
full poteptial PERRIER JOUET THAMPHAGNE 65
SHNTHO GARCTES RIOJA CTRIANZA - 4.5/, 55/7.25/8.5/25 A delicate, elegant and beautifully balanced Champagne. Red
] I/ / ) grapes dominate with 45% Pinot Noir and 25% Pinot Meunier
Clgan and bright garnet red colour. This Cr[anza WIRS has fruity, which deliver flavours of white cherry, ripe apricot, pickled ginger
spicy aromas, and notes of.tobacco. It has ripe fruit flavours, good and honeyed notes. Beautifully presented, Perrier Jouet always
structure, with round tannins and velvety mouth feel. enhhAcos.acelblration)
PINOT NAIR HAHA - 137, 75185195128 LPR ROSE THAMPHGNE

It’s an aromatic Pinot Noir, with cherry, plum and spice notes.
On the palate it displays black fruit flavours combined with rich
savoury characters, a smooth texture and a long finish.

Unusually made by the saignée method, with plenty of stylish
strawberry fruit, full of vivacity and easy-drinking charm. A
wonderfuh/ z

dishes.

y refreshing apéritit, it also works well with a variety of

95
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Roku gin, slingsby rhubarb gin, cranberry juice, lemon, gomme and Py |} ;: ' [ Botanic kiss pink gin, ginger ale, cucumber, mint and fresh strawberries
Foamee® vegan foamer create this tangy rhubarb forward cocktail, I'-l&.-” 1 make a delightfully refreshing cocktail perfect for sipping on those long
e topped with l%oku rice paper and pink sugar. A must try! k. it > summer days.
L r
T % | B N,
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YUZU GINGER TUOLER CUCUIMBER APPLETINI N/
. 3\ - . ‘i g./
Yuzu sake, domaine d’canton cognac based ginger liqueur, lemon juice and Siolichnayaretohiheryodicy IemonJu:c'e, ap;?le liguueprand 'apple coTnf: ""f
gomme topped with soda create this refreshing long drink ideal for sitting in together to create our refreshing twist on the classic appletini.

the sun on those long summer days.

Blood orange gin, lime juice and peach puree served over crushed ice
mixed with smashed dried raspberries.

"
LYTHEE MARTINI o
Stolichnaya vodka, Kwai Feh lychee liqueur, St Germaine elderflower

a¥
liqueur, lychee juice and lime juice served straight up with a crushed
= raspberry rim.
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TOKI OLD FASHIONED ¢~ k

Suntory Toki whiskey, bitters and sugar stirred to chilled perfection by our |
in-house mixologists. Toki translates to time in Japanese and this is one drink
you will want to take your time with and enjoy every sip.

GIN-BE€ERRY FIZZ (FROZEN)

A blast of berries with a refreshing touch of fizz. Brockmans berry gin,
homemade mixed berry puree ang lime blended until smooth, served with
prosecco to pour over and finished with lots of fresh fruit.

HFKU TATKTHIL

. . : BLUSHING GEISHHA
Haku Japanese rice vodka, St germaine elderflower liqueur, homemade

strawberry puree, cranberry juice and lime juice finished with saffron and Fresh cucumber muddled with passionfruit liqueur and lime layered with
dehydrated dragon fruit.

prosecco create this refreshing sparkling cocktail.

Ny
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MHAGIT MARTIN W \ . . (THE BEST) RAPERUOL SPRITZ

. . . ’ The classic combination of Aperol, Erosecco and soda served with fresh
Butterﬂy bed ﬂqwer infused vodka (made in house by our master m:xo/og!sit‘) , blood orange(seasonal). You might have had them before but ours is the
stirred over ice with a small amount of gomme, served with a pipette of magic = \\H __j’._‘_/v"/ e
flavour solution (cherry bitters & citrus), squeeze the pipette into your drink, et e

stir and watch the magic!



TOTKTRILS - HOUSE TLRSSITS TOTKTHILS - HOUSE TLRSSITS

" DFUGUIRI (ALSO AVAILABLE FROZEN) v TUNKA ESPRESSH MARTIN

Brugal rum, lime and gomme. Simple and deliciously moreish.
Choose from the following optional flavours of homemade puree, strawberry,

A pick me up with class. Stolichnaya vodka, Kahlua, espresso and %omme
- raspberry, mango, blueberry.

expertly finished with the gentle spice of grated tonka bean and chocolate
sauce.

= 7.5 ﬁ ' ) j"" E
o y # TOKYA TUIST

The refreshing classic combination of Havana 3yr rum, lime, mint and sugar

. The Tokyo iced tea gets a tropical twist with the addition of fresh kiwi to the classic
stirred through crushed ice. Add your choice of homemade puree for a fruity twist: # Tokyo iced tea combination of vodka, rum, gin, tequila, midori and lemon juice and
strawberry, raspberry, mango, blueberry.

q lemonade.
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s | 9UZU AMARETTU SUUR
© 1 GQURNAMELON MARGHRITH (FROZEN)

| Our twist on the classic amaretto sour sees Disaronno amaretto mixed with
. Silver tequila, triple sec,fguavajuice, watermelon and lime make a delightfully | |emonJU|ce, foamee® vegan foamer and the unique flavour of Japanese yuzu.
tropical frozen drink perfect for cooling down on those hot summer days.
- 75
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FRENCTH MARTIN ‘,
A fruit-centric vodka cocktail that is partially responsible for kicking off the i
an
o

flavoured Martini craze. Stolichnaya vanilla vodka, Chambord, pineapple juice
and cranberry juice.

HIOUSE OF SUNTURY PERFETT SERNES

=] : _:" All served as 35ml measure

. -

FLAMING PORNSTHR MARTIN Q;‘Q;, | HAKU JAPANESE RITE NUDKH
. ~

U Our fiery twist on a true modern classic. Stolichnaya vanilla vodka, passionfruit N\Erlchants heart ﬂfral to?c, frelsglstrazbgrnes led lemon peel bring out the
- liqueur, lime, pineapple juice, passionfruit and extra passionfruit filled with Wray { 1] 5 Slsidle SHRRENEES @if A Eererel iered Mee veele:
- & Nephew and set on fire, served with a shot of prosecco. L \
' Yo BS5
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ROKU JAPANESE TRAFT GIN 'il |
RASPBERRY RIPPLE PINH TULHADH - _i_,,_{-‘?,-l Paired with Merchants Heart Hibiscus tonic, lemon and hibiscus flowers to ! |

- perfectly compliment the yuzu and delicate flavour of sakura blossom. | [
Aluna coconut rum, coconut, cream, lime and fresh pineapple blended with ice at II [
and finished with a swirl of homemade raspberry puree for a deliciously tropical . I | i
easy-drinking cocktail. ;'_.,N_,-J 5 | J
_ j g ,
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TUKI JRPARNESE BLENDED LIHISKEY
FURTUNELLA TOSMOPOLITHN Y

Served with kafir fresh lime leaf to bring out the bright citrus notes, along with
Stolichnaya citrus vodka, Fortunella golden orange liqueur, lime and cranberry |

X ) — iy : ! fresh ginger and ginger ale to compliment its subtly spicy finish.
Jjuice create our twist on this timeless sophisticated classic cocktail. 8ing 8ing P Y SPieY

I



€Dl THAD TOTKTHILS B SERNES

Made using SOml Edi CBD spirit (18+) which provides all the relaxation with

none of the alcohol. (not recommended to mix with alcohol)

€DI'sS YUZUAL

Edi CBD spirit, lemon juice, yuzu, foamee vegan foamer and gomme, served

short and sweet. The perfect way to relax after a long day.

%5

€0I's MITY

The classic mojito combination of lime, mint and sugar with Edi CBD spirit.

N

Edi CBD spirit also available for £5/£8, with mixer of your choice for an extra 0.60 (draught mixer)

Deliciously refreshing and relaxing.

95

LEMAON €0l

Lemon juice, gomme and lemonade perfectly compliment the subtle herbal

flavours present in Edi CBD spirit.

HIBISTUS EDI

Edi CBD spirit served with merchants heart hibiscus tonic and fresh

strawberries create a delightfully floral relaxing drink.

95

£2.20 (premium bottled mixer)

IKASUT TSURU SHICE (SO7"L)

An exquisite sake that was created using the kimoto method, which yields rich,
complex and elegant flavours with a lovely sense of balance and refinement. It
has a sophisticated savoury and smoky taste with earthy notes of roasted nuts,
sensuous dark chocolate, pumpkin and dried fruit. Can be enjoyed warm or cold.

HAKRISAN DAIGINIO snay AGED SAKCE (SarL)

This Junmai Ginjo Genshu sake was matured alongside and chilled by a massive
amount of snow stored in the same insulated room, known as a “Yukimuro”. This
method of storing food at low temperatures, using the abundant snow provided
by nature, has been used traditionally in Japan for centuries. From the cold of
the snow alone, temperature is naturally kept stable at 3 degrees Celsius. After
three years, the sake becomes well rounded and incredibly smooth. We keep
ours at a constant 3°c for you to enjoy at its recommended temperature.

TARIKAI SHOTHU

Tori Kai is made from highly polished sake rice. Its fragrance wafts of licorice,
tropical fruit and ginjo sake. Great when chilled or enjoyed mizuwari style (2
parts water, 3 parts shochu).

JUNUTTAI YUZUSHU

Made from whole, locally grown yuzu (a unique Japanese citrus fruit) and
blended with the highest quality Junmai sake, this sake really delivers on flavour.
Best served chilled and neat or on the rocks. The perfect aperitif.

of flavours.

single / double
6

5/8

5/8

BEEFEATER

BEEFEATER ALUUD ORANGE
LHITLEY NEILL NIOLET
LIHITLEY NEILL MTANGA 8 LIME

LHITLEY NEILL LEMUONGRASS 8 GINGER

MHITLEY NEILL OUINTE

ROKU

BAROTKIMTANS

AMPERSHAND MELUN GIN

THRSIER DRY

THRSIER PINK

KINRARH HIBISTUS GIN

DR EAMER'S TULOUR THARNGING GIN
GIN MARE

ET5U JAPANESE YUZU LERF GIiN)
BUTHNIT KISS PINK

BALATK LADGE KIyll & FINT SHMIMER
SINGAPURE GARDEN GIN

KI nd DrRY GiNn

KI Na TER

BRUGHL SLANTU ESPETIAL
HFNANA YR

DEARD MHANS FINGERS HEMP RUIM
ALUNA TaTanuT

SHILOR JERRY

BRUGHL EXTRH NIEId

Dan PAPH SPITED RUM

PHRAYA GOLDEN RUM

STULITHNAYHA
STULITHNAYA FLANOURS

(citrus, cucumber, vanilla)

HAKU
GREY GOOSE

single / double
3.2/5

3.5/55
4/7
4/7
4/7
4/7

4.5/7.5

4517

45/7.5
5/8
5/8
5/8
5/8
5/8
5/8

5/85
5/9
6/9
6/9

8/12

single / double
4/6

4/6
4/6
4/6
4/6
4517
5/8
6/9

single / double
3.2/5

3.5/55

45/7
5/8



TEQUILR BE€€ER & TIDER

single / double half / pint
THZTHBEL SILNER 4/6 DRAUGHT
THZTHBEL REPUSHDU 5/7.5 ASHHI SUPERDRY - 5. 27152
CHZCHBEL HONEY 4/6 Clean, sophisticated, refreshingly crisp
THZTRHAEL TOFFEE 476 Iccr!z,lzl;rltg,tg:tt[lzc.uiyc-lean finish 3
THZTHBEL TOTONUT 4/6 THIMDEN PALE ALE - Y/ 2615

Pale yellow body, zesty grapefruit and lemon hops

GEISHHA CIDER - Y4.57. 23/45
Refreshingly different, expertly crafted to our own special blend
Add a flavour to your cider (0.60 extra): Watermelon, passion fruit,

Sing|e / double lychee, hibiscus
MAKERS MARK SOURSON 4/6 SETTLED
FUKI BLENDED JAPANESE WHISKEY 5/8 TSINGTHY - Y47, 3.7
THINAS REGAL MIZUNARA 5.5/10 Brewed in China using Laoshan Mountain spring water and the finest malt & hops
East meets west with this Scottish malt whiskey that has been aged in Jap- THANG - 57 4

anese Mizunara oak casks offering complex notes of sandalwood, coconut,

el S o e From the finest yeast and hops of Thailand a full-flavour pleasant lager beer

TIGER - 4.8/ 4

HIBIKI HARTANY 8.5/15 First brewed in Singapore, refreshing full bodied lager with a hint of tropical fruit
Expertly crafted by Master Blender Shingo Torii using malt whiskies from .
the Yamazaki and Hakushu distilleries, as well as grain whisky from the Chita HITRTHING RED RICE ALE - 77. 5
distillery bringing complex notes of sandalwood, coconut, spice and Japanese Japanese top-fermented ale, brewed with ancient red rice 7%
incense.

HITRTHING LIHITE ALE 5
YRMHAZAWI RESERNE SINGLE IFTALT 8.5/15 Refreshing, mildly hopped Japanese take on a Belgian-styled beer with a complex

This single malt from the Yamazaki Distillery is jam-packed with superb red flavour of corianaer, orange peel, nutmeg.

berry notes, gained from the whiskey being matured in Bordeaux wine casks HITHCHING DA DHI URHNGE PHLE HLE - 627 5

and Sherry casks. It also features subtle fragrant oak notes.

This Dai Dai Ale is brewed with Fukuremikan orange and special hops bringing a

NIKKHA CUFFEY MHLT 7/12 refreshing orangey kick to this pale ale.
While most distilleries use their Coffey stills only to make grain whisky, Nikka HITATHING YUZU B GINGER ALTUHIOL FREE 4
use the two Coffey stills at their Miyagikyo distillery to create malt whisky A totally innovative Alcohol Free beer, brimming with classic Japanese flavours.
with an incredible sweet caramel flavour with some hints of citrus and white Acidity from the yuzu, and spice from the ginger balance off against the base beer
chocolate. for a refreshing finish.
BHECK BAR SOFT DRINKS
single / double reg / pint / dash
CUINTRERU 3 TUKE/DIET TULE/LEMUNADE 2.5/3.5/0.6
EARGER B RUBITAN JUITES 3/4/0.6
TUINTRERVU 8LU0D ORANGE 3 (orange, apple, pineapple, mango, cranberry, lychee)
SAMBUCTH 3 FILUE NERH JUITE 3/4
LIMUACELLY 3 (natural aloe vera, mango)
KITTURH RARITUNE (BUTTLE) 3.5
KARHLUR 3 Japanese carbonated soft drink. Ask your server about our current selection
CHEMBORD 3 of flavours.
MAaGJ oG\ (BATTLE) 3.5
DISARONNU AMARETTU 3/5 Thailandese unique combination of real fruit juice and nata de coco.
ST GERMAINE 3 (Ask your server about our current selection of flavours)
MERTHANTS HERRT MIXERS 2.2
MIDURI 3 Designedtto _perfecﬂy co_mplement premium spirits or to enjoy on its own
AT ) 2 (Tonic / slimline tonic / ginger ale / hibiscus tonic /floral tonic / soda)
KRl FEH 3 GEISHA BUBBLE ICED TER 4
Make it your own with 20 flavour combinations. Choose from watermelon,
BRIOTTET LIQUEURS 3 passionf\/r/gt, green apple or raspberry flavour teas, then choose your bubble
muZHET EEEHH LIEUEUES [GEEH-I- FUE SHUTS!J 4 ﬂavour, |<IW\7 mango, Strawberry, b\ueberr\/ or |ychee4
(White chocolate, chocolate, strawberry) TMILK TER (TALD) 3.5
BRILEYS (5UIML) 4 Asian fruit & milk cold tea, wonderfully fruity _and si\ky smopth. C_hoose from
mango, melon or strawberry, add an extra fruit explosion with optional bubble
MHARTELL \IS 47 flavours of kiwi, mango, strawberry, blueberry or lychee (£1 extra).




TER / CUFFEE

reg / lar
TOFFEE
SINGLE ESPRESSO 1.8
DUUBLE ESPRESSU 2.1
AMERITHRNA 25/3
LHATTE 25/3
THPPUTTINO 25/3
FLRT YIHITE 3
EXTRHA SHAT 0.6
SYRUPS 0.6
Vanilla, caramel, hazelnut, creme brulee, gingerbread, peanut butter
MILK OPTIONS
Regular, soya, oat, coconut
SPECHLITY COFFEE
THRHAJMEL BRULEE MHACTHIATA 3
Steamed milk, shot of espresso, créme brulee syrup, caramel sauce and
caramel sprinkles.
NIETNHIMESE THAI LATTE 3
Steamed condensed milk, hot water, chai tea and a shot of espresso.
B RND NUTELLA© FRAPPUTTINA 4.5
Peanut butter, Nutella©, shot of espresso, chocolate sauce and whipped
cream.
MATCHA GREEN TER FRAPPUTINU 4.5
Vanilla, sugar, premium Japanese matcha greet tea, milk and whipped cream
TER 8 HUT THAOTALATE
ENGLISH 25
GREEN TER
HERBHAL
Ask your server for our current selection
HOT THAOTOLATE 3.5
Served with cream & marshmallows
OSHICHR CAFFEE 6.5
Shot of Toki blended whiskey, shot of espresso coffee and rich foamy cream
BAILEY'S CUFFEE 6.5
Shot of Bailey’s Irish Cream, shot of espresso coffee and rich foamy cream
BRANDY CTUFFEE 6.5
Shot of brandy, shot of espresso coffee and rich foamy cream
ITALIRN TLARSSIT TUFFEE 6.5
Shot of Amaretto, shot of espresso coffee and rich foamy cream
TOTONUT CAFFEE 6.5

Shot of Aluna coconut, shot of espresso coffee and rich foamy cream



