


At Taiko Bar, everything revolves around
three elements: Asian flavours,

international luxury and local roots



Taiko Bar boasts a completely new bar
menu in which authentic Asian flavours
and spirits play an important role. The
Taiko bartenders have created playful

twists and variations on classic cocktails
that will guide you on a taste journey
through Asia. Mixing the familiar with
eccentric and exciting new ingredients.




Taiko Bar 2022

ようこそ

yōkoso!
 WELCOME!



点心

tenshin
DIMSUM



  Available after 17.00

LOBSTER GYOZA | 3 PCS
chives | rock chives
                                                              
WAGYU GYOZA | 3 PCS
smoked garlic | sancho pepper
                                                
COLA CHICKEN GYOZA | 3 PCS
ginger | negi | szechuan 
                                                     
DUCK SUI MAI | 3 PCS 
hoisin | leek | chili    
                                                          
HAR KAU | 3 PCS
mushroom | tofu | pinenuts                                                      

SHRIMP TOAST | 3 PCS
chili | sesame | lemongrass  

STEAMED BUN | 2 PCS
energi | XO | black bean 

OYSTER | 3 OR 6 PCS 
buddha's hand | nam jim 
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すし

sushi
SUSHI



Available after 17.00

NIGIRI | 2 PCS

avocado
tamago
scottish salmon
hiramasa kingfish
akami
chuu toro
oo toro
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SASHIMI | 5 PCS

akami
chuu toro
oo toro

scottish salmon
hiramasa kingfish

GUNKAN

oscientra caviar | 10g | per piece
ikura | ginger | 2 pcs
wagyu tartar | smoked soy | 2 pcs

MAKI | 8PCS

soft shell crab roll
chives | rock chives
 
akasha roll
smoked garlic | sancho pepper
 
spicy tuna roll
ginger | negi | szechuan 
 
salmon avocado roll
hoisin | leek | chili 
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Allergen information available upon request



                                     
       Omotenashi Cocktail List

Through the constant pursuit of craftsmanship; House of Suntory master
blenders have perfected the art of distilling - resulting in the most awarded and

admired spirits in the world.

“To create  unique quintessential Japanese spirits the whole world can enjoy” 

Melon Punch
Refreshingly fruity and floral

Roku Gin - Chartreuse - Melon – Pineapple soda



Forest Breeze
Sweet & Sour. Refreshing with a spicy finish

Don Julio Tequila – Falernum- Forest Berries- Chilli- Grapefruit Soda





New Amsterdam
Fruity & woody first impression with hints of pepper as an aftertaste

Barolo Chinato – Sake - Cognac - Agave



Smoked Mandarin
Spiritous, slightly sweet with a smooth and long- nutty aftertaste

Makers Mark Bourbon – Mandarin – Tonka- Grapefruit



Botterbabelar Martini
Sweet & creamy texture with a vanilla start and caramel finish

Don Q Spiced Rum – Banana- Sea Salt Caramel – Coconut





House of Suntory Highballs



Tokio Cherry
Refreshing sweet and dry with a hint of citrus finish

Toki whiskey – Bergamot – Cherry - Tonic



White Grain
Refreshing & earthly flavours with a floral finish
Haku Vodka – Chamomile Cordial – Ginger ale



Roku Kick

Refreshing & slightly fruity with a kick
Roku Gin – Ginger Juice – Cucumber -  Lemonade






*Ask your bartender for the perfect mocktail
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飲料

inryō
BEVERAGES



BRUT CHAMPAGNE 

veuve clicquot brut
ruinart blanc de blanc
veuve clicquot ‘la grande dame’ 2006
dom perignon vintage 2010

ROSE CHAMPAGNE

veuve clicqout rose
ruinart brut rose 
billecart salmon brut rose
dom perignon vintage rose 2006
krug rose brut
lous roederer cristal rose 2008 

CAVA 

gramona la cuvee gran reserve 






BUBBLES





21 | 125

220
380
460






160
170
275
900
720

1300





14 | 70

































WINES

WHITE WINES

 jordan, chenin blanc ´inspector 
peringuey´ stellenbosch, 
south africa 2019

bodegas valdesil, 
godello ´monenovo´valdeorras, spain 2019

roger lassarat, saint-véran ´cuvée prestige´, burgundy, france
2018 
chardonnay

ROSÉ WINES 

château la mascaronne, côtes de 
provence, france 2020 
cinsault, grenache

RED WINES 

domaine brusset, côtes du rhône 
´laurentb', rhône, france 2020 
syrah, carigan, grenache, mouvrèdre

canovino, valpolicella ripasso, 
veneto, italy 2016 
corvina, corvione, rondinella, oseleta

muga, rioja reserva, 
spain 2016 
tempranillo
 









GLASS | BOTTLE

 




9 | 45 







10 | 50 







14 | 75 
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bowmore 12
bowmore 15
bowmore 18

JAPANESE WHISKEY
hibiki 21y
hibiki 17y
hibiki harmony 
kurayoshi 18y
yamazaki 12y
nikka taketsuru
hakushu
chita
nikka from the barrel
nikka coffey grain
toki

SINGLE MALT 
glenfiddich 21y rum cask finish
the Balvenie 21y portwood
lagavulin 16y
talisker 10y

HOUSE OF MACALLAN
the macallan double cask 12
the macallan double cask 15
the macallan double cask 18
the macallan rare cask
the macallan limited edition 
the macallan no.6

*ask your bartender for a macallan whiskey flight

HOUSE OF JOHNNIE WALKER
king george V, limited stock 
blue label
blue label ghost and rare 
gold label
johnnie walker black label

BOURBON
maker’s mark 
michter’s bourbon
michters 10y
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Whisk(e)y



Bowmore is the oldest licensed distillery on Islay; that uses
‘The Art of Time’ as the central way to make their whisky

“A masterpiece sculptured by time”





RYE 
michter’s rye
bulleit rye

GIN & TONICS

HOUSE G&T
roku Gin 

JAPANESE GINS
ki no bi 
etsu 
nikka coffey

CITRUS
tangueray 10
tanqueray rangpur
hendricks 

FRUITY | FLORAL
monkey 47
monkey 47 sloe
1689 pink gin
tanqueray flor de sevilla 
nolet’s silver

HERBAL & SPICE
bobby’s 
gin mare 

JENEVER
bols corenwyn
bols barrel aged genever

BEER
kirin ichiban
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VODKA
belvedere 
grey goose
haku
eiko
ketel one vodka 

RUM
teeda 5y, Japan
kiyomi, Japan
zacapa royal 
zacapa XO
zacapa 23
gosling 
union 55 salted & spiced rum 
bacardi carta blanca 
william george 
plantation pineapple
don Q oak barrel spiced

TEQUILA Y MEZCAL
fortaleza 
casamigos blanco
casamigos reposado
don julio blanco
don julio reposado
agave de cortes joven
nuestra soledad lachigui
el jolgorio madrecuixe
origen raiz cenizo

CALVADOS ROGER GROULT
roger groult 12y
roger groult 8y
roger groult 3y

COGNAC
remy martin louis XIII
remy martin XO
remy martin VSOP
hennessy XO
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AMARO, APERITIF & DIGESTIF
campari
aperol
montenegro
zucca rabarbaro
chartreuse vert | jeune
noilly prat 
lillet blanc
cocchi barolo chinato
cocchi di torino
la fee absinthe

LIQUEUR
st. germain elderflower
bailey’s 
chambord 
cointreau
licor cuarenta y tres
disaronno
drambuie
frangelico
grand marnier
kahlua
tia maria
vaccari sambuca

SOFTDRINKS
fever tree ginger beer
fuze green tea
coca cola 
coca cola zero
red bull
organic black orange bio
organic purple berry
organic ginger ale bio
organic tonic water
organic bitter lemon

JUICE
olmenhorst apple juice
canadian red cranberry juice
fresh orange juice

WATER
Evian (0,75 l) 
Badoit (0,75l)
Evian (0,25l)
Badoit (0,25l) 
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