
Taiko Bar 2023

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.

 



LOBSTER GYOZA | 3 PCS
mushroom XO| nori | negi
                                                              
WAGYU GYOZA | 3 PCS
black garlic | picled onion
                                                
COLA CHICKEN GYOZA | 3 PCS
ginger | negi | szechuan 
                                                     
DUCK SUI MAI | 3 PCS 
hoisin | 5 spice | chili    
                                                          
MUSHROOM GYOZA | 3 PCS
mushroom | tofu | pinenuts                                                      

SHRIMP TOAST | 3 PCS
chili | sesame | lemongrass  

STEAMED BUN | 3 PCS
energi | XO | black bean 

OYSTERS | 3 OR 6 PCS 
salty finger | Nam jim 
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Allergen information available upon request

点⼼

tenshin
DIMSUM

 
  Available after 5 p.m.



NIGIRI | 2 PCS

Avocado
Tamago
Scottish salmon
Hiramasa kingfish
Akami
Chuu toro
Oo toro
Wagyu

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
crispy soft sheel crab | daikon
 
Akasha roll
green asparagus | takuan | shitake | sesame
 
Spicy tuna roll
akami tuna | cucumber | kimchi mayonnaise 
 
Salmon avocado roll
salmon | avocado | green shiso | aka miso
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すし

sushi
SUSHI

 
Available after 5 p.m.



Omotenashi Cocktail List 
 

“In Japan, there is a deep-rooted culture called omotenashi, meaning
to wholeheartedly look after guests”

 
 
 

Open Sesame
Fruity  & savory  with a cereal finish

The Macallan 12 Doube Cask - Sesame – Plum – Shiso Vinegar
 
 
 

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

Makers Mark Bourbon – Mandarin – Tonka- Grapefruit
 
 
 

Nashi Pear Martini
Crispy & sweet fruity flavours combined with citrus notes

Belvedere vodka – Nashi Pear - Bergamot
 
 
 

Kaffir Lime Paloma
Earthly and volcanic flavours mixed with a fruity soda

Volcan Tequila Blanco – Kaffir Lime – Coffee – Pineapple soda
 
 
 

Purple Shisho Gimlet 
Herbal complex notes indulge with rich fruit flavours

Roku gin – Purple Shiso – Fig - Sherry
 
 
 

Ushi Kuri Punch
Silky texture with a coconutty start and spicy finish

Wihayo Soju – Coconut – Pumpkin - Spices
 
 

*Ask your bartender for the perfect mocktail
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Please note we only accept credit/debit card payments

飲料

inryō
BEVERAGES



House of Suntory Highballs
 
 
 

Red Dragon
Refreshing – Fruity - Dry

Suntory Toki Whisky, Red dragon, Raisin, Sancho Pepper, Tonic
 
 
 

Oolong 
Crispy – Floral -  Spice

Suntory Haku Vodka, Oolong Tea, Cardamon, Soda
 
 
 

Ceylon Rose
Floral – Light - Fresh

Suntory Roku Gin, Ceylon Rose, Pink pepper, Soda
 
 
 

Through the constant pursuit of craftsmanship; House of Suntory's
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”

 
 
 
 

House of Suntory whisky flight
 
 

Toki | Chita | Hakushu
 

Yamazaki Distillers Reserve | Hakusu Distillers Reserve | Hibiki Blossom
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Please note we only accept credit/debit card payments



BUBBLES
 

BRUT CHAMPAGNE 

Veuve Clicquot brut
Ruinart blanc de blanc
Veuve Clicquot ‘la grande dame’ 2006
Dom Perignon vintage 2010

ROSE CHAMPAGNE

Veuve Clicquot rose
Ruinart brut rose 
Billecart salmon brut rose
Dom Perignon vintage rose 2006
Krug rose brut
Louis roederer cristal rose 2008 

SPARKLING WINE

Gramona Imperial 2017 
Raumland Cuvée Katharina 2017
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Please note we only accept credit/debit card payments



WINES

WHITE WINES

Riesling Trocken, Schäfer-Frolich
Germany, 2018
Riesling, Nahe

Guillerault-Fargette, Sancerre 'Les Panseillots'
IFrance, 2020
Sauvignon Blanc, Loire

Domaine Hamelin Chablis 'Vieilles Vignes'
France 2020
Chardonnay, Bourgogne

ROSÉ WINES 

Whispering angel, caves d'esclans 
France
Grenache, cinsault, vermentino

RED WINES 

Gabel Spatburgunder 2019
Germany
Pinot noir, Pfalz

Canovino, valpolicella ripasso, 
Veneto, Italy 2016 
Corvina, corvione, rondinella, oseleta

Muga, rioja reserva, 
Spain 2016 
Tempranillo

 

GLASS | BOTTLE
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Please note we only accept credit/debit card payments



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”
 

Bowmore 12
Bowmore 15
Bowmore 18

HOUSE OF SUNTORY 
Hibiki 21y
Hibiki japanese Harmony 
Hibiki Blossom Harmony
Hakushu 12
Hakushu Distiller's Reserve
Chita Grain
Yamazaki 12y
Yamazaki Distiller's Reseve
Toki
*Ask your bartender for a Suntory whisky flight

JAPANESE WHISKEY
Nikka from the barrel
Nikka coffey grain
Nikka taketsuru
Kurayoshi 18y

SINGLE MALT 
lagavulin 16y
Talisker 10y
Laphroaig 10

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
 
Blue label
Gold label
Johnnie walker black label
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Please note we only accept credit/debit card payments



BOURBON
Maker’s mark 
Michter’s bourbon

RYE 
Michter’s rye
Bulleit rye
Whistlepig 10

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

 
8
18

 
 
 

14
9

22
 
 
 
 
 

19,5
 
 

32,5
17,5
22,5

 
 
 

20,5
18
19

 
 

23
23

22,5
21,5
21

 
 
 

20
20

 
 

7
7
 
 
 
 

8.5

Please note we only accept credit/debit card payments



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 
Plantation 3 Stars
William george 
Plantation pineapple
Don Q oak barrel spiced

TEQUILA Y MEZCAL
Fortaleza 
Casamigos blanco
Casamigos reposado
Don julio blanco
Don julio reposado
Volcan blanco
Clase Azul
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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Please note we only accept credit/debit card payments



AMARO, APERITIF & DIGESTIF
Campari
Aperol
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 bio
Organic ginger ale bio
Organic tonic water
Organic bitter lemon

JUICE
Olmenhorst apple juice
Fresh beetroot juice
Fresh orange juice

WATER
Evian (0,75 l) 
Badoit (0,75l)
Evian (0,25l)
Badoit (0,25l) 
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Please note we only accept credit/debit card payments


