Whisk(e)y

Bowmore is the oldest distillery on islay;
“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

Hakushu Peated Malt 18

Chita Grain

Toki

Yamazaki 12y

Yamazaki Distiller's Reserve

Yamazaki Tsukuriwake 2024 Islay Peated
Yamazaki Tsukuriwake 2024 Golden Promise
Yamazaki Mizunara Oak Cask 18

JAPANESE WHISKY
Nikka From The Barrel
Nikka Coffey Grain
Nikka Taketsuru
Kurayoshi 18y

SINGLE MALT & BLEND
Lagavulin 16y

Talisker 10y

Laphroaig 10

The Macallan Double Cask 12
The Macallan Double Cask 15
The Macallan Double Cask 18
The Macallan Rare Cask

The Macallan M Collection 2022
The Macallan Time Space
Johnnie Walker Blue Label
Johnnie Walker Black Label

BOURBON
Maker’'s Mark
Michter’s Bourbon
Bulleit

RYE
Michter's Rye
Bulleit Rye
Whistlepig 10

12
21
36

149
38
75
59
28

275
23
14
59
54
75
75

320

17,5
29,5
69

22

CONTEMPORARY ASIAN CUISINE
BY SCHILO

Taiko Bar

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.
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DIMSUM & SUSH

LOBSTER GYOZA | 3PCS
Mushroom XO | Nori | Negi | Katsuobushi

WAGYU GYOZA | 3PCS
Black Garlic | Fried Garlic | Negi

DUCK SIU MAI | 3 PCS
Hoisin | 5 Spice | Chili

SHRIMP TOAST | 4 PCS
Chili Oil | Negi | Sesame

SHIITAKE SPRING ROLL | 3 PCS
Crispy Chili

VEGAN SIU MAI | 3 PCS
Water Chestnut | Winter Melon | Ginger

BEEF GUA BAO | 3 PCS
Braised Beef | Pickles | Negi

CRISPY FRIED WONTON | 3 PCS
Chicken | Negi | Ginger | Chili

WAGYU CROQUETS | 2 PCS
Homemade Wasabi Mayonnaise

OYSTERS | 30OR 6 PCS
Nam Jim | Coriander

GUNKAN

Osetra Caviar | 10 g | per piece
lkura | Ginger | 2 pcs
Wagyu Tartare | Smoked Soy | 2 pcs

Allergen information available upon request

26

26

20

22

20

18136

25
20
24

AMARQO, APERITIF & DIGESTIF
Campari

Aperol

Chartreuse Vert | Jeune

Noilly Prat

Lillet Blanc

Cocchi Barolo Chinato
Cocchidi Torino

La Fée Absinthe

LIQUEUR

St. Germain Elderflower
Bailey’s

Chambord

Cointreau

Licor Cuarentay Tres
Di Tivoli Amaretto
Drambuie

Frangelico

Grand Marnier
Kahlua

Tia Maria

Vaccari Sambuca
Muyu Vetiver

Acqua Bianca

SOFT DRINKS

Fever Tree Ginger Beer
Coca Cola

Coca Cola Zero

Red Bull

Fever Tree Tonic

Fever Tree Ginger Ale

JUICE

Olmenhorst Apple Juice
Fresh Beetroot Juice
Fresh Orange Juice

WATER

Marie Stella Maris Still (0.751)
Marie Stella Maris Sparkling (0.750)
Marie Stella Maris Still (0.251)
Marie Stella Maris Sparkling (0.250)
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VODKA
Belvedere

Grey Goose
Haku

Eiko

Ketel One Vodka
Sir Dam

Tito's

RUM

Teeda Sy, Japan
Kiyomi, Japan
Zacapa Royal
Zacapa XO

Zacapa 23

Gosling

Union 55 Coconut
Plantation 3 Stars
Union 55 Salt Spiced
Plantation Pineapple
Eminente

TEQUILAY MEZCAL
Fortaleza

Casamigos Blanco
Casamigos Reposado

Don Julio Blanco

Don Julio Reposado
Volcan Blanco

Tecan

Clase Azul

Clase Azul Anejo

Clase Azul Mescal

Vago Ensamble

Vago Elote

Derrumbes San Luis Potosi
Los Siete Misterios Doba Yej

CALVADOS ROGER GROULT
Roger Groult 12y
Roger Groult 8y
Roger Groult 3y

COGNAC

Remy Martin Louis XII
Remy Martin XO
Remy Martin VSOP
Hennessy XO
Courvoisier VSOP

13

2

13
12

20
15
59
24
14

10

2

18
15
19,5

15

323
32
12
32

NIGIRI | 2 PCS

Avocado

Tamago

Shiitake

Scottish Salmon
Hiramasa Kingfish
Scallop

Akami

Chuu Toro

Oo Toro

SASHIMI'| 5 PCS

Akami

Chuu Toro

Oo Toro

Scottish Salmon
Hiramasa Kingfish

MAKI | 8 PCS

SOFT SHELL CRAB ROLL
Crispy Soft-Shell Crab | Daikon | Kimchi

AKASHA ROLL
Green Asparagus | Takuan | Shiitake | Sesame

SPICY TUNA ROLL
Akami Tuna | Cucumber | Kimchi Mayonnaise

SALMON AVOCADO ROLL
Salmon | Avocado | Green Shiso | Aka Miso

WAGYU ROLL
Green Asparagus | Sesame | Yuzu | Soy
OMAKASE SUSHI

TAIKO BENTO FOR TWO PERSONS
Chef’s Selection | Nigiri | Gunkan

SUSHI TASTING
Tuna Selection | Sea Buckthorn Berry Soy

22
28

30
20
22

24

22
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55
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Omotenashi Cocktail List

“In Japan, there is a deep-rooted culture called omotenashi, meaning to

wholeheartedly look after guests”

- Apurikotto -
Woody | Smooth | Fruity
The Macallan 12 Double Cask Whiskey | Vermouth | Apricot

_ A5 -
Rich | Spiced | Nutty
Makers Mark Bourbon | Shiitake | Wagyu Fatwash | Amaretto

- Yuzu Batoru -
Fruity | Silky | Fresh
Haku Vodka | Yuzu | Passionfruit | Milk Punch

- Taiko Kohr -
Sweet | Strong | Bitter
Chita Whiskey | Frangelico | Nutmeg | Espresso Foam

- Kazan -
Fruity | Dry | Refreshing
Clase Azul Reposado | Mango | Sake | Genmaicha

- Karé -
Spicy | Umami | Fruity
Eminente Rum | Diplomatico Rum | Red Curry | Sake | Apple

- Kaisui -
Umami | Dry | Spicy

Belvedere Vodka | Kombu | Szechuan Oil | Sake | Noilly Prat

20

22

60

35

HOUSE G&T
Roku Gin

JAPANESE GINS
Ki No Bi

Etsu

Nikka Coffey

CITRUS GINS
Tangueray 10
Hendrick's

FRUITY | FLORAL
Monkey 47

Monkey 47 Sloe
Tanqueray Flor de Sevilla
Nolet’s Silver

HERBAL & SPICE
Bobby’s

Gin Mare
Copperhead

GENEVER
Bols Corenwyn
Bols Barrel Aged Genever

BEER
Kirin Ichiban
Heineken 0.0%

GIN & TONICS

19,5

32,5
17,5
22,5

20,5
19

23
23
21,5
21

20
20
20,5

8.5



WINES
WHITE WINES

Riesling Trocken, Schafer-Frolich
Germany 2022
Riesling, Nahe

Guillerault-Fargette, Sancerre 'Les Panseillots'
France 2023
Sauvignon Blanc, Loire

Domaine Hamelin Chablis 'Vieilles Vignes'
France 2022
Chardonnay, Bourgogne

ROSE WINES

Whispering Angel, Caves d'Esclans
France 2023
Grenache, Cinsault, Vermentino

RED WINES

Rijk's “Touch of Oak”
South Africa 2021
Pinotage

Canovino, Valpolicella Ripasso
ltaly 2020
Corvina, Corvione, Rondinella, Oseleta

Muga, Rioja Reserva
Spain 2020
Tempranillo

GLASS | BOTTLE

14175

16190

15|80

16185

11160

15170

16185

Omotenashi Cocktail List

- Sakura -
Floral | Smooth | Fruity

Tequila Partida Blanco | Cherries | Sakura Tea

- Ocha -
Refreshing | Bitter | Smooth

Hendricks Gin | Cucumber | Black Tea | Honey

- Midori Meron -
Fizzy | Sour | Fruity

Mezcal Los Mistirios | Melon | Thai Basil | Green Chartreuse

- Supaisu iri no mandarin -
Fruity | Bitter | Rich

Woodford Reserve | Campari | Turmeric | Mandarin

- Retoro Kytban -
Sour | Herbal | Refreshing

Eminente Rum | Bols Blue 1575 | Oolong | Champagne

- Rosuto Sutorober —
Fizzy | Sweet | Nutty

Roku Gin | Strawberry | Roasted Almond Foam | Soda Water

- Dune -
Spiced | Sour | Smooth
Naked Malt | Tonka | Sea Buckhorn

18

20

21

18



House of Suntory Highballs
- Chai Masala -

Toki Whisky | Chai Masala | Purple Shiso | Soda

- Oolong -
Haku Vodka | Oolong | Cardamom | Soda

- Jasmine -
Roku Gin | Jasmine | Dashi Pear | Soda

Mocktails By Taiko

- Jasmine Highball -
Jasmine Tea | Grape | Soda

- Mango Martini -
Vanilla | Mango | Soda

- Cinnamon Fashion -
Orange | Cinnamon | Rosemary

House of Suntory Whisky Flight

Toki | Chita | Hakushu

¥ & &

Yamazaki Distillers Reserve | Hakusu Distillers Reserve | Hibiki Blossom

I

15

15

40

110

BEVERAGES

BRUT CHAMPAGNE

Ruinart Brut N.V.
Ruinart Blanc de Blancs
Dom Pérignon Vintage 2015

ROSE CHAMPAGNE

Veuve Clicquot Rosé
Ruinart Brut Rosé
Billecart-Salmon Brut Rosé

SPARKLING WINE

Gramona Imperial 2017
Raumland Cuvée Katharina 2017

DOM PERIGNON BY THEBOTTLE

Dom Pérignon 2015

Dom Pérignon Rosé 2009

Dom Pérignon Rosé 2008 (150 cl)
Dom Pérignon Plénitude 2 2006

Dom Pérignon Plénitude 2 2004

Dom Pérignon Plénitude 2 Rosé 2000

B
inryo

26 1135
421220
65| 365

165
46| 235
335

181100
16,5180

365
785
2325
1150
1220
3500



