
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
   
 
 

Japanese Whiskey Masterclass  
at MAP MAISON 

 
Be inspired by cocktail making through the 

world of Japanese Whisky. 
 

Upon arrival you will receive some appetizers.  
 

Our head mixologist will introduce you to the 
world of Japanese Whisky. He will take you 

through the history of Japanese Whisky making 
with a focus on Nikka and Suntory distilleries. 

 
 It is an interactive session; you can ask 

questions and make your own cocktail. You can 
then sample your concoctions together and 

discuss.  
 

Sessions last for 2 hours. Prices range from £25 
to £75 per person. Bookings only DesignMyNight 

or www.mapmaison.com 
 

Check DesignMyNight/www.mapmaison.com for 
more special offers and events! 

  
 
 

 
 
 
 
 
 
 
 
 

 
 
 
 
 

MAP Maison 
321 Kingsland Road 

London, E8 4DL 
www.mapmaison.com 
info@mapmaison.com 

+44 20 7241 1441 
 

https://www.facebook.com/MAPMaison 
https://twitter.com/MAPMaison 

https://instagram.com/mapmaison 
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Please note a discretionary service charge of 12.5% will be added 
to your bill. Some of our dishes may contain allergens.  
Please ask for details. V is suitable for vegetarians. N contains nuts. 

 

Maison Tapas   
 
Available 9am - 11:30pm daily  
 
The Solanum £8.00 
Baguette slice with basil pesto, grilled aubergine and 
fairy mushrooms. V 
 
The Botanist £8.00 
Baguette slice with cheese, salt and chili avocado mash 
and fairy mushrooms.  
 
The Horticulturist £8.00 
Grilled aubergine, salt and chili avocado mash, semi 
dried tomato and baguette V. 
 
Champignon Selection £8.50 
Bowl of grilled aubergine, fairy mushrooms, chopped 
Iberico ham garnished with chives.  
 
The Emperor £9.00 
Baguette slice with Iberico chorizo, basil pesto and sun 
dried tomato. 
 
The Spaniard £9.00 
Baguette slice with mozzarella, Iberico ham, black olive 
tapenade and ruccola. 
 
The Mediterranean £9.00 
Baguette slice with grilled aubergine, Iberico ham, basil 
pesto and semi-dried tomatoes.   
 
Plate of Smoked Salmon £10.50 
Smoked salmon with feta cheese, salt and chili avocado 
mash and bread on the side. 
 
The Caprese £10.50 
Baguette with mozzarella, Iberico ham, salt and chili 
avocado mash, semi dried tomatoes and basil.  
V option available. £9.00 
 
Selection of Iberico ham £10.50 
Served with peppers stuffed with feta cheese and 
cornichons. Bread on the side.  
 
Six Mini Cheeseburger £10.50  
Burger bun filled with beef, cheddar and onion sauce. 
 
Selection of Cheese £10.50  
Sainte-Maure de Touraine (soft, goat, France), 
Camembert Fermier (soft, cow, France), Cornish Yarg 
(medium hard, cow, England) and Comte (hard, cow, 
France). Bread on the side. 
 

Sides £3.00 each 
Marinated Olives 
Mixed Nuts N 
Stuffed peppers with Feta 
 
 

Tequila   
 
Jose Cuevo Especial                           £5.00      £7.00  
Olmeca    £5.50 £8.50 
Don Julio Blanco   £6.00 £9.00 
 
Monmouth Coffee  
 
Espresso    £2.20 
Macchiato    £2.20 
Americano                                                             £2.20 
Cappuccino    £2.50 
Flat white    £2.50 
Latte     £2.50                
Ice Americano                                                      £2.50 
Ice Latte                                                                 £2.70 
 
Canton Tea 
 
Traditional English Breakfast  £3.50 
Classic Earl Grey    £3.50 
Chocolate Blend    £3.50 
Organic Chai    £3.50 
Mi Lan Dan Cong    £4.00  
Jade Tips      £3.75 
Jasmine Pearls    £3.75  
Organic Wild Rooibos   £3.50 
Red Berry & Hibiscus   £3.50 
Jekka’s Organic Chamomile  £3.50 
Jekka’s Triple Mint   £3.50 
Sweet Mint    £3.50 
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Maison Summer Cocktails  
 
Rosemary Martini £9.50 
Rosemary infused gin, fresh pineapple juice, vanilla 
syrup, fresh basil, apple and black pepper… smooth and 
velvety!  
 
MAP Mojito £9.50 
Havana rum & mint blend, smoked sugar syrup, fresh 
lime juice and dark rum float. 
 
A Classy Affair £9.50 
Hendrick’s gin, vodka, lemon juice, cucumber, basil 
leaves and agave syrup…always a fond memory. 
 
Lychee Martini £9.50 
Vodka, lychee liquor, lime and fresh lychee juice. 
 
Spiced Grey Goose Old Fashioned £10.50 
Grey Goose Vodka, homemade smoked sugar cane syrup, 
angostura bitters, and lemon zest.  
 
Havana Rum Old Fashioned £10.50 
Havana Rum, homemade smoked sugar cane, angostura 
bitters, and orange zest.  
 
Bourbon Old Fashioned £10.50 
Bourbon, homemade smoked sugar cane, angostura 
bitters, and orange zest.  
 
The Perfect Poison £10.50 
Vodka, passion fruit, fresh raspberries, lime juice and 
gingerbread syrup. 
 
Passion Fruit Margarita £10.50 
Tequila, lime, passion fruit and passion fruit syrup. 
 
Jerry Thomas Gin Sour £10.50 
Beefeater Gin, fresh lemon, homemade sugar syrup, Jerry 
Thomas bitters and chamomile salt. The father of 
American mixology. 
 
Carnation £10.50 
Grey Goose Pear, apple liqueur, sugar cane syrup, fresh 
lime, walnut bitters and tonic garnished with fresh 
pear…taste of spring. 
 
Hemmingway Daiquiri £10.50 
Rum, fresh grapefruit juice, maraschino liqueur, lime and 
sugar syrup… ‘I drink to make other people more 
interesting’ – Hemmingway  
 
Pisco Sour £10.50 
Macchu Pisco, fresh lime, sugar syrup, egg white and 
Angostura bitters. 
 
Last Word £10.50 
Gin, green chartreuse, maraschino cherry and lime 
juice…A prohibition classic! 

 
 
 
 
 

Maison Mixologist 
 
Lavendiation £9.50 
Gin infused with lavender, fresh lemon juice, lavender 
sugar, maraschino liqueur…a twisted classic! 
 
Blockbuster £10.50  
Havana rum infused with hazelnuts, walnut bitters, 
lemon zest, popcorn garnish and smoke. Bringing the 
movies to you! 
 
Botanical blend £10.50 
Perfect blend of Hendricks gin, pink pepper, lemon juice 
topped with homemade peach & Aperol foam. 
 
Espresso Martini £10.50 
Vodka, espresso and homemade coffee liqueur. 
 
Eu and Me £10.50 
Havana Anejo, blood orange, egg white, agave syrup, 
spiced with ginger and infused with eucalyptus oil.  
 
Brooklyn £10.50 
Rye, dry vermouth, maraschino liqueur, amer picon, 
cherry garnish…Brooklyn is the new Manhattan! 
 
Taste of Summer £11.00 
Tanqueray 10 gin, grapefruit ice, fresh grapefruit juice, 
agave, lime and crème de mûre. 
 
Barrel Aged Mezcal Negroni £11.00 
Los Cuerdos Mezcal, Campari and Antica Formula…An 
in-house classic! 

 
London Calling £11.50 
Beefeater gin infused with jasmine pearls, homemade 
orange liqueur, sugar cane, lemon juice, egg white and 
cherry smoke.  
 
Pedro and the Mexican £11.50 
Don Julio reposado tequila, sherry, fresh lime juice, 
agave, fernet branca and cayenne & chili rim. 
 
The Butcher's Martini £11.50 
Black pepper infused Butcher's Gin, perfectly paired with 
aged iberico ham, garnished with pickles.  
 
Mezcal Old Fashioned £12.50 
Mezcal, homemade smoked sugar cane syrup, angostura 
bitters, finished with lime zest. 
 

135 Degrees East £13.50 
Akashi White Oak Japanese Whisky, homemade jasmine 
sugar, fresh lime juice, matcha green tea and egg 
white…Pure elegance! 
 
Supreme Expression £350 
Havana Maximo served with Cohiba Cuban Cigar and 
Caviar…A class above the rest. 
 
 
 
 
 
 



Please note a discretionary service charge of 12.5% will be added 
to your bill. Some of our dishes may contain allergens.  
Please ask for details. V is suitable for vegetarians. N contains nuts. 

 

Champagne   Glass   Bottle 
Perrier Jouet Brut    £10.50  £52.00 
Bollinger NV     £90.00 
Dom Perignon Vintage 2004   £210.00  
Krug Grande Cuvee    £270.00 
Veuve Cliquot Rose Reserve  £120.00 
 
Prosecco 
Ca’del Console Prosecco Dry £8.00   £35.00 
Sagrantino “Rose de Noir”  £10.00  £49.00 
 
Rose Wine  
Bastion De La Cite                              £5.50 £21.00 
Bardolino Chiaretto                           £7.50     £29.00 
Pinot Nero Rose – sparkling           £8.50      £32.00 
 
White Wine 
Isonto 2015 Chenin Blanc £5.50 £21.00 
Gran Hacienda Sauvignon Blanc  £6.00   £23.50 
Deakin Estate Chardonnay £6.50 £25.00 
Mezzacorona Pinot Grigio £7.00 £26.00 
Gavi di Gavi, “Eticheta Nera”  £9.00   £35.00 
 
Red Wine 
Mazets St Vict, Cotes-du-Rhone  £5.90   £23.50 
Featherdrop Hill Pinot Noir  £7.00   £26.00 
Chateau Negrit St Emilion 2014 £7.50  £28.00 
Malbec Terrazas 2014                      £10.50   £51.00 
 
Beer    Bottle Pint  
Meantime Pilsner, UK                        £4.00 
Meantime Pale Ale                              £4.00 
Ocho Reales (330ml), Mexico £5.75 
Pilsner Urquell, Czech Republic  £5.00 
Peroni, Italy    £5.50 
Primus Lager, Belgium   £5.50 
Crate IPA, UK    £5.50 
 

Selection of Spirits  Single Double 
Vodka      
Absolut    £4.50 £7.00 
Ketel One   £5.50 £8.50 
Marquis    £6.50 £10.50 

 
Gin       
Beefeater   £4.50 £7.00 
Tanqueray   £5.00 £8.00 
Opihr    £6.00 £10.00 

 
Rum       
Havana Anejo   £4.50 £7.00 
Kraken    £5.50 £8.50 
Don Papa   £6.50 £11.50 
Zacapa 23   £10.00 £18.00 

 
Whiskey      
Chivas     £5.50 £8.00 
JW Black   £5.50 £8.00 
Laphroaig   £6.50 £11.50                                                                                                                                          
Macallan Gold    £7.00 £12.50 

Maison Bubbles 

 
Aperol Spritz £8.50                                        
Aperol, prosecco, soda 
 
Maison Spritz £8.50  
Fresh mint, orange essence, elderflower topped with 
rose wine… 
 
Piggelin £8.50 
Absolut Vodka, homemade dill syrup, vermouth, citrus 
topped with prosecco… Swedish summer is here! 
 
Pink Lady £8.50 
Tequila, homemade pomegranate & pink pepper syrup, 
fresh lime juice, topped with prosecco… Don’t knock it 
until you’ve tried it! 
 
Passion fruit Bellini £8.50 
Fresh passionfruit puree, passionfruit sugar topped with 
prosecco. 
 
Trip to Havana £10.50 
Havana rum, fresh lemongrass, elderflower, citrus 
topped with champagne.  
 
French 75 £10.50 
Gin, lemon juice, homemade sugar syrup topped with 
champagne…an elegant classic! 
 
Classic Champagne Cocktail £10.50 
Remy Martin cognac, sugar cube, angostura bitter, 
champagne top, orange twist. 
 
Old Cuban £10.50 
Rum, fresh mint, fresh lime juice, agave syrup, bitters 
and Prosecco top.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



Japanese Whiskeys                     
 
Eigashima Distillery 
 
Micro distillery Eigashima established in 1888 mainly 
focus on Sake and Shochu but started distilling their 
White Oak whisky in 1984. Its barley and malts are 
imported from Scotland and whisky production only 
takes place for one month a year. The distillery mainly 
produces blends but released their first single malt in 
2007. The town of Akashi is located in the southern parts 
of Japan, west of Osaka. 
 
Akashi Red Oak                              £9.50            £14.50 
Blended. Light, fruity. 
White peach, almond & 
grape finish. 
 

Akashi White Oak                          £9.50            £14.50 
Blended. Butter, peanuts, grain 
Cherry, walnut, black pepper 
Finished with dried apricot & oatcake. 

 
 
Nikka Distilleries  
 
Nikka currently operates two distilleries for their 
Japanese Whisky production, Yoichi distillery 
established in 1934 and Miyagikyo distillery in 1969. It 
was Masataka Taketsuru who founded the company 
after studying the art of distilling whisky in Scotland. 
Many consider Masataka to be the father of Japanese 
Whisky and Nikka is today the country’s second largest 
distiller. 
 
Nikka All Malt                                  £8.00           £12.00 
Blended malt. Rich, aromatic, 
chocolate, sweet spice & citrus finish 
 

Nikka Blended Whisky                   £8.00    £12.00 
Blended. Clean, floral, orange, 
oak & sweet spice finish 
 

Nikka from the Barrel                    £10.00     £15.00 
Blended. Rich, spicy, grain. 
Finish is sweet with orange peel & 
vanilla notes  
 

Nikka Super Whisky                      £11.00     £17.00 
Blended. Malty, dried fruit.  
Toffee & oak. cinnamon &  
orange finish. 
 

Nikka Coffey Malt                           £12.00     £18.00 
Single malt. Fruity, lemon peel, 
spice, orange & fresh finish. 
 

Nikka Yoichi Single Malt               £15.00      £23.00 
Single malt. Smooth with salt, 
ginger & peat. Mature finish, ripe  
fruits, herbs & earth. 

 
Nikka Miyagikyo Single Malt        £15.00     £23.00 
Single malt. Floral character with 
banana, malt, & coconut notes.  
Tangy finish with lemon & tobacco 
 

 

Nikka 12yo                                                 £19.00  £30.00 
Blended. Butterscotch, pears & 
nougat with smoke. Fruits, malt & 
cocoa as finish. 

 
‘Tsuru’ Ceramic Bottle 17yo                  £44.00 £68.00 
Blended. Floral, honey water, peach,  
grain & vanilla. Rich luxurious finish 
with walnuts & caramel 
 

Nikka ‘Tsuru’ 17yo                                    £48.00 £75.00 
Blended. White flowers, honey water,  
peach, grain & vanilla. Rich luxurious finish 
with walnuts & caramel.  

 
Taketsuru Pure Malt 12yo                      £42.00 £65.00 
Blended. Best Non-Scotch Blended  
Malt 12y and Under 2010/12 
Spiced maple syrup & pears meet  
Cinnamon & hints of peat.  
 

Taketsuru Pure Malt 21yo                     £63.00           £97.00 
Blended. World’s Best Blended Malt in 2010.  
Oak, prunes and hints of cocoa & espresso beans. 
Sweet sherry, ginger & citrus peels with a spicy finish. 
 

‘Tsuru’ 17yo Limited Edition                 £80.00        £120.00 
Blended. Rich & masculine with peat & leather. 
Floral notes with orange blossom and  
a smooth caramel nutty finish 
 
 

Suntory Distilleries  
 
Kotobukiya was founded in 1899, which later become 
Suntory, by Shinjiro Torii who opened Japan’s first 
distillery in 1923, Yamazaki. The Hakushu distillery 
followed in 1973 marking the 50-year anniversary of 
Suntory as well as the Chita distillery in 1972. 
 
The Chita                                                         £11.00 £17.00 
Single grain. Aged in sherry &  
bourbon cask, light floral with 
honey, mint & wood spice 
 

Suntory Royal Blended                                £12.00 £18.00 
Blended. Sweetness, orange peel, 
toffee & honeysuckle finish. 
 

Suntory TOKI                                                  £17.00 £26.00 
Blended. Fruit, green apple, basil, 
grapefruit, thyme & peppermint 
With vanilla, pepper & ginger finish. 
 

Hokuto Pure Malt 12yo                               £20.00 £31.00 
Single Malt. Citrus, papaya, melon, 
lime, white peach, toffee finished with  
mint, cacao nibs & oak. 

 
Suntory Pure Malt 'Zen'                              £23.00 £35.00 
Single malt. Pear, oregano, eucalyptus. 
Malt, cream, nutmeg with raisin 
& plum finish. 
 

The Hakushu Distillers Reserve             £13.00 £20.00 
Blended. Citrus, peppermint & cucumber. 
Yuzu, lemon thyme, grapefruit with 
smokey finish. 

 
 



Please note a discretionary service charge of 12.5% will be added 
to your bill. Some of our dishes may contain allergens.  
Please ask for details. V is suitable for vegetarians. N contains nuts. 

 

The Hakushu Single Malt 12yo                 £21.00 £33.00 
Single Malt. Green apple, basil & pine 
Pear, kiwi, mint with herbal, green tea &  
smokey finish.  
 

The Yamazaki Distillers Reserve             £13.00        £20.00 
Blended. Mizunara, strawberry, cherry. 
white peach, coconut with vanilla & 
light cinnamon finish.  

   
The Yamazaki 12yo Single Malt               £19.00 £30.00 
Single Malt. Candied orange, mizunara, 
pineapple, clove. Coconut, cranberry with 
sweet ginger, buttery finish.  

 
The Yamazaki 18yo  Single Malt               Price on request 
Single Malt. Raisin, apricot, mizunara. 
Blackberry, strawberry jam with  
Dark chocolate finish. 
 

Hibiki Harmony                                           £13.50 £21.00 
Blended. Rose, lychee and sandalwood  
followed by honey, white chocolate & 
orange peel, Mizunara finish 

 
Hibiki Harmony ‘Masters Select’            £19.00 £30.00 
Blended. Citrus, mango & vanilla oak. 
orange, chocolate & cinnamon with 
brown sugar & ginger finish 

 
Hibiki 12yo                                                    £25.00 £39.00 
Blended. Ripe fruit, plums & honeysuckle. 
sherry, clove & pepper with a balanced 
smooth finish 
 

Hibiki 17yo                                                    £57.00 £87.00 
Blended. Toasted oak, nutmeg. citrus, 
fruity toffee, cinnamon & hazelnut  
finish.  
 

Hibiki 21yo                                                   £105.00      161.00 
Blended. World’s Best Blend 2010. 
Blackberry, caramel, ripe banana. 
Mizunara, honeycomb, dried apricot 
Rich aromatic finish. 

 
 
Togouchi/ Chugoku Jozo 
 
Chugoku Jozo has a long tradition of sake & Shochu 
production but decided to introduce whisky in the 
1990’s. Located in the town of Togouchi outside of 
Hiroshima, they age and blend its whisky which is 
imported from Scotland & Canada. The whisky comes to 
age in sherry & brandy barrels stored in an old train 
tunnel making this an unusual and controversial brand. 
 
Togouchi Premium blend                           £10.50 £14.50 
Blended. Light smoke, nuts, corn flakes. 
Mild honey, grains & peaty finish. 
 

Togouchi 12yo                                               £15.00       £23.00 
Blended. Grass & citrus led.  
Lemon peel & sweet fruit finish. 
 

Togouchi 18yo                                                £25.00 £38.00 
Blended. Malt, toffee. 
earth, sherry & warm spice finish. 
 
 

Kirin / Fuji-Sanroku 
 
Kirin built the Fuji Gotemba Distillery in 1973 at the foot 
of Mount Fuji, south west of Tokyo. The distillery is a 
result of a large scale international collaboration 
between Kirin, Seagrams from Canada, Chivas Brothers 
from Scotland and Four Roses from the U.S. The location 
was selected for its resemblance to the Scottish climate.  
 
Kirin 50 Degrees Non-Chill filtered       £19.00 £29.00 
Blended. Sweetness with caramel, oak, 
vanilla & milk chocolate finish. 
 

Kirin Fuji-Sanroku 50 Degrees                £23.00 £36.00 
Blended. Butterscotch, pears, corn, 
vanilla, oak, red grapes &  
green apple skin finish. 
 

Kirin Fuji-Sanroku 18yo                            £83.00      £127.00 
Blended. Toffee, brown sugar, pineapple, 
orange, nutmeg, apricot with rye spice, 
Passionfruit & bourbon style finish. 
 
 

Sasanokawa Shuzo distillery 
 
Located 40miles from Fukushima this distillery was 
founded in 1765, although its whisky production started 
in 1946. The distillery’s Yamazakura range has gained 
international recognition over the last few years. The 
name of the range is a play on words with ‘Yama’ 
meaning mountain and ‘Sakura’ cherry tree.   
 
Yamazakura Blended   £11.00 £17.00 
Blended. Orange blossom, orchard fruit 
Salted caramel, earthy oak with lingering 
 vanilla finish. 
 

 
Mars Shinshu Distillery 
 
Having produced whisky since 1949 the Mars Shinshu 
distillery, run by the Hombo family, has a range of 
smooth, elegant and complex whiskies. Its distillery is at 
over 2,600 feet, making it Japan’s highest, gives an all 
year cool temperature which slows down the maturation 
process. 
 
Mars Maltage Cosmo                                     £17.00 £26.00 
Blended. Soft vanilla, sweet red fruit 
Orange, chocolate, toasty oak 
Finished with plum and white grape  

 
Moshi-Moshi Blended                                   £32.00 £49.00 
Blended. No tasting notes  
available.  
 
 



Chichibu Distillery  
 
Established in 2004 and launched in 2008 Japan’s 
smallest and youngest whisky distillery are doing big 
things, celebrated for its astonishing whisky. Located an 
hour west of Tokyo, founder Ichiro Akuto followed in his 
grandfather’s footsteps in building and operating a 
distillery. Ichiro’s grandfather’s ‘Hanyu’ distillery ceased 
production in 2000, with its remaining whisky stock 
moved to Chichibu and sold under the ‘Ichiro’s Malt’ 
label whilst new stock is maturing. 
 
Ichiro's Malt Wine wood reserve            £84.00      £128.00 
Single Malt. Chocolate, orange, black liquorice. 
Red berry, walnut & white pepper 
Finished with sherry spices. 

 
 
Toa Shozo Distillery 
This distillery has a long history of brewing starting its 
production in 1625 and it mainly produces sake and 
Shochu. Its whisky had been given the name Golden 
Horse and is rather eye catching due to its bottle shape 
which is wine bottle like. Whisky is produced in small 
batches and rather difficult to get hold of outside of 
Japan.  
 
Golden Horse Blended 12yo                     £30.00 £46.00 
Single Malt. Earthy peat, soy sauce  
Seaweed. Dates, nougat & oak finishing with 
Marzipan, ash and oak. 

 
 
Matsui Distillery  
Little known Japanese whisky distillery located in the 
remote location of Tottori, the west coast of Japan. The 
distillery does not reveal much information, however, 
their whiskies, all Sherry cask finished, have been much 
spoken about.  
 
Kurayoshi Pure Malt 8yo                           £37.00        £56.00 
Blended. Sherry, raisin, malt 
Brown sugar, woodiness finished wih 
Orange marmalade, crackers & rich aroma. 

 
 
 
 
 
 
 
 
 
 
 
 


