
COCKTAILS  カクテル 

> Japanese Whisky Negroni  9.50 
 Hibiki Japanese harmony whiskey, campari and sweet vermouth 
 Slowly stirred and served short with an orange peel.

> NEW Espresso Martini 8.50
 Mr Black cold pressed coffee liqueur, Vodka, Espresso Coffee

> NEW Japanese 76 8.50
 Our Japanese twist on the classic French 75 using  
 Japanese Ki No Bi Gin and yuzu topped off with Prosecco

> NEW Retoxtail  8.50
 Nikka from the barrel Japanese whisky with freshly 
 pressed ginger, lemon, orange zest, garlic and gloves served 
 over ice and topped with ginger ale

> Barrel Aged Yuzu Negroni  7.50
 Beefeater dry gin, campari, sweet vermouth and yuzu,  
 barrel-aged for 1 month. Slowly stirred and served short  
 with a lemon peel. 

> NEW Detoxtail 3.95
 A press of fresh ginger, lemon, orange zest, garlic and 
 cloves served over ice and topped with ginger ale

> Yuzu Bellini  6.95
 Frizante 1754 draught prosecco, yuzu purée. 

> Strawberry Sake Fizz  6.95
 Frizante 1754 draught prosecco, strawberry nigori  
 sake and strawberry purée. 

> B&B G&T 6.95
 Our homage to the classic gin and tonic. Korean  
 spirit soju infused in cucumber and served over ice  
 with tonic water.

> Frozen Yuzu Margarita  6.95
 Our special blend of tequila, soju, triple sec,  
 lime & yuzu juice.

> Frozen Strawberry Daiquiri  6.95
 Our special blend of rum, soju, strawberry puree, 
 strawberry liquor & yuzu juice.

> B&B Bloody Mary   6.95
 Our twist on a classic, using soy, yuzu, sriracha,  
 wasabi, tomato juice, vodka and garnished with shichimi.  

> B&B Virgin Mary   3.95
 Our twist on a classic, using soy, yuzu, sriracha,  
 wasabi, tomato juice and garnished with shichimi.

Japanese Spirits 
日本のアルコール
 
 All Served at 25ml

> Ki No Bi - Kyoto Japan Dry Gin 8.50
 Served over ice with Fever Tree Mediterranean tonic  
 and a lemon peel 

 RECOMMENDED - Try with a Goldberg Yuzu Tonic 9.00 

> NEW Nikka Coffey Gin  8.50 
 Served over ice with Fever Tree tonic and a  
 slice of apple 

 RECOMMENDED - Try with a Goldberg Yuzu Tonic 9.00

> NEW Roku Gin  7.50
 Served over ice with Fever Tree Mediterranean tonic  
 and a lime peel 

 RECOMMENDED - Try with a Goldberg Yuzu Tonic   8.00

> NEW Nikka Coffey Vodka 7.50 

JAPANESE WHISKY   
日本のウィスキー
 
 All Served at 25ml

 
>  Nikka from the Barrel  6.50
 This is a blend of multiple types of malt and grain  
 that Nikka reserves.

>  Nikka Coffey Grain  7.00
 Original single grain whisky, distilled mainly  
 from corn in a Coffey still. 

>  Suntory Yamazaki 12 Years  7.50
 Yamazaki 12 years is a pioneering malt in Japan,  
 for which Suntory deserve great credit.

>  Hibiki Harmony  8.00
 Elegant and subtle, it has honey and orange notes  
 and a light touch of oak.

> NEW Hakushu 12 Years Old 9.50 
 Lovely short finish with orange peel and a touch of minerals

SAKE  酒
 
>  Warm Sake   9.95
 Kizakura (12.5%). Mild, well balanced, smooth and  
 easy drinking sake.

>  Cold Sake 300ml   19.95
 Akitabare “Koshiki Junzukuri” (15%). Mild, cleanly  
 balanced, medium dry sake. 

WINE  ワイン

> RED 2016 Trebbiano IGT Rubicone, Rometta
 Fresh and delicate, with white fruits and flowers.

  175ml 6.00 / 750ml 19.50 

> WHITE 2016 Anciens Temps Blanc, Vin de France
 Aromatic on the nose with hints of green apples and 
 Sauvignon Blanc characteristics.

  175ml 6.00 / 750ml 19.50

> ROSÉ 2016 Pinot Grigio, Il Sospiro
 Salmon pink in colour with an aromatic nose of freshly 
 crushed cranberries and mineral elements. 

  175ml 6.00 / 750ml 19.50

>  PROSECCO Frizante 1754 (draught)
 100% Glera grape from the Veneto region of Northern Italy. 
 Its characteristics of delicate fizz create a clean and crisp 
 bouquet.

  125ml 5.95 / 750ml 27.50 メニュー
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BITES  おつまみ
> NEW Prawn Crackers  2.95

>  Salt & Pepper Chilli Squid 5.50

>  Chicken Karaage 5.25

>  Deep fried Chicken Gyoza  4.95
 with gyoza dipping sauce

>  Deep fried Yasai Gyoza (V)  4.25
 with gyoza dipping sauce

> Grilled Chashu Pork Belly  4.95
 with Japanese mustard

> NEW Aga Dashai Tofu (VG)  4.25
 tossed in a korean bulgogi sauce 4.25

> NEW Edamame Spring Roll (VG)  3.95
 with a sweet chilli sauce

WINGS  テバサキ
Premium jumbo chicken wings, marinated and then triple fried to crisp 
perfection. Choose a single flavour or mix them up. 

> Tebasake Soy Garlic

> Sweet & Spicy

> Korean Hot

> Naked

4.95 for two / 8.50 for four / 10.95 for six

Desserts  デザート   4.95

> Cinnamon Coated Fried Bao 

> Toffee Chocolate Brownie 

All served with miso butterscotch sauce, vanilla ice cream and peanut 
praline.

If you require any information regarding the food, please ask a member of staff. 

BUNS  バン
Soft, pillow-like steamed ‘Hirata’ buns filled with a choice of fillings.

>  B&B’s Signature Bun
 chicken karaage with japanese yuzu koshu slaw 

>  Chashu Pork Belly 
 with braised red cabbage & mustard 

>  Aubergine Katsu (V)
 with coriander salsa & miso sauce 

 
>  Halloumi Katsu (V)
  with arugula salad tossed in lemon dressing and harissa mayo 

4.25 each / 7.95 for any two

>  Bulgogi Beef 
 with spicy Korean kimchi  

>  5 Spice Duck
 with house pickled cucumber and hoisin sauce 

> Crispy Soft Shell Crab
 with fresh green papaya salad tossed in a  
 Thai style dressing 

> NEW Fish Finger 
 pinko breaded haddock with homemade tartare sauce 

> NEW Tonkatsu 
 pinko breaded pork cutlet with tonkatsu sauce and shredded cabbage 

4.75 each / 8.95 for two

SIDES  おかず
>  Sweet Potato Fries (V) 3.75
 with sriracha mayo 

>  Potato Fries  (V)  2.95
 with sriracha mayo 

>  Cheesy Korean Fries (V)  4.50

>  Edamame Beans with Maldon Sea Salt (VG) 2.95

>  Edamame Beans with Black Bean Sauce (VG) 3.95

>  Yuzu Kosho Slaw (V) 3.50

>  Kimchi 2.00

> NEW Japanese Poutine 4.50
 our take on the Canadian classic but with Japanese curry sauce 

> NEW Rocket Salad  2.95
 with soy and ginger dressing

食事 
NEW ONI LAGER
We have collaborated with a local brewery to give you what we think 
is a Smooth, refreshing golden lager with a sweet vanilla aroma, 
featuring both lager and brown malts with Herkules hops. 
 

>  Oni Lager 4%  pint 5.10

Asahi Lager
Asahi beer, otherwise known as Asahi Breweries Ltd., is located in Tokyo 
and has been around from the start of the beer boom in Japan. In 1889 
they were the Osaka Beer Company and things have been going well for 
this brewery ever since. Asahi became popular for its original beer 
Asahi Draft and in 1957 they hit it big with Asahi Gold. That was to 
remain their big seller until 1987 with the introduction of Asahi Super 
Dry. This beer has helped Asahi become the largest of the big four beer 
producers in Japan.

>  Asahi Super Dry ‘Super Cold’ Draught 5%  
  Pint 5.50  half pint 3.25
 Dry lager, served at -2 degrees celsius which allows it  
 to maintain its carbonation for longer and makes it more  
 refreshing on the palate.

>  Coedo ‘Shiro’ 5.5%  330ml 5.75
 A smooth non-filtered white beer, sweet fruity  
 aroma of banana & cloves.

>  Coedo ‘Ruri’ 5.5%  330ml 5.75
 Super premium pilsner with a nice white  
 contrast of soft foam and a clear golden colour.

>  Coedo ‘Kyara’ 5.5%  333ml 5.75
 Rich, smooth & malty india pale lager with  
 8 types of malt, brewed with apple, honey and caramel.

>  Coedo ‘Beniaka’ 7%  333ml 6.50
 Multi-award winning Japanese sweet potato beer. Slightly  
 higher alcohol content due to an extended maturation  
 process, which deepens the richness of the beer.

>  Coedo ‘Shikkoku’ 5%  333ml 5.75
 Aged dark lager with a fragrant coffee & chocolate aroma.

> Hitachino Nest White Ale 5.5%  330ml 5.75
 Belgian style white beer with coriander, nutmeg,  
 orange peel and orange juice.

>  Hitachino Nest Pale Ale 5.5% 330ml 5.75
 Pale ale with aroma of sweet malt and citrus fruit.  
 bitter sweet and malty with some caramel notes

>  Hitachino Nest Japanese   
 Classic Ale 7% 330ml 6.50 
 IPA slowly matured in cedar casks which are  
 commonly used in the brewing of traditional  
 Japanese sake.

Coedo Brewery
Coedo - which means Little (co) Tokyo (edo), was founded in 1996 by a 
company who pioneered in farm-to-table produce distribution in Tokyo. 
This passion for sustainable farming, sourcing and distribution is at 
the heart of the modern Coedo Brewery. COEDO’s award winning premium 
craft beers have been honoured all over the world for their balance, 
flavour and craftsmanship.

Hitachino Nest Beer
Kiuchi Brewery was established in 1823 by village headman Kiuchi 
Gihei as a sake and shochu producer. Only in 1996 they turned into 
beer production, when the Hitachino Nest beer was born along with 
their distinctive owl character logo.

> Hitachino Nest Amber Ale 6% 330ml 5.75
 An amber ale with perfect bitter-sweet balance,  
 full malt character and a spicy herbal finish.

>  Hitachino Nest Red Rice Ale 7%  330ml 6.50
 Amber ale, complex sake like flavors with  
 malt sweet notes and hints of strawberries.

>  Hitachino Nest Dai Dai Ale 6.2%  330ml 6.50 
 IPA brewed with Japanese wild breed mandarin  
 “fukure mikan”, citrus and rich fruit flavours  
 with a slightly bitter aftertaste

>  Hitachino Nest Saison du Japon 5%  330ml 5.75 
 Japanese take on a saison, orange and yuzu  
 citrus notes with a small amount of spice.

>  Hitachino Nest Nipponia 8%  550ml 9.95 
 Imperial pilsner brewed using the revived  
 Japanese breed of kanego golden barley.

> Hitachino Nest Espresso Stout 7%  330ml 6.75 
 Imperial stout with a hint of coffee, followed by  
 a bit of sweetness and slight bitterness.

> Hitachino Nest Ginger Ale 8%  330ml 6.95 
 Amber in colour with aromas of sweet caramel,  
 molasses and ginger.

> Hitachino Nest XH 8%  330ml 6.95
 Strong Belgian brown ale matured in distilled  
 sake barrels. 

Japanese craft lager on draft
These are rotating beers. Please ask your server what is on today (see the beer tasting notes for bottles below)

Starting from 5.60 for 2/3 pint

japanese BOTTLED BeerS

Draft lager

JAPANESE CRAFT Beers  ビール
We have the largest selection of Japanese craft beer available in the UK and are also proud to be one of only a few bars in Europe to offer Asahi 

‘Super Cold’ draught lager and the only one to have draught Hitachino and Coedo beer.

> Hitachino White Ale 

> Hitachino Pale Ale

> Hitachino Amber Ale

> Hitachino Sweet Stout

> Hitachino Dai Dai

> Hiatchino Saison

> Coedo Beniaka

> Coedo Ruri

> Coedo Kyara

> Coedo Shiro
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