


Welcome to

Zoku is a Sino Japanese term,
meaning ‘Clan’ or ‘Tribe’.
‘Based on the ‘Roller Zokus’ of Japan,

famous for their fashion
and dance culture’

‘Our cocktails take inspiration
from the Roller’s style and flair,
through the unique taste and
presentation of our cocktails”

- Head Bartender

THE HOUSE OF SUNTORY

The Nature and Spirit of Japan

‘Providing Zoku with its iconic Japanese spirits’



ZOKU UNDERWORLD

NATSU MELONI -12

A fruity aperitif where Campari and red
Vermouth meet the floral notes of Melon
Liqueur, citrus, and the botanical of

Indian Tonic.

‘Refreshing, bitter & slightly sour’

JAPANESE SLIPPER - 12

Melon Midori and Orange Liqueur are
balanced with lemon citrus. A classic
Japanese fruity cocktail.

‘Delicious, soft but sharp, sweet & sour, easy drinking’

UMESHU BLOSSOM - 13

A fresh, fruity sweet & sour cocktail. Where
the plum notes of Umeshu Sake find the perfect
balance with the sweetness of Red Vermouth and

the bitterness of Campari.

‘Bitter sweet & on the lighter side’

JINJA YAMA -14

A twist on a Penicillin. Spicy notes of fresh
ginger and the smoky flavour of Laphroaig.
With Toki Japanese Whisky and Agave.

‘Citrus, smoky & spicy’




ZOKU
ZOKU UNDERWORLD

KUMQUAT KAMPAI - 15

Fresh Jalapefio for the spice, Kumquat
essential oil for the sweet tooth, All
paired with sweet citrus. In this unique
Tequila based sweet & spicy cocktail.

KEMURI SOUR - 13

The sweet taste of the lychee balanced with
the citrus of yuzu. Dry notes of cranberry
and apple. Made with Roku Japanese Gin and
its elegant botanicals.
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YUKAKU STAR - 15

The Pornstar Martini, but not as you know it.
Haku Japanese Vodka and a blend of fruity
liqueurs, balanced with Tonka syrup and
citrus. For a tropical cocktail enriched by
Ume Sparkling Choya.

SUSANOO SOUR - 14

This rich-in-flavour Maker’'s Mark cocktail
combines citrus, sweetness & spice with Plum
Sake and cinnamon.




ZOKU UNDERWORLD

MISO MOJITO - 13

The Umami taste from the red Miso paste
gives this Mojito a burst of new flavours.
Finished with a refreshing touch of Grape-
fruit Soda.

KOHI COCKTAIL - 14

In this Japanese take on an Espresso Martini,
Haku Japanese Vodka and espresso coffee are
balanced with cacao and Tonka syrup, With a

splash of soy sauce.

ROKU-TINI - 15

For Martini lovers, this elegant cherry
blossom cocktail finds harmony through its
combination Roku Japanese Gin and Mancino
Sakura Vermouth.

OKINAWA OLD FASHIONED - 15

The perfect after-dinner cocktail, with Maker's
Mark Whisky, brown sugar and Sichuan Pepper
Bitters.




ZOKU'’S ELITE

The finest cocktails Soho has to offer,
made with rare, exclusive Zoku spirits.

SOHO SAMURAI - 20

The elegant character of The Macallan 12
Double Cask is perfectly paired with Toki
Japanese Whisky. Enriched by the herba-
ceous flavours of Cynar & Mt. Fuji Yuzu
Bitters.

‘Sophisticated, strong & bitter’

ZOKU ZOMBIE - 18

Brugal 1888 delivers the essence of the
Caribbean to this unique Rum Punch,
Wrapped together with tropical fruit,
the spicy notes of Star Anise and the
freshness of Guava & Pineapple Juice.

A balanced and fruity tiki for any
occasion.

‘Strong, spicy, sweet & sour, yet undeniably tropical’

BASAN - 18

Paying respect to the godfather of
cocktails; Jerry Thomas’, world famous
‘Japanese Cocktail’ has been thought-
fully revamped with the deep notes of
Courvoisier VSOP, Amaretto Disaronno
and a touch of Marashino.

A bold statement for a bold character’




HIGHBALLS

Not your classic Whisky and soda.

Traditionally Highballs are 1 part
spirit and 4 parts mixer,

In Japan they are considered art...

Every ingredient, flavour & mixing

technique technique are carefully chosen.

From ice, glass & garnish, to individual
stirrs.

From this our Roller Highballs were born,

Authentic Japanese spirits and
fresh European flavours.



ROLLER HIGHBALL

TOKI HIGHBALL - 10

Toki Japanese Whisky gives base to this
strawberry & vanilla Highball, lifted by
botanical Ginger Beer.

A fresh fruity burst’

il

KUMORI HIGHBALL - 10

Cloudy Sake is dressed with rice vinegar
and pear, creating this creamy and
rich-in-flavour Highball.

‘The true essence of Japan’

RAIMU HIGHBALL - 10

Toki Japanese Whisky, Cloudy Apple Juice and

Elderflower are combined in this classy
Highball. Designed for those who love
keeping it simple.

‘Refreshing & balanced’

JASMINE HIGHBALL - 11

This spicy Highball combines the kick of
ginger & Absinthe drops, with Italicus
Bergamot Aperitif and Jasmine Liqueur,

giving it a unique, floral flavour.

‘Spicy fragrant & refreshing’



ZERO

0% Alcohol, 100% flavour!

GUAVA CANDY -6

Guava Juice and White Chocolate
Créme come together for a tropical
non-alcoholic experience.

PINEAPPLE CREME - 6

Pineapple, Cacao and Tonka give this
non-alcoholic cocktail a creamy and
fruity texture.




WHITE WINE - SHIRO WAIN H71>

1256ml serve

SONARORA ORGAINIC AIREN/VERDEJO

La Mancha, Spain,

apples, pears, freshly cut grass,

exotic fruits (vg) 6/ 32

RIESLING

Weinhaus Ress, Germany,

crisp lemon, lime and apple fruit,

a floral 1ift and a clean finish 8/ 36

TERRE DEL NOCE PINOT GRIGIO

Mezzacorona, Italy,

elegant, dry with apple and banana

fruit aromas, floral 1lift in the mouth,

clean crisp finish (vg/s) 33

HOPES COVE SAUVIGNON BLANC

Marlborough, New Zealand,

pink grapefruit aromas, crisp,

tropical fruits, hints of lemongrass,

fresh and balanced (vg) 8 / 40
PETIT CHABLIS

Brocard, France,

bold white flowers, grapefruit

and lemon, moderate minerality 64

MAS| COLBARACA SOAVE CLASSICO

Veneto, Italy,

ripe pears and peaches, floral notes,

cream, hazelnut twist (vg/s) 50

SPARKLING R/S—2U> 5

DOM PERIGNON BRUT 2012 490
DRAPPIER CARTE D’OR CHAMPAGNE (vg/s) 15/ 80
CA’ DEL CONSOLE PROSECCO 75/38

CA’ DEL CONSOLE PROSECCO ROSE 40



RED WINE - AKA WAIN 771>

125ml serve

SONADORA ORGANIC TEMPRANILLO/GARNACHA

La Mancha, Spain,

dark berry fruit that has a subtle,

spicy twist

CLOOF SIGNATURE VERY SEXY SHIRAZ

Cloof Wine Estate, South Africa

rich blacKberry fruit, spice, mineral

lift (vg/s)

BODEGA LA FLOR MALBEC PULENTA

Mendoza, Argentina,
fresh raspberry, floral violet

notes, gentle tannins, fresh red & black
fruit Flavours, vanilla, licorice (vg/s)

TERRE DEL NOCE MERLOT
Mezzacorona, Italy,
plums, red cherry fruit,
dark chocolate (vg/s)

RIOJA RESERVA

Conde Valdemar, Spain,

ripe black fruit, intense plum,
raisin and chocolate (vg/s)

ROSE - ROZE 71> 0O+t
MINUTY PRESTIGE

Coétes de Provence, France,
pale and seductive. citrus fruit
and floral

BERINGER ZINFANDEL ROSE
California, U.S.A,

ripe strawberries,

touch of clove & nutmeg,
soft round

6/32

8/38

9/40

32

55

10 / 52

32



FINE WINE

WHITE
PULIGNY 1ER CRU FOLATIERES

Puligny-Montrachet, Burgundy, France,
Xavier Monnot

CHABLIS 1ER CRU MOINTMAINS

Chablis Montmains, France, Lucien Le Moine

GUERRIERO DEL MAR

Marche, Italy, Azienda Agraria Guerrieri

GAVI DI GAVI MASSIMILIANO LIMITED

Gavi, Italy, Marchese Luca Spinola

RED
BAROLO PRUNOTTO

Piemonte, Italy, Prunotto

MACCHIAROSSA
Molise, Italy, Claudio Cipressi

RIDGE ESTATE
California, USA, Ridge Vineyard

CHATEAU SVANIDZE MUKUZANI

Georgia, Mukuzani

CHATEAU MARGAUX

Bordeaux, France, Margaux Wine

210

178

99

110

120

99

160

160

260



SAKE - Jfi

SEITOKU “BESSEN” Futsushu, Gunma,
clean, light & balanced
10oml - 300ml - 720ml 75/22/ 68

MASUMI “Mirror of Truth” Junmai, Nagano,

subtle organic flavours,

pleasant natural sweetness

720ml 95/26/78

DEWAZAKURA “Green Ridge” Ginjo, Yamagata,
green-apple, refreshing finish
300ml 40

KAZOIZUM “Snowy Summer” Hiroshima,

premium unfiltered, rich, creamy,

exuberant natural flavour

100ml - 500ml 14 / 65

DEWAZAKURA “Cherry Bouquet” Ginjo, Yamgata
pear, melon
720ml, 79

SOHOMARE "Indigo" Junmai Ginjo,

rich,elegant flavour hues,

indigo dyers, deep colour

720ml 91

IKEKAME “Turtle Red” Junmai Diginjo, Fukuoka,

mellow strawberry aroma,smooth,

rich, long finish

720ml 75

DASSAI 23 Junmai Daiginjo, Yamaguchi
fruity figs,white flowers
720ml 150

UME NO YADO YUZUSHU Honshu, Nara,
tart freshness, sweetness, yuzu acidity
100 ml - 300 ml - 720ml 12/ 34/ 86

KAMOIZUMI Umeshu, Hiroshima,
pale & tart, soft sweetness,plum
100 ml - 300 ml - 720ml 14.5/ 41/ 96



VODKA

Haku Japanese vodka
Konik's Tail

Nikka Coffey Vodka

GIN

Etsu Yuzu

London Noi

Monkey 47

Nikka Coffey gin

Ki No Bi

Ki No Bi Navy Straight
Ki No Tea

Roku Japanese Gin
Tanqueray 10

RUM

Bumbu
Diplomatico Reserva
E1l Dorado 15yo
Havana Club 3yo
Havana Club 7yo
Mount Gay XO
Brugal 1888
Plantation OFTD
Zacapa 23
Zacapa XO

5/10 /120
5/10
6/12

6.5/13
6/12
8/16
6/12

6 /12 /150
75/15
6.5/13
6/12 /150
6/12

5/10
7/14 /180
(A VAL
45/9
5/10
7/14
8/16
6/12
9/18
13/ 26 / 390



CACHACA

Yaguara Branca

BRANDY
Martell VS
Courvoisier VSOP

PISCO

Barsol Quebranta

TEQUILA

Casamigos Blanco

Casamigos Anejo

Casamigos Reposado

Clase Azul Reposado

Don Julio Anejo

Don Julio Reposado

Don Julio 1942 extra Anejo
La Dama Blanco

MEZCAL

Casamigos Mezcal
Ojo de Dios Joven
Ojo de Dios Cafe

5/10

5/10
7/14

5/10

8/16 /230
9/18/ 250
9/18/ 240
22 / 44/ 610
8/16 /220
7.5/ 15/ 220
22/ 44/ 610
9/18 /240

10 / 20
6/12
6/12



WHISKY

Blended

Chivas 12yo

Johnnie Walker Black
Johnnie Walker Gold
Johnnie Walker Blue

Single Malt Scotch

Balvenie Double Wood
Laphroaig 10 yo

Talisker 10 yo

The Macallan 12 Double Cask
The Macallan 18 Sherry Oak

Irish
Jameson Black Barrel

American
Maker's Mark
Bulleit Bourbon
Bulleil Rye

Blended Japanese
Nikka From The Barrel
Kensei

Hibiki Harmony

Hibiki 17 yo

Toki Japanese Whisy

Single Grain Japanese
Nikka Coffey Grain
Nikka Coffey Malt
Suntory The Chita

Single Malt Japanese

Chichibu On The Way

Hakushu Distiller's Reserve
Hakushu 12 yo

Hakushu 18 yo

Yamazaki Distiller's Reserve
Yamazaki 12 yo

5/10
45/9
6/12
19 / 38 / 520

7/14

6/12

7/14

10 / 20

40/ 80/ 1100

5/10

5/10
5/10
6/12

8/16 /170

6/12

10 / 20 / 290

80 / 160 / 2250
5/10

8/16
8/16
7/14 /200

32/ 64

11/ 22 / 300
18 / 36 / 500
60 /120 / 1700
9/18 / 240

17 / 34 / 470
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