


S U M I  C O C K T A I L S

Divided into three sections, our cocktail menu is inspired by Japan, with SUMI’s 
signature touch; elegant and refined, yet warm and casual.

   IZAKAYA
Izakaya are traditional Japanese bars where alcoholic beverages are served 

alongside different dishes. In this part of our menu, we present drinks that are 
thoughtfully paired to complement the flavours of our delicious food.

ICHI 
Izumi Judan Sake, Haku Vodka, Ippocrate Vermouth, Yellow Chartreause

14

NI
135 ° East Gin, Akashi-Tai Sake, Mango-shu, Lemon, Miracle Foamer

16

SAN
Hatozaki Whisky, Briottet Banana, Romate Amontillado, Coconut Water

16

YON
Akashi-Tai Honjozo Genshu Tokubetsu, Umeshu, Teapot Bitters

15

K A I Z E N

Kaizen,  a Japanese term meaning continuous improvement, inspires this 
section of our menu. We have selected a few classic cocktails and infused 

them with SUMI flair by incorporating different ingredients and techniques. 
Each creation brings a new layer of flavour to these classics.

BAMBOO
Romate Sherry House Blend, Mancino Amaranto Vermouth, Toji Junpei

14

NEGRONI
Portofino Gin, The Lakes Gin, Mancino Vermouth, Fusetti Macadamia

15

DAIQUIRI
Brugal 1888, Doorly’s Rum, Lime, Akashi-tai Yuzu-shu, Sugar

14

SPICY MARGARITA
1800 Tequilla, Desi Daru Mango Vodka, Chilli Liqueur, Lemon

16

Please advise us of any allergies. 
A discretionary service charge of 12.5% will be added to your bill.



N O - A R U

No-Aru means no alcohol in Japanese. The last section of the menu has drinks 
that everyone can enjoy, even our youngest guests. The idea is to recreate 

flavours that are found in classics.  

AMERICA-NO
Botivo, Bitter Fabbri, Three Cents Pineapple Soda

11

MARINE SMASH
Everleaf Marine, Basil, Lemon, Sugar 12

SENBONSAKURA
Everleaf Mountain, Cherry Syrup, Elderflower, Orange, Miracle Foamer 11

AWA
Botivo, Lime, Sugar, Mint, Ginger Ale

12

J A P A N E S E  B E E R

Kirin Ichiban Japanese Lager     ABV 4.6%
Refreshing lager with a bitter finish. Brewed using the Ichiban Shibori method, 
Kirin pours a strikingly crisp-looking pale gold and tastes of sweet malt. A fla-
voursome premium lager, hailing from Japan.

7

Lucky Saint - low alcohol     ABV 0.5%
A crisp taste of pale malts, dry with a slight grassy hop edge. A light body with 
strong carbonation and a soft dry finish. 

6



S A K E  S E L E C T I O N 

100ml 360ml 720ml

JUNMAI DAIGINJOJUNMAI DAIGINJO

Tatenokawa Kyuryu “Stream Red” 25 84 164

Dewazakura “Ichiro” 29 96 188

Koshi No Kanbai “Kinmuku” 285

Zaku Miyabi-No-Tomo “Nakadori” 150

Dewazakura “Yukimanman”  Koshu 320

Sanrensei “Watarifunerokugo” 140

JUNMAI GINJO / GINJOJUNMAI GINJO / GINJO

Iwate Homare Junmai 22 71 137

Yauemon “Silent forest” Junmai 19 64 124

Kikunotsukasa “Shinboshi” Muroka Junmai 132

Noguchi Naohiko Sake institute 
“Miyama Nishiki” 

230

500ml

Koshi No Kanbai “Tokusen” 95

                                                                                           
Please advise us of any allergies. VAT included. 

A discretionary service charge of 12.5% will be added to your bill.



100ml 360ml 720ml

JUNMAI / HONJOZOJUNMAI / HONJOZO

Akashi-tai Tokubetsu Junmai 16 60 115

Sadaijin Junmai 17 64 121

Gozenshu  1859 Junmai Bodaimoto 18 68 132

Yauemon “Autumn leaves” Honjozo 95

Tamaasahi “Echoes” Nama Junmai 115

Tamagawa Tokubetsu Junmai 105

Bi Bi Bi Honjozo 120

SPARKLING SAKESPARKLING SAKE

Yonetsuru Rosé 19 135

Masumi Origarami 135

300ml

Akashi- tai Ginjo 60

SAKE LIQUEURSAKE LIQUEUR

Keigetsu Yuzushu 17 60 115

Yamada Juro Umeshu 17 90

Kodakara Mangoshu 115

S A K E  S E L E C T I O N 



W I N E S

C H A M P A G N E  A N D  S P A R K L I N G Bottle

NV R de Ruinart Brut, Champagne, France
Chardonnay, Pinot Noir, Pinot Meunier

22 120

NV Ruinart Rosé, Champagne, France
Chardonnay, Pinot Noir

29 170

NV Billecart-Salmon Brut, Champagne, France
Chardonnay, Pinot Noir, Pinot Meunier

135

NV Billecart-Salmon Rosé, Champagne, France
Chardonnay, Pinot Noir, Pinot Meunier

180

2019 Rathfinny Classic Cuvée, Sussex, England
Chardonnay, Pinot Noir, Pinot Meunier

16 95

2019 Rathfinny Blanc de Noir, Sussex, England
Pinot Noir, Pinot Meunier

20 125

NV Ruinart Blanc de Blancs, Champagne, France
Chardonnay

30 190

2013 Dom Perignon, Champagne, France
Chardonnay, Pinot Noir

325

R O S É  &  O R A N G E Bottle

2023 Calafuria Negroamaro, Puglia, Italy
Negroamaro

12 60

2023 Domaine Olivier Coste, Languedoc, France
Grenache, Cinsault

40

2023 Minuty Prestige, Cote de Provence, France  
Grenache, Syrah, Cinsault and Rolle

13 70

2023 ‘Pla dels Angels’ Scala dei, Catalunia, Spain
Garnacha

95

2022 Esoterico Orange Unico Zelo, Riverland, Australia
Fiano, Zibibbo, Moscato, Gewurztraminer, Greco

65

2022 Vermentino Orange Tenuta Fertuna, Tuscany, Italy
Vermentino

15 80



W I N E S

W H I T E Bottle

2021 Chateau Mercian Koshu Gris de Gris, Fuefuki, Japan
Koshu

15 80

2022 Soave Classico ‘Levarie’ Masi, Veneto, Italy
Garganega, Trebbiano

10 40

2023 Gavi di Gavi ‘La Meirana’ Broglia, Piedmont, Italy                 
Cortese

65

2021 Etna Bianco Doc, Donnafugata, Sicily, Italy
Carricante

18 105

2020 Vermentino Cantina Montero, Tuscany, Italy
Vermentino

80

2022 Ca’ Del Bosco ‘Corte del Lupo’, Lombardy, Italy
Chardonnay, Pinot Bianco

125

2023 Pouilly-Fumé Domaine de Bel Air, Loire, France
Sauvignon Blanc

17 85

2022 Puligny-Montrachet ‘Le Trézin’,  Burgundy, France
Chardonnay

35 195

2023 Riesling ‘Weinhaus Ress’, Rheingau, Germany
Riesling

13 65

2023 ‘Lucy’ Pico Blanco Casoni, California, USA
Pinot Gris, Pinot Blanc

110

2023 ‘Finca La Colonia’ Bodega Norton, Mendoza, Argentina 
Grüner Veltliner

12 55

2023 Loureiro Escolha Quinta de Azevedo, Minho, Portugal
Alvarinho

60

2022 ‘Mathilda Viognier’ Tournon, Victoria, Australia
Viognier, Marsanne

50

Standard service is 125ml, 175ml available on request.
 A discretionary service charge of 12.5% will be added to your bill.



W I N E S

R E D Bottle

2023 Primitivo I Muri ‘Vigneti del Salento’, Puglia, Italy                
Primitivo

10 40

2020 Valpolicella Ripasso ‘Aristocratico’, Veneto, Italy
Corvina, Rondinella, Corvinone

15 80

2020 Chianti Classico Isole e Olena, Tuscany, Italy
Sangiovese, Canaiolo, Syrah

90

2019 Amarone della Valpolicella Allegrini, Veneto, Italy
Corvina, Corvinone, Rondinella, Oseleta

33 180

2021 Côtes Du Rhône Villages Famille Perrin, Rhône,  France          
Grenache, Syrah, Carignan

60

2019 Saint-Émilion Grand Cru Château Fleur de Lisse,
Bordeaux, France
Merlot, Cabernet Franc

110

2020 Nuits St. George Maison Jeffelin, Burgundy, France
Pinot Noir

150

2022 Pinot Noir Montes Alpha, Aconcagua Valley, Chile         
Pinot Noir

12 55

2021 Perdriel Merlot Norton, Mendoza, Argentina
Merlot

65

2021 Nebbiolo Unico Zelo, Clare Valley, Australia
Nebbiolo, Merlot, Nero d’avola

75

2023 Gamay Noir Pisoni, California, USA
Gamay

18 95

Standard service is 125ml, 175ml available on request.
 A discretionary service charge of 12.5% will be added to your bill.



J A P A N E S E  
W H I S K Y

50ml

Suntory Toki  11

Nikka from the Barrel 17

The Chita Whisky 15

Hatozaki 12yo 20

Taketsuru Pure Malt 16

Nikka Coffey Grain 15

Nikka Coffey Malt 16

Hakushu Distiller’s Reserve 19

Hibiki Harmony 21

Miyagikio Single Malt 18

Nikka Yoichi Single Malt 19

The Matsui Mizunara Cask 25

Yamazaki 12yo 31

Kaiyo 18

Yamazaki 18yo 95

Hibiki 21yo 120

Please advise us of any allergies. All spirits are served as 50ml measures, 
25ml available on request. VAT included.



W H I S K Y

Irish Whiskey

Kinahan’s Kask Project 12

Teeling Single Grain 14

Bushmills 10yo 11

Scotch Whisky

Torabhaig ‘Cnoc Na Moine’ 18

Springbank 10yo 16

Auchentoshan 12

Isle of Raasay  17

Talisker Port Ruighe 15

Macallan 12yo Sherry Oak 16

Ardbeg 10yo 13

Caol Ila 18yo  25

Glenfiddich 21yo   40

American Whiskey

Yellowstone 15

Ezra Brooks Rye 12

Rebel Yell Straight Bourbon 13

Eagle Rare 10yo 13



R U M

Doorly’s 3yo 10

Doorly’s 5yo 12

El Dorado 15yo 15

Plantation Gran Añejo 12

Doorly’s 12yo 17

G I N

Portobello Road 12

Fifty Pounds 14

Isle of Raasay 12

Portofino Gin 13

Suntory Roku 11

Nikka Coffey 13

135° East Gin 12

Ki No Bi 14

Ki No Tea 16

Please advise us of any allergies. All spirits are served as 50ml measures, 
25ml available on request. VAT included.

A discretionary service charge of 12.5% will be added to your bill.



V O D K A

Suntory Haku 11

Belvedere 13

Konik’s Tail 15

Nikka Coffey 14

T E Q U I L A /  M E Z C A L

1800 Reposado 14

Casamigos Blanco 15

Casamigos Añejo 19

Organic Verde Memento Mezcal 12

Casamigos Mezcal 19

Xiamen Mezcal 29

Del Maguey Chichicapa Mezcal 20

J A P A N E S E  S H O C H U

Okukuma Sherry Cask 25

Toji Junpei 14

Please advise us of any allergies. All spirits are served as 50ml measures, 
25ml available on request. VAT included.

A discretionary service charge of 12.5% will be added to your bill.



W A T E R S  7 5 0 m l

Still 5

Sparkling 5

S O F T  D R I N K S

Three Cents Pineapple Soda 4

Three Cents Pink Grapefruit Soda 4

Fever Tree Soda Water 4

Fever Tree Lemonade 4

Fever Tree Ginger Ale 4

Fever Tree Ginger Beer 4

Fever Tree Tonic Water 4

Fever Tree Light Tonic Water 4

Coke 4

Diet Coke 4

Please advise us of any allergies. A discretionary service charge 
of 12.5% will be added to your bill.



J A P A N E S E  T E A

Yamashiro Sobacha (Buckwheat Tea) 
Kyoto, Japan
Gluten-free, Caffeine-free.

6

Sencha (Green Tea)
Shizuoka, Japan 

7

Genmaicha (Green Tea)
Shizuoka, Japan 

6

Organic Matcha Cerimonial Grade 
Kyoto, Japan

8

S P A R K L I N G  T E A                                  1 2 5 m l

Saicho Jasmine 8

Saicho Darjeeling 8

Please advise us of any allergies. VAT included.
A discretionary service charge of 12.5% will be added to your bill.
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