


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

O U R  S I G N A T U R E
These are our signature drinks  inspired by the classics but infused with Sumi’s unique 
touch. Elegant and refined, yet warm and casual. Each creation is designed to elevate a 

particular flavour through the use of timeless techniques.

NASHI
Desi Daru Vodka, Briottet Pear, Tonka, Romate Amontillado, Soda

14

SAKURA
Kai Sake, Mancino Sakura Vermouth, Kokuto Shochu, Lemonade

15

INONDO
Bivrost Dill Aquavit, Akashi-Tai Umeshu, Tomato Essence 

16

ICHIGO
Haku Vodka, Briottet Strawberry, Whistler’s Storm Earl Grey, Prosecco

14

AMONDO
Bushmills 10yo, Toki Whisky, Saliza Amaretto, Lemon, Red Wine Float

15

ICHIJIKU
Dobel tequila, Briottet Fig Liqueur, Lime, Sugar

16

SHISO
Renaissance Vodka, Shiso Syrup, Lemon, Foamer

15

YUZU
Doorly’s 3yo, 10 to 1 Rum, Freya Birch Spirit, Akashi-Tai Yuzushu, Lime

15

OUR GOODBYE
Imo Shochu, Rutamaya Rum Coffee Liqueur

5

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



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

O U R  C L A S S I C S
This section features guests’ favorite drinks, which are staples of our cocktail menu. 
These will remain, even as we introduce changes to the core of the list. Developed to 

pair with our food, these cocktails are the perfect expression of Sumi.

NEGRONI KAIZEN
Raasay Gin,  Mancino Vermouth, Bitter Fusetti Cacao

15

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

14

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

16

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

NO YORK SOUR 
Botivo, Lemon, Sugar, Alcohol Free Red Wine  

12

FRENCH 075
Everleaf Marine, Lemon, Elderflower, Alcohol Free Prosecco

11



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

J U N M A I  D A I G I N J O 100ml 360ml 720ml

Kikunotsukasa “Innocent 40” 24 81 157

Masumi “Sanka” 28 95 185

Ganji Yuunagi 26 88 171

Dewazakura “Ichiro”  195

Tatenokawa Kyuryu “Stream Red” 164

D A I G I N J O
Dewazakura “Yukimanman”  Koshu 280

J U N M A I  G I N J O
Kameizumi “Cel-24” 21 70 135

Nabeshima “Yamadanishiki” 19 63 121

Okuroko “Unite” 142

Yauemon “Silent forest” 126

Sohomare “Indigo” 138

S A K E  5 0 0 m l 500ml

Miwa Shuzo Shirakawago Nigori 75

Drunk Monkey “Essence 5 By Chartier” 165

Koshi No Kanbai “Tokusen” 95



J U N M A I 100ml 360ml 720ml

Akashi-tai Tokubetsu Junmai 16 55 105

Eikun “White” 20 67 129

Daishichi “Kimoto Classic” 17 56 107

Gozenshu  1859 Bodaimoto 128

Sadaijin 125

H O N J O Z O
Bi Bi Bi 150

Akitabare “Shunsetsu” 18 59 118

S P A R K L I N G  S A K E 300ml 720ml

Shirakabegura Mio 35

Masumi Origarami 135

Kagatobi Junmai Nigori 145

Akashi-Tai Ginjo 60 125

S A K E  L I Q U E U R 100ml 500ml 720ml

Keigetsu Yuzushu 18 115

Yamada Juro Umeshu 20 95

Kodakara Mangoshu 115



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

2020 Rathfinny Blanc de Noir, Sussex, England
Pinot Noir, Pinot Meunier 20 125

2010 Dom Ruinart Blanc de Blancs, Champagne, France
Chardonnay 600

2013 Dom Perignon, Champagne, France
Chardonnay, Pinot Noir 325

NV Ruinart Blanc de Blancs, Champagne, France
Chardonnay 30 175

NV Maximum Blanc de Blancs Ferrari, Trentino, Italy
Chardonnay 110

R O S É  A N D  O R A N G E Bottle

2024 Calafuria Negroamaro, Puglia, Italy
Negroamaro

12 60

2024 Domaine Olivier Coste, Languedoc, France
Grenache, Cinsault

40

2024 Minuty Prestige, Côte de Provence, France  
Grenache, Syrah, Cinsault, Rolle

13 70

2023 ‘Pla dels Angels’ Scala dei, Catalunia, Spain
Garnacha 95

2022 Esoterico Orange Unico Zelo, Riverland, Australia
Fiano, Zibibbo, Moscato, Gewürztraminer, Greco 65

2023 Vermentino Orange Tenuta Fertuna, Tuscany, Italy
Vermentino 15 80



W H I T E Bottle

2022 Chateâu Mercian Koshu Gris de Gris, Fuefuki, Japan
Koshu

15 80

2023 Soave Classico ‘Levarie’ Masi, Veneto, Italy
Garganega, Trebbiano

10 40

2024 Gavi di Gavi ‘La Meirana’ Broglia, Piedmont, Italy                 
Cortese

65

2023 Vermentino Cantina Montero, Tuscany, Italy
Vermentino

80

2022 Etna Bianco DOC, Donnafugata, Sicily, Italy
Carricante

19 105

2023 Ca’ Del Bosco ‘Corte del Lupo’, Lombardy, Italy
Chardonnay, Pinot Bianco 125

2024 Albariño, Cinco Islas, Rias Baixas, Spain
Albariño 15 75

2011 Blanco Reserva 200 Monges Bodegas, Rioja, Spain
Viura, Malvasia 160

2023 Chassagne-Montrachet Margot, Burgundy, France
Chardonnay

35 195

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

17 85

2023 Chablis Domaine de l’Enclos, Burgundy, France
Chardonnay  18 95

2024 Riesling ‘Weinhaus Ress’, Rheingau, Germany
Riesling

13 65

2022 Gewürztraminer Lani, Marlborough, New Zeland
Gewürztraminer 12 60

2022 ‘Lucy’ Pico Blanco Casoni, California, USA
Pinot Gris, Pinot Blanc

110

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

10 40

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

15 80

2022 Chianti Classico Isole e Olena, Tuscany, Italy
Sangiovese, Canaiolo, Syrah

90

2023 Pinot Nero Franz Haas, Trentino, Italy         
Pinot Noir

18 95

2020 Amarone della Valpolicella Allegrini, Veneto, Italy
Corvina, Corvinone, Rondinella, Oseleta

33 180

2020 Panorámico, Rioja, Spain
Tempranillo, Garnacha 16 85

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

60

2023 Macon Rouge Bourcier-Martinot, Burgundy, France
Gamay

13 65

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

110

2023 Châteauneuf Du Pape Chemin, Rhône, France
Grenache, Syrah 115

2021 Nuits St. George Maison Jeffelin, Burgundy, France
Pinot Noir 150

2023 Perdriel Merlot Norton, Mendoza, Argentina
Merlot 65

2023 Gamay Noir Pisoni, California, USA
Gamay 95

2023 Grenache Willunga 100, McLaren Vale, Australia
Grenache 100

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



W H I S K Y
JA P A N E S E  W H I S K Y 50ml

Suntory Toki  12

Nikka from the Barrel 17

The Chita Whisky 15

Hatozaki 12yo 20

Taketsuru Pure Malt 17

Nikka Coffey Grain 16

Nikka Coffey Malt 26

Hakushu Distiller’s Reserve 20

Hibiki Harmony 21

Miyagikio Single Malt 18

Nikka Yoichi Single Malt 19

The Matsui Mizunara Cask 25

Yamazaki 12yo 33

Kaiyo 18

Yamazaki 18yo 105

Hibiki 21yo 130

Kaiyo “The Kuri” 32

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

I R I S H  W H I S K Y
Kinahan’s Kask Project 12

Teeling Single Grain 14

Bushmills 10yo 11

S C O T C H  W H I S K Y
Torabhaig ‘Cnoc Na Moine’ 18

Springbank 10yo 16

Isle of Raasay  17

Talisker Port Ruighe 15

Glenmorangie 12 yo 14

Ardbeg 10yo 13

Caol Ila 18yo  25

Glenfiddich 21yo   40

Macallan 12yo Sherry Oak 16

A M E R I C A N  W H I S K E Y
Yellowstone 15

Ezra Brooks Rye 12

Rebel Yell Straight Bourbon 13

Eagle Rare 10yo 13



R U M
Doorly’s 3yo 1 0

Doorly’s 5yo 12

El Dorado 15yo 15

Plantation Gran Añejo 12

Doorly’s 12yo 17

Eminente reserva 7yo 13

G I N
Suntory Roku 11

Papa Salt Coastal Gin 13

Isle of Raasay 12

Nikka Coffey Gin 13

135° East Gin 12

Ki No Bi 14

C O G N A C
H by Hine VSOP 11

Hennessy VS 13

H by hine Rare 35

Hennessy XO 37
Please advise us of any allergies. All spirits are served as 50ml measures, 

25ml available on request. VAT included.



V O D K A
Suntory Haku 1 2

Belvedere 13

Konik’s Tail 15

Nikka Coffey 14

Renaissance 13

Ciroc 13

T E Q U I L A  /  M E Z C A L
1800 Reposado 14

Dobel Blanco 17

El Rayo 14

Casamigos Mezcal 19

Xiamen Mezcal 29

Volcan Blanco 14

Dobel Diamante 20

J A P A N E S E  S H O C H U
Okukuma Sherry Cask 25

Toji Junpei 14

Hamachidori No Uta Genshu 15

Kuroma 15



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 5

Three Cents Pink Grapefruit Soda 5

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

B E E R  &  C I D E R

Kirin Ichiban Japanese Lager     ABV 4.6% 7

Asahi - Alcohol Free     ABV 0% 6

Showering Cider     ABV 6.8% 12



J A P A N E S E  T E A

Yamashiro Sobacha (Buckwheat Tea) 
Kyoto, Japan

6

Sencha (Green Tea)
Shizuoka, Japan

7

Genmaicha (Green Tea)
Shizuoka, Japan

6

Organic Matcha Cerimonial Grade 
Kyoto, Japan

8

A L C O H O L  F R E E  D R I N K

125ml

Saicho Jasmine 8

Saicho Darjeeling 8

Non-3
Yuzu & Cinnamon Wine

10

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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