
The element of fire influences the 
design of ABar Lounge showcased  
in its shimmering bronze metallic 
ceiling, creating a distinct environment 
enhanced by lighting at night. 

Bite-sized dishes inspired by Akira 
Back’s upbringing and professional 
background complement an artistic 
range of classic and inventive  
cocktails prepared by extraordinary 
mixologists who know how  
to entertain.  
 
Atmospheric, with an enticing music 
backdrop, the tempo heats up at  
the weekends with an expert  
line up of DJ’s.

WELCOME





WAGYU TARTLET                                  28  
Full blood Wagyu tartare, shiso,  

N25 Oscietra Caviar Reserve

MONKFISH TEMPURA POPS                18
Wild garlic aioli

KOREAN FRIED CHICKEN                     15 
Gochujang glaze

GLAZED PADRON PEPPER       10 
Korean spicy sauce,                

sesame seed (ve)

CRISPY SWEETCORN    12 
Parmesan cheese, lime,            

togarashi (v)

N25 K ALUGA CAVIAR                 30g  195 
RESERVE      50g  380

BAKED BEETROOT TOSTADA    12
Miso baked beetroot (ve)

SMOKED SALMON TOSTADA    14 
Amazu tomato

SPICY TUNA & CRISPY RICE   13
Masago

DYNAMITE CRAB CRISPY RICE   16
Tobiko  
 

SNACKS



HATSUHI SUNRISE     19
Altos Reposado tequila,               

Fair kumquat liqueur, citrus berries, 

Fever Tree blood orange soda 

MOMOTARO     18
Suntory Toki whisky, peach liqueur,     

lemon, jasmine saké soda

SUIKA SOUR     18 
Belvedere organic blackberry  

& lemongrass vodka, Cointreau,  

watermelon saké, lemon

HANA     19
Ki No Bi gin, St. Germain,             

citrus-hibiscus tea, agave

AKIRA BACK COCKTAILS

AB SAKETINI    17
Junmai sake, Belvedere organic        

lemon & basil vodka, nashi pear 

SHOCHILI MANGO    18
Altos Reposado tequila,  

Hwayo soju, mango, lime, togarashi 

HEART & SEOUL      17
Havana rum blend, makgeolli,  

coconut, pineapple, honey

OLD FASHIONED SUMO     21
Whistlepig 10yrs whiskey, seaweed 

Laphroaig 10YO, XO syrup, chocolate

MY FAIR GEISHA     21 
Roku gin, yuzu, shiso,                

Campari, St. Germain,                 

Moët & Chandon Impérial Brut NV 

KOHII MARTINI       17 
Havana 7 rum, Kahlúa, espresso,  

discarded coffee syrup, tonka,  

Kakuzo Cherry Bitter



TAIMATSU      31
Everleaf Forest, citrus berries,  

Fever Tree blood orange soda

SHIBUI HIGHBALL       13   
Everleaf Marine, elderflower,  

citrus-hibiscus tea, Fever Tree  

elderflower tonic water

FUJI NO YAMA     13 
Everleaf Mountain, Amazake,  

strawberry, coconut, lemon

ALCOHOL FREE



WINE BY THE GLASS

CHAMPAGNE       

Moët & Chandon, “Impérial“ Brut NV.          18

France

  

Moët & Chandon, “Impérial“ Brut Rosé NV.           21 

France  

WHITE WINES             

Pewsley Vale, “The Contours“ Riesling 2016         18     50
Eden Valley, South Australia

Mission Hill, “Reserve“ Sauvignon Blanc 2021       22   56
Okanagan Valley, BC, Canada 

 

Kooyong, “Faultline” Chardonnay 2019           24  70
Mornington Peninsula, Victoria, Australia  

RED WINES   

Garage Wine Co., “Reelegido”                18  50
Cabernet Sauvignon 2018 

Maipo Valley, Chile 

 

Turley, “Old Vines” Zinfandel 2020             22  56 
Napa Valley, California, USA

Jane Eyre, Pinot Noir 2020                 26    74 
Yarra Valley Victoria, Australia  

ROSÉ

Château d’Esclans, “Rock Angel”            18    50 

Côte de Provence Rosé. 2022  

Provence, France  

SAKE    

Four Fox Sake, Junmai Daiginjo.           25    74

Niigata, Japan

 125ml 375ml

    100ml 300ml



GIN             50ml

Amazzoni  16

Bareksten  18

Etsu  18

Hayman’s Old Tom  14

Hendrick ’s  16

Ki No Bi  19

Ki No Tea  19

Gin Mare  16

London no.3  17

Martin Miller’s  15

Mirabeau Pink  16

Monkey 47  20

Nikka Coffey  17

Roku  15

Plymouth  15

Tanqueray 10  16

The Botanist  16 

VODK A

Belvedere   16 

Chopin   17

Crystal Head   20

Discarded Grape Skin    14

Fair Organic Quinoa   14

Grey Goose   16

Haku   15

Ketel One   15

Konik ’s Tail   17

Nikka Coffey   19

Sapling   15

Tito’s   16 

Ukiyo Rice   18

DRINKS



TEQUILA  

Altos Blanco 15

Altos Reposado   17

Altos Anejo   19

Casa Dragones Blanco   28

Casa Dragones Reposado Mizunara   42

Casa Dragones Anejo   46

Casa Dragones Joven   68

Clase Azul Blanco   32

Clase Azul Reposado   48

Clase Azul Anejo  105

Don Julio Reposado   20

Don Julio Anejo   22

Don Julio 1942   46

Fortaleza Blanco   24

Fortaleza Reposado   26

Fortaleza Anejo   30

Gran Patron Piedra   58

Jose Cuervo de la Familia Extra Anejo   36

Komos Rosa Reposado   34

Komos Cristallino Anejo   38

Komos Extra Anejo   76 

MEZCAL 

Clase Azul Guerrero   70

Corte Vetusto Ensamble   36

Corte Vetusto Tobala   34

Del Maguey Chichicapa   26

Del Maguey Tobala   36

Del Maguey Vida   16

Derrumbes Durango   19

Derrumbes Michoacan   23



Los Siete Misterios Coyote  42

Los Siete Misterios Doba-yej  18

Lost Explorer Espadin   22

Lost Explorer Salmiana  48

Lost Explorer Tobala   36 
 

AMERICAN WHISKEY  

Baker’s 7 y/o   22

Basil Hayden’s  22

E. H. Taylor Single Barre  30

Elijah Craig Small Batch  18

Jack Daniel’s Single Barrel   18

Lot 40   16

Maker’s Mark   15

Maker’s 46   18

Michter’s US*1 Small Batch   22

Michter’s US*1 Single Barrel Rye   22

Michter’s 10 y/o Single Barrel Rye   46

Rittenhouse 100 Proof Rye   18

Whistlepig 10 y/o Rye    24

Woodford Reserve   16



BLENDED SCOTCH  

Chivas 12 y/o   15

Chivas Mizunara   17

Chivas 18 y/o    23

Chivas 25 y/o    57

Johnnie Walker Gold Label    18

Johnnie Walker Blue Label    42 
 

IRISH WHISKEY

Jameson Black Barrel   17

Redbreast 15 y/o   30 

 

JAPANESE 

Chichibu 2012 Cask #2088  266

Chichibu 2013 Bourbon Cask  310

Chichibu Ichiro’s Malt & Grain  54  
World Blend 2020 

Chichibu London Edition 2019  145

Chichibu The Peated 2022   48

Hatozaki Pure Malt   18

Mt. Fuji Single Blended   22

Mt. Fuji Single Grain   24

Mt. Fuji Single Malt   28

Nikka Coffee Grain   20

Nikka From the Barrel   18

Nikka Miyagikyo Single Malt   24

Nikka Taketsuru Pure Malt   22

Nikka Yoichi Single Malt   26



Suntory Chita   18

Suntory Hakushu Distiller’s Reserve   24

Suntory Hakushu 12 y/o   41

Suntory Hakushu 18 y/o      122

Suntory Hibiki Blossom Harmony   24

Suntory Hibiki 21 y/o   145 
 
Suntory Hibiki 30 y/o                                     770

Suntory Toki 15

Suntory Yamazaki Distiller’s Reserve   22

Suntory Yamazaki 12 y/o   34

Suntory Yamazaki 18 y/o  140

Suntory Yamazaki   144 

Tsukuriwake Mizunara 

Suntory Yamazaki   144 

Tsukuriwake Peated Malt 

Suntory Yamazaki   144 

Tsukuriwake Puncheon 

Suntory Yamazaki Tsukuriwake                    144 
Spanish Oak

The Kurayoshi 8 y/o Pure Malt    32

The Kurayoshi 12 y/o Pure Malt   34

The Kurayoshi 18 y/o Pure Malt   42

The Kurayoshi Sherry Cask   28

Togouchi 12 y/o   24



SINGLE MALT 

Ardbeg Uigeadail   26

Balvenie 21 y/o Port Wood   49

Bladnoch Alinta ex PX Sherry    25 
& ex Bourbon Cask

Bladnoch Samsara ex Bourbon   25 
& ex Red Wine Cask

Bruichladdich Islay Barley 2013   22

Dalmore 2007   33

Dalmore King Alexander III   54

Dalmore 2003   49

Glenfiddich 23 y/o Grand Cru   45

Glenlivet 18y/o   29

Highland Park 12 y/o   18

Highland Park 21 y/o   69

Lagavulin 16 y/o   24

Laphroaig 10 y/o   16

The Macallan Double Cask 12 yo   28

The Macallan Double Cask 15 yo   46

The Macallan Sherry Cask 18 yo   77

The Macallan Sherry Cask 25 yo                290

The Macallan Double Cask 30 yo               520

The Macallan Harmony Collection  52 

Amber Meadow

The Macallan ‘M’ Decanter    600 
2020 release



RUM & CACHACA 

Brugal 1888 Ron Gran Reserva Familiar   16

Diplomatico Reserva Exclusiva   17

Discarded Banana Peel Rum   14

Eminente   16

Five Rivers Indian Spiced White   16

Havana 3 y/o   14

Havana 7 y/o   16

Havana Club 15 y/o   36

Havana Club Seleccion de Maestros   20

Kiyomi   18

Leblon Cachaca   14

Mount Gay XO   22

Ron Zacapa Centenario Solera 23 y/o   22

Ron Zacapa Centenario XO   40 

Solera Gran Reserva Especial

Santa Teresa 1796    19

Two Drifters Overproof   16 
Spiced Pineapple 

 



COGNAC/BRANDY

Courvoisier VS   17

Courvoisier XO   32

Hennessy VS   15

Hennessy XO   38

Hennessy Paradis Rare  155

Metaxa 12 Star   15

Remy Martin 1738   22

Remy Martin Louis XIII 15ml   100

Remy Martin Louis XIII 25ml                            165

Remy Martin Louis XIII 50ml  330 

 

ARMAGNAC 

Marquis de Montesquieu VS   16 

Marquis de Montesquieu XO   22 

 

CALVADOS

Camut 6 y/o   19

Camut 12 y/o   24 
 
GRAPPA

Gaja Rossj Bass   18

Gaja Barbaresco   18 

 



BEERS

Asahi Super Dry   9

White Rhino IPA   9

Hoegaarden   9

Showerings Cider   9

Bitburger 0%   7

JUICES                                                           250ml  

Cold Pressed Apple Juice   10

Cold Pressed Grapefruit Juice   10

Cold Pressed Orange Juice   12

Cold Pressed Pineapple Juice   12

Cold Pressed Cranberry     9

Cold Pressed Tomato     9 

SOFT DRINK

Coca Cola / Diet Coke / Coca Cola Zero   6

Organic Fever Tree mixers, 200ml   6

Red Bull   7 



HOT BEVERAGES

CAFFEÉ MUSETTI GOLD CUVÉE  

Espresso / Macchiato   4

Americano    5

Latte / Cappuccino / Flate white   5

Valrhona hot chocolate   6

Matcha latte   7

Fresh tumeric chai   7

House mix chai latte    6

LOOSE LEAF TEA BY RARE TEA   

English Breakfast    5

Lost Malawi   6

Rare Early Grey   6

Tarry Lapsang Souchong                            7

Pipacha Oolong   9

Hwangcha Yellow Tea    10

Emerald Green   8

Sencha  8

Genmaicha                        8

Gyokuro  12

English Peppermint    6

Chamomile Flowers   6

Wild Rooibos  9

Lemon Blend                        6



WAGYU CHEESEBURGER    29   
Caramelised onion, lettuce, 

tomato 

WAGYU BOLOGNESE      28
Fresh pasta

DESSERT

MANGO CHEESECAKE               16
Passion fruit coulis (v)

ICE CREAM & SORBET               5 
Homemade, served by the scoop (v)

PARMESAN FOCACCIA   8
Aubergine moutabal (v)

CREAM OF ASPARAGUS SOUP   18 
Hazelnut, tomato,

sourdough toast (v) 

GEM LET TUCE CAESAR SALAD  18
Crostini, egg mimosa, 

parmesan cheese (v) 

With grilled chicken breast   28
With trout tataki    28
With crispy rock shrimp    30

CLUB SANDWICH   28
Grilled chicken, bacon, 

egg, lettuce, tomato

DINING - 12PM - 5PM

Please note all prices include VAT at the current rate. 
A discretionary service charge of 15% will be added 
to your bill . Please inform our team of any allergy or 
any dietary requirements. (gf) - gluten free,  
(ve) - vegan, (v) - vegetarian


