#5Miyoko

japanese cocktails

13.00

mr. miyagi

roku gin, lychee, yuzu & soda

miojito

rum, lime juice, mint & mio sparkling sake

japanese sour

nikka from the barrel, apricot & ginger liquor

japanese negroni
strawberry infused campari, nigori sake
& white vermouth

yuzu margarita
tequila, yuzu & chilli pepper agave

umeshu martini
jinzu gin & umeshu

japanese spirits

50ml
jinzu gin 10.00
cherry blossom & yuzu blended
with junmai sake and gin
roku gin 11.00
a journey through the four seasons
with 6 japanese botanicals
urakasumi plum sake 7.00

ume fruit and junmai genshu sake:
the perfect combo of sweet and acid

nikka from the barrel
full and rich blended whisky

14.00

A discretionary 13.5% service charge will be added to your
bill. VAT is incg\;uded af the current rate.

desserts

green tea yuzu opera
almond sponge, yuzu, chocolate, green tea
ganache & yuzu cusfard

10.50
-m n su

miyako sticky rice roll
mango, passion fruif, coconut sponge, sficky rice
filling, passion fruit sabayon & lychee sorbet

10.50

-e su

omakase ice cream & sorbet
choose three flavours between
vanilla, chocolate, praline or maicha ice cream

6.50

e Mhe b

strawberry, coconut, passion fruit, apricot & carrot sorbet

mochi 7.00
choose three flavours between

green tea, chocolate, vanilla or coconut

“ems

hot drinks

japanese green fea 4.00
coffee 4.00
single espresso / macchiato 4.00
double espresso / macchiato 4.00
americano 4.00
cappuccino / café laffe 4.00
matcha latte 5.00
loose leaf tea 4.00

miyako food legend

Please let us know about your food requirements or allergies
before you order and we will happily explain and assist

c—celery cr—crustacean e-eggs f-fish g-—gluten |-lupin
m - milk mo - molluscs mu—mustard n—nuts p- peanuts s—soy
su — sulphites se — sesame v — vegefarian ve - vegan







