Bar

MENU

HOUSE COCKTAILS

JACK’S LYCHEE MARTINI 125 TOKYO HUSTLE 125
Vodka, Orange Liqueur, Elderflower, Lychees Sencha Il"lfused Gin, Ginger Liqueur, Apple Jam,
Lemon, Ginger Beer
JAPANESE HARMONY 135
s ; : A NIGHT IN ROPPONGI 125
esame Infused Whisky, Brem Liqueur, b i
Ginger Beer, Orange Bitters Whisky, Orange Liqueur, Pomelo, Mint, Lime, Soda
TIME FOR TEA 125 YAKUZA OYABUN 135
Sencha Infused Gin, Sake, Spiced Syrup, Amaretfl,Whisky, Sp.iced Syrup Lemon,
Egg White, Yuzu Egg White, Orange Bitters
ISHIGAKI NORI 125  SAKURA BLOOM 135
Gin, Nori Infused Vermouth, Oleo Sachrum Syrup, Light Rum, Orange Liqueur, Lychee Liqueur,
Clarified Lime, Pastis, Tonic Raspberries, Lemon
COLADA 135 NAKAJIMA SOUR 125
Pineapple Infused Tequila, Clarified Lime, Whisky Bz Whits, Leman. Bliters
Smoked Agave, Coconut Water, Toasted Coconut Foam NUMAZU 125
TRUFFLE NEGRONI 165 Nigori Sake, Coconut Water, Lemon, Mint
Truffle Infused Tequila, White Vermouth, Orange Bitters
CLASSIC COCKTAILS
NEGRONI 155 MARTINI ns
Gin, Vermouth, Campari, Smoked Clove, Orange Zest Gin | Vodka, Vermouth, Orange Bitters
MOJITO ns ESPRESSO MARTINI 125
Spiced Rum, Mint, Grilled Lime, Aromatic Bitters, Soda Vodka, Coffee Liqueur, Espresso, Creme Brulee
MARGARITA 125 APEROL SPRITZ 1855
100% Agave Tequila, Cointreau, Infused Honey Cava, Aperol, Soda, Orange
CAIPIRISSIMA | CAIPIROSKA 1n5  PISCO SOUR 155
Light Rum | Vodka, Grilled Limes, Sugar Pisco, Egg White, Lemon, Bitters
HIGHBALL SPIRITS
WHISKY HIGHBALL 105 HOUSE SPIRITS 95
Bourbon | Scotch, Soda Vodka | Gin | Rum | Whisky | Tequila
MANGO-CALAMANSI CHUHAI 95 PREMIUM SPIRITS 135
Sugarcane Shochu, Mango, Calamansi, Citrus, Soda Vodka | Gin | Rum | Whisky | Tequila
GUAVA CHUHAI 95 SUPER PREMIUM SPIRITS
Sugarcane Shochu, Guava, Citrus, Soda Vodka | Gin | Rum | Whisky | Tequila | Brandy
BALI BERRY CHUHAI 95 | ‘AsKk YOUR SERVER FOR OUR SUPER PREMIUM SPIRITS
Sugarcane Shochu, Mixed Berries, Citrus, Soda AND JAPANESE SELECTION AND PRICES
BEER SOBER
SAPPORO 80 ORGANIC LOW-SUGAR HEALTH DRINKS 65
Japan’s oldest beer BY KORE CULTURE LABS
Lychee Kombucha | Peach Kombucha
ASAHI SUPER DRY 95 Ginger Beer (Non -Alcoholic)
japanese rice lager
WATER (380ML/750ML) 30/50
KIRIN ICHIBAN g0 SHilisparkling
Japaness lagar GREEN TEA (FREE FLOW) 25
d
ISLAND BREWING 65|85]95 o'
Pilsner | Summer Pale Ale | Small Hazy FLAVORED SWEET ICED TEAS 35
Coconut | Lemongrass | Mango-Lychee
SAN MIGUEL 55

Coca-Cola | Sprite | Tonic Water | Soda

PRICES IN 1000'S. 10% GOVERNMENT TAX & 7% SERVICE CHARGE NOT INCLUSIVE.




MODERN JAPANESE
IZAKAYA

BERAWA-CANGGU

Food s

BITES
JACK’S MINI TACOS 55 TEMPURA OYSTERS 15
Tuna | Salmon | Shrimp | Wagyu | Eggplant-Avocado Tentsuyu, Tartar Sauce, Bonito
SPICY CRISPY RICE BITES @ 55 CUCUMBER SUNOMONO @ 45
Tuna | Salmon Bonito Rayu, Sesame, Garlic Chips
SALMON GUNKAN 75 EDAMAME @ 35
lkura Caviar, Sushi Rice, Ponzu Yuzu Mayo Sea Salt
RAW PLATES
FRESH OYSTERS 115 RED SNAPPER SWEET SHISO 85
Sake Granita, Pickled Cucumber | Crispy Shiitake, Serrano
Yuzu Dressing, Ginger, Cucumber, Red Onion
SALMON YUZU 95
SASHIMI TATAKI 90 Cucumber, Red Onion,
Snapper | Tuna | Salmon Ginger, Cilantro
Yuzu Soy, Sesame 0il, Ginger
HAMACHI! JALAPENO 150
TUNA TARTAR 125
Yuzu Soy, Serrano
Yuzu Miso, Puffed Rice, Crispy Garlic,
Quail Egg Yolk, Nori Chips HAMACHI| SWEET ONION 150
Yuzu Kosho, Ponzu,
TUNA WAKAME 95 Shizo, Lima
Tuna Tataki, Avocado Yuzu Purée, Sesame,
Wasabi Mayo, Wafu Dressing SASHIMI SELECTION 265
TUNA SASHIMI SALAD 105 Hamachi, Salmon, Tuna, Snapper
Garlic Chips, Gari, Sweet Onion Dressing
SUSHI!I ROLLS
NATSUKASHII 95 HANAGASUMI 95
Shrimp Tempura, Avocado, Cucumber, Crab, Tuna, Cucumber, Negi,
Negi, Tobiko Caviar, Spicy Mayo Avocado, Yuzu Soy
RAKUY0OO (& 125 SAZANAMI (9 95
Spicy Salmon, Torched Salmon, Spicy Tuna, Tobiko Caviar, Avocado, Cucumber,
Avocado, Tobiko Caviar, Negi, Mayo Jalapeno, Crispy Garlic, Negi, Spicy Mayo
komoresl ) 85  YOYAKE & 15
Pumpkin Tempura, Green Bean Tempura, Spicy Shrimp Tempura, Crab, Tobiko Caviar,
Avocado, Enoki Mushroom, Shiso Mayo Avocado, Cucumber, Negi, Furikake
BAO SLIDERS
CHICKEN TSUKUNE 95 SHIITAKE TEMPURA 95
Chili, Shiitake, Tare, Aioli Soy Mirin, Shiitake, Aioli
PORK TONKATSU @ 95 CRISPY SOFT SHELL CRAB 125

Cabbage, Tonkatsu Sauce, Aioli

Red Onion, Chili, Cilantro, Creamy Spicy Sauce

PRICES IN 1000'5. 10% GOVERNMENT TAX & 7% SERVICE CHARGE NOT INCLUSIVE.




KUSHIYAKI

CHICKEN TSUKUNE (1 SKEWER) 45 PORK BELLY (2 SKEWERS) 75
Tare, Egg Yolk Tare | Yuzu Kosho | Jack’s Bbq Sauce
CHICKEN THIGH (2 SKEWERS) 55 SWEET POTATO (1 SKEWER) @ 35
Tare | Yuzu Kosho | Jalapeno Dressing Tare | Miso
CHICKEN WING (2 WINGS) 35 SHIITAKE (2 SKEWERS) () 55
Tare | Shichimi, Lemon | Sake, Soy
Jack's Bbq Sauce
SMALL PLATES

GRILLED SCALLOPS 95 BLACK COD MISO 295
Miso Butter, Bonito, Nori, Negi Red Onion, Spring Onion
ROCK SHRIMP TEMPURA 135 GRILLED SALMON 135
Creamy Spicy Sauce, Furikake Amazu Tosazu, Red Onion, Cilantro
avoza @ D 85 CRISPY OKrRA (V) 75
Pork | Chicken Garlic Ponzu, Sea Salt
Bonito Rayu, Ginger, Ponzu

CHICKEN KARAAGE 75
TWICE-COOKED PORK BELLY (&) 125  gartic vare
Garlic Ponzu, Oshitashi, Soft Egg

CRISPY SOFT SHELL CRAB 75
EGGPLANT MISO @ 75 Amazu Tosazu, Red Onion, Chilj, Cilantro
Cucumber, Sesame

WAGYU

WAGYU TATAKI 105 WAGYU TRUFFLE SUSHI ROLL 125
Sesame Oil, Yuzu Soy, Ginger Shimeji Mushroom, Asparagus, Tanuki,

MNegi, Crispy Garlic, Truffle Mayo,
WAGYU CARPACCIO 125
Shimeji Mushrooms, Truffle Aioli WAGYU BAO SLIDERS 175
Crispy Garlic, Shallot Dressing Blue Cheese, Shiitake,

Crispy Onicns, Ajoli
WAGYU KUSHIYAKI 145
Miso Emulsion, Yakiniku Sauce WAGYU CRISPY ONION 275

Sage, Thyme, Yuzu Tosazu Sauce
WAGYU TARTAR 155
Pickled Cucumber and Onions, Shallots, Capers, WAGYU SIZZLING RICE 225
Negi, Quail Egg, Sesame, Fermented Chili Paste, Caramelized Onions, Ginger, Sesame,
Horseradish Aioli, Crispy Rice Crackers Furikake, Egg Yolk, Nori Cracker, Soy Mirin

RICE

GINGER CHICKEN SIZZLING RICE 125 YAK!| UDON 115
Chicken Thigh, Shiitake, Ginger, Stir-fried Udon Noodles, Minced Pork,
Megi, Seaweed, Cilantro, Sesame 0il Shiitake, Ginger, Negi, Chili Oil, Nori
MUSHROOM SIZZLING RICE (1) 125  CHA SHU FRIED RICE () 105

Shiitake, Shimeji, Furikake, Negi,
Crispy Shallots, Cilantro, Soy, Sake

@ CONTAINS PORK

@ SLIGHTLY SPICY

Pork Belly, Egg. Sesame,
Ginger, Negi

@ VEGETARIAN

PRICES IN 1000'S5. 10% GOVERNMENT TAX & 79% SERVICE CHARGE NOT INCLUSIVE.




MODERN JAPANESE IZAKAYA
BERAWA-CANGGU

Sake

BOTTLE

HAKUSHIKA GINJO NAMACHOZO 430 /1,020

300 ML / 720 ML

Sake Meter Value: +2 | Acidity: 1.2 |
Seimaibuai (Rice Polishing Rate): 60% |
Prefecture: Hyogo |

Best Served: Chilled, Room Temperature

HAKKAISAN TOKUBETSU HONJOZO 460 /1,500
300 ML / 720 ML

Sake Meter Value: +4 | Acidity: 1.0 |
Seimaibuai (Rice Polishing Rate): 55% |
Prefecture: Niigata | Best Served: Chilled,
Room Temperature, Warm

RYUJIN KAKUSHI GINJO NAMAZUME 1,150

720 ML

Sake Meter Value: -2.0 | Acidity: 1.3 |
Seimaibuai (Rice Polishing Rate): 55% |
Prefecture: Gunma | Best Served: Chilled

ICHINOKURA KARAKUCHI TOKUBETSU JUNMAI 590 /1,250

300 ML / 720 ML

Sake Meter Value: +2 | Acidity: 1.3 |
Seimaibuai (Rice Polishing Rate): 55% |
Prefecture: Miyagi | Best Served: Chilled,
Room Temperature, Warm

OZEKI OSAKAYA CHOBEI DAIGINJO 670 /1,450
300 ML /720 ML

Sake Meter Value: +4 | Acidity: 1.3 |
Seimaibuai (Rice Polishing Rate): 50% |
Prefecture: Hyogo | Best Served: Room Temperature

HAKKAISAN JUNMAI DAIGINJO 775 /1,600

300 ML / 720 ML

Sake Meter Value: +4 | Acidity: 1.2 |
Seimaibuai (Rice Polishing Rate): 45% |
Prefecture: Niigata | Best Served: Chilled

PRICES IN 1000'S. 10% GOVERNMENT TAX & 7% SERVICE CHARGE NOT INCLUSIVE.



MODERN JAPANESE IZAKAYA
BERAWA-CANGGU

Sake @

SESSHU OTOKOYAMA FUTSUSHU 120 /175 / 285 /1,550
SOSOGI-KOBOSHI / 180 ML / 300 ML /1,8 L

Sake Meter Value: +3 | Acidity: 1.5 |
Seimaibuai (Rice Polishing Rate): Na |
Prefecture: Hyogo | Best Served: Chilled, Hot

KEIRYU ASASHIBORI SHUPIN 195 / 285 / 475 / 1,350
SOSOGI-KOBOSHI / 180 ML / 300 ML / 900 ML

Sake Meter Value: -6 | Acidity: 2 |
Seimaibuai (Rice Polishing Rate): 70% |
Prefecture: Nagano | Best Served: Chilled,

BORN GOLD MUROKA JUNMAI DAIGINJO 225 / 325 / 525 / 3,000
SOSOGI-KOBOSHI /180 ML / 300 ML /1.8 ML

Sake Meter Value: +1 | Acidity: 1.6 |
Seimaibuai (Rice Polishing Rate): 50% |
Prefecture: Fukui | Best Served: Chilled, Warm

@ Sake

A

FRUIT INFUSED SAKE 50 /175 / 285
S0ML /180ML / 300ML

Mango | Passionfruit

KUROSAWA NIGORI 395

300ML

Sake Meter Value: -4.0 | Acidity: 2.0 |

Seimaibuai (Rice Polishing Rate): 70% |
Prefecture: Hagano |

Best Served: Chilled (Shake well before pouring)

UMESHU 65 /220 / 365
50ML / 180ML / 300ML

Umeshu is popularly known as plum wine.
It is a traditional Japanese liqueur
Made from the Japanese ume plum fruit

ASK FOR OUR ‘SAKE GUIDE’ TO MAXIMIZE
YOUR SAKE CHOICE AND EXPERIENCE.

PRICES IN 1000'S. 10% GOVERNMENT TAX & 7% SERVICE CHARGE NOT INCLUSIVE.
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Sweet Ending

DESSERTS

MOLTEN CHOCOLATE CAKE

Matcha Powder, Matcha Ice Cream

WHITE CHOCOLATE MOUSSE

Strawberry Coulis, Matcha Powder

MISO APPLE SPRING ROLLS

Apples, Miso Caramel, Brown Sugar, Cinnamon, Vanilla lce Cream

YUZU CREME BRULEE

Yuzu Cream Custard, Crispy Caramel Layer

95

85

75

75

GELATO BY DA ETTORE 55 (PRICE PER SCOOP)

Ask server for flavors on offer

NIGHTCAP

FRUIT INFUSED SAKE 50 /175 /
50ML / 180ML / 300ML

Mango | Passionfruit

KUROSAWA NIGORI - 300ML

Sake Meter Value: -40 | Acidity: 2.0 |
Seimaibuai (Rice Polishing Rate): 70% |
Prefecture: Nagano | Best Served: Chilled
(shake well before pouring)

UMESHU 65/220/
50ML / 180ML / 300ML

Umeshu is popularly known as plum wine.
It is a traditional Japanese liqueur made from the Japanese Ume plum fruit.

285

395

365

ASK YOUR SERVER FOR OUR JAPANESE WHISKY
SELECTION AND PRICES.

A

PRICES IN 1000’'S. 10% GOVERNMENT TAX & 7% SERVICE CHARGE NOT INCLUSIVE.



Wine - Bottle

WHITE
HAHA 690 STERLING VINTNERS 830
PINOT GRIS - N.Z. - 2024 COLLECTION
VIDAL FLEURY COTES FE(y O ROUNNATSUSASR0R
DU RHONE LEO BURING 830
SOUTHERN RHONE BLEND EDEN VALLEY
FRANCE - 2023 DRY RIESLING - AUSTRALIA - 2018
ASTROLABE 770 VILLA MARIA PRIVATE BIN 850
SAUVIGNON BLANC - N.Z. - 2025 SAUVIGNON BLANC - N.Z. - 2024
PAGO DE LOS CAPELLANES 770 pAZO DE SENORANS 900
O LUAR DO SIL ALBARINO - SPAIN - 2024
GODELLO - SPAIN - 2023

SIMONNET- FEBVRE 1,250
BODEGAS JOSE PARIENTE 800 CHABLIS PREMIER CRU
VERDEJO - SPAIN - 2024 CHARDONNAY - FRANCE - 2020

RED

CASA SILVA 850 CLARENDELLE ROUGE 950
DE LA COSTA BORDEAUX BLEND - FRANCE - 2016
CARMENERE - CHILE - 2021 BODEGAS BERON'A 990
CLOS HENRI ESTATE 880 RESERVA
PINOT NOIR - N.Z. - 2023 RIOJA BLEND - SPAIN - 2018
PAGO DE LOS 930 VILLA DA VINCI LINARIUS 1,000
CAPELLANES JOVEN SHIRAZ - ITALY - 2020
TEMPRANILLO - SPAIN - 2023 PAGO DE LOS 1.150
PENFOLDS MAX’S 950 CAPELLANES CRIANZA
SHIRAZ, CABERNET SAUVIGNON TEMPRANILLO - SPAIN - 2022
AUSTRALIA - 2021

M. CHAPOUTIER 1,250
VASSE FELIX FILIUS 950 GIGONDAS
CABERNET-MERLOT BLEND
o il GSM RHONE BLEND - FRANCE - 2021

ROSE SPARKLING

BABICH 780 LLOPART CAVA BRUT 850
MERLOT, SYRAH, MALBEC, VIOGNIER, NATURE RESERVA
CHARDONNAY CAVA BLEND - SPAIN - 2020
N.Z - 2024
CHATEAU LESCARELLE 880 D e RO SE e=u

SYRAH, GRENACHE, CINSAULT
FRANCE - 2023

BRUT RESERVA
ROSE CAVA BLEND - SPAIN - 2021

PRICES IN 1000'S. 10% GOVERNMENT TAX & 7% SERVICE CHARGE NOT INCLUSIVE.




