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CLASSICS
DRINKS MENU

€1250

Don Julio Blanco Tequila 
+ Koch Espadin Mezcal + 
Aperol + Quaglia Rose + 
Salt + Grapefruit 

Yuzu Daiquiri
Pampero Blanco + William 
George & Kiyomi Rums + 
Yuzu Sake

€1150

Paloma 2.0

Ketel One Vodka 
+ Ginkoro Shochu 
+ Lemon Cordial 

+ Fever-Tree
Soda

Sour Ichi

€9

Nuestra Soledad Matatlan 
Mezcal + Talisker 10yr 
Whisky + Wasabi + Yuzu 
+ Ginger + Lemon

Oloroso Sherry + 
Maraschino + 
Carrot + Tropical 
Juice + Lemon + 
Baharat + Bi�ers

Whenever, 
Wherever 

€12

€11

Etsu Gin + Union 
55 Coconut Rum + 

Beetroot + 
Raspberry + 

Lemon + Salt + 
Foam

Bulleit Rye Whiskey + The 
To�ori Blended Matsui 

Whisky + Condensed Milk 
+ Red Sichuan + Lemon 

+ Fever-Tree
Soda

Blurred
Lines

Yoshino Sour 
Tanqueray Gin + Cherry 
Blossom + Elderflower + 

Rose + Lemon

Voerman Vieux + Pampero 
Especial Rum + Empirical Spirits 

Symphony 6 + Lime Cordial + 
Sesame Orgeat + Gorgonzola + 

Bi�ers + Foam

The Fuyu

HOKUTŌ
HIGHBALL
Johnnie Walker Black 
Label Whisky + 
Empirical Spirits Plum 
+ Guava + Earl Grey + 
Green Sichuan + Lime 
+ Lemon Bi�ers + 
Fever-Tree Soda

Shokunin Old Fashioned
Bulleit Bourbon + Nikka 
From The Barrel Whisky + 
Beef Stock + Tare + Bi�ers + 
Runder Biltong

€14

Stayin’ Alive

Beet it

€13

€1250

€1250

€1250

€1250

= contains mustard = contains sesame = contains nuts= contains soy = contains sulphites = contains milk



D U K E O F T O K Y O . C O M

Heineken Vaasje 3,60

Heineken Fluitje 3,20

Heineken Pitcher 17,50

Oedipus Mannenliefde  6

Texels Skuumkoppe  5,75

Kirin Ichiban  5,75

Brouwerij ‘t IJ Ijwit  6,75

Apple Bandit classic Cider 5,25

Oedipus Polyamorie  7

Heineken 0%  3.50

Oedipus Dorinku 0.5%  6
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 BEER OF THE MONTH
(Please ask the bartender or server)

Kirei 80  5.50 16.50 57
Full body with a dry rich taste

Kizan 6 18 63
Outspoken, fruity unpasterised Ginjo sake

Hanatomoe   6.25 18.75 66 
Sweet, fruity and floral with a deep umami acidity

Kirei 92   6.25 18.75 66
Sweet rice aroma with an Umami undertone

Hakugyokko 6.50 19.50 68
Robust and deep layered with a complex taste

Yuzu Sake  6.50 19.50 68
Refreshing citrus flavour with pure sweet and sour notes

Furosen Nakagumi (Warm)  6.50 19.50 -
Smooth and creamy aroma with a rich finish

Ginkoro (Shochu)   5.50 16.50 58
Elegant and smooth Sake lees Shouchu with a robust 
yet refreshing finish

Ice Breaker  (bottle 500ml)   50
Fruity aroma with a light body and a crisp finish

Chokyu Red 2018    66
Slightly dry with a strong acidity and umami flavour

Tamagawa Yamahai 2020    63
Full body with a strong, salty and mature rice aroma

Suppai Umeshu  8
Pure, exquisite and full bodied sour plum sake

Ichigo 9
Full, fruity and earthy strawberry sake. 
Sweet, creamy and refreshing

Shot
50ml 180ml Bottle

720 ml

Nero d'Avola, Tule, Italy  5,50 27,50
(roasted fruits - liquorice - co�ee) 

Rioja Crianza, Marques de Garoa, Spain  6,50 32,50
(rich - ripe fruit - woody) 

Pinot Noir, Weingut Gerd Stepp, Germany   37
(fruity - light spice - smokey)

Montepulciano d'Abruzzo, Italy   39
(rich - red fruits - juicy)

GLASS BOTTLE

Verdejo ‘Ribera del Segura’, Spain 5.00 25
(refreshing - melon - honey) 

Catarratto, Tule, Italy 5.50  27.50
(white blossom - spicy - grapefruit)

Chardonnay Advocate, Domaine Saint Hilaire, France 6.50 32.50
(rich - bu�ery - exotic fruit)

Gruner Veltliner 'Lehm & Loss', Austria   39
(crisp - grapefruit - white pepper)

Sauvignon Blanc, Pouilly Fumé, France  50
(fresh - citrus - herbaceous) 

GLASS BOTTLE
RED WINE

BOTTLE

TAP

WHITE WINE

赤ワイン

Instant Rosé, Domaine les Charmettes, France 6,50  32,50
(red fruits - light spice - herbs)

GLASS BOTTLE
ROSÉ WINE

Pinot Grigio, Blancjat, Italy  8 40
(fresh - citrus - vanilla)

GLASS BOTTLE
ORANGE & NATURAL WINE

GLASS BOTTLE

Cava Brut Nature, Spain  7,50 37,50 
(fresh - easy going - green fruit)

Prosecco Brut 'Fagher', Italy   44
(elegant - white peach - floral)

Champagne Cuvée, Racines De Trois,   70
Waris-Larmandier, France 
(juicy - fresh - pear)

Champagne Blanc de Blancs, Waris-Larmandier   80
(crisp - dry - apple)

Champagne Brut Rosé 'Verzenay', Michiel Arnould  65
(nu�y - strawberry - tanic) 

SPARKLING
スパークリング SHOCHU &

UMESHU

Served by

the bottle 
Only

Served over ice125ml

SNACKS MENU

SNACKS
MENU

If you have any allergies, 
please scan the QR code 
to see our allergy list’.

Tsukemono 4.50
A selection of Seasonal pickled vegetables

Edamame 4
Soy beans served with salt flakes

Karaage  8.50
Japanese style fried chicken

Takoyaki (4pcs) 6.75
Fried octopus dumplings served with takoyaki sauce and bonito flakes

Shishito Peppers  5.50
Flash fried peppers served with 7 spice and maldon flakes

Salmon Tataki 10.50
Seared and thinly sliced salmon served with a ponzu sauce

Beef Tataki 10
Seared and thinly sliced beef with a homemade sauce and kizami wasabi 

Ika age 7.50
Deep fried crispy squid served with a tartar sauce 

Furikake Fries 5
French fries tossed in furikake seasoning and served with kewpie mayo

BAR

Chicken Gyoza 5.50
Fried dumplings filled with chicken and vegetables

Kimchi Croquette 5.50
Fried croque�e filled with kimchi from OH NA MI

Veggie Gyoza 5 
Fried dumplings filled with vegetables

Karaage 8.80
Japanese style fried chicken

Furikaka fries 5
Crispy fries seasoned with furikake (sweet-salty flavor)

Takoyaki 6.75
Deep fried balls (dumplings) filled with tender octopus

Mochi 5
Sweet flavored rice cakes

BOOTHS


