DRINKS KUY

SUNSET
SABI 5>ty ke

Please ask waiter for dietaries 10% surcharge on Sundays

Merchant fees apply to all card transactions, please ask for rates 15% surcharge on public holidays



COCKTAILS

TOJI&TONIC

Toji junmai daiginjo, fevertree elderflower tonic, grapefruit

KISU KISU

Vanishing point vodka, passionfruit liqueur, aperol, yuzu

THE MELON

Four pillars rare dry gin, yuzu, sake, watermelon

MIKAN FIZZ

Four roses bourbon, mandarin, campari, lemon, bitters, soda

MADAME SHUZO

Vanishing point vodka, melon liquer, lemon

SABIRITA

Batanga Blanco Tequila, triple sec, yuzu, lime, wasabi

YUZU 3-WAYS

Four pillars fresh yuzu gin, heiwa yuzushu, strange love yuzu soda

LEMONGRASS DAIQUIRI

Flor de cana white rum, yuzu, lemongrass, lemon, absinthe, basil

NAGOMI

Four pillars rare dry gin, campari, red rice sake, vermouth

HABANERO +YUZU TOMMYS

Habanero infused batanga blanco, yuzu juice, agave, togarashi, sesame

CALL ME

Nikka from the barrel, bitters, orange, ginger
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NONALC E5DY

COKE / SPRITE / GINGER BEER 05
CAPI GRAPEFRUIT SODA 06
STRANGELOVE YUZU SODA 07
RAMUNE - LYCHEE 08
MOCKTAILS

LEMONGRASS LEMONADE 08

Lemongrass, yuzu, lime, soda

JUNIPER & JANE 10
Four Pillars Bloody Bandwagon, watermelon, lemon

ALL ABOARD 14
Four Pillars Bloody Bandwagon, lemon, grapefruit soda

VIRGIN SABIRITA 15
Four Pillars Bandwagon Dry, Lyre’s Orange Sec, yuzu, lime, wasabi




BEER & FRIENDS E—IL

SABIBOMB 12
Half glass of draught beer with a shot of house sake

DRAUGHT

SUNSET SABI LAGER 4.2% 10
NSW

ORION BLACK ROASTED DARK LAGER 5% 14

Okinawa, Japan

BOTTLES/CANS

ASAHI SUPER DRY 5% 1
Osaka, Japan

GRIFTER PALE ALE 5% 12
Marrickville, NSW

YULLI'S'MARGOT DRY APPLECIDER 5% 12
Marrickville, NSW

YEBISU GOLDEN LAGER 5% 14
Tokyo, Japan

LOW/NON ALC

HEAPS NORMAL QUIET XPA 0.5% 9
Sydney, NSW

ASAHI 35% 10

Osaka, Japan

ASAHI ZERO 0% 9
Osaka, Japan




WHISKY A AF—

30ML | 45ML | HIGHBALL*

TENJAKU OSAKAIJAP 13 19 22

Pear, dried fruit, subtle spice.

NIKKA TAKETSURU PURE MALT NIIGATA | JAP 15 22 25

Candied nuts, apricot, peach, dried herbs, leather.

NIKKA SUPER MALT TOHOKU | JAP 18 27 30

Citrus, sherry wood spices, vanilla.

NIKKA DAYS SENDAI | JAP 18 27 30

Floral and zesty, orange oil, lemon cheesecake, roasted nuts.

NIKKA FROM THE BARREL HOKKAIDO | JAP 19 28 31

Cinnamon, dark chocolate, pepper, toffee.

NIKKA COFFEY GRAIN HOKKAIDO | JAP 20 30 33

Vanilla, chamomile, melon, biscuits.

SUNTORY TOKI OSAKA | JAP 14 il 24

Green apple, honey, grapefruit, ginger.

FUJI BLENDED MT FUJI | JAP 17 25 28

Soft peach, honey, vanilla, coconut.

FUJI SINGLE GRAIN MT FUJI | JAP 21 31 34

Apple, banana, cinnamon, liquorice, rye bread

FUJI SINGLE MALT MT FUJI | JAP 22 33 35

Apple, pineapple, citrus peel, apricot

NIKKA SESSION SENDAI | JAP 23 34 37

Pineapple, blackcurrant, woody malt, dark chocolate.

*Highballs are a classic Japanese serve - 50mL whisky, soda, lemon




SAKE!

LIGHT, DRY & DELICATE

TOJI
Lightly floral, green apple.

IPPIN

Light, smooth, delicate pear & melon notes.

VIBRANT & FRUIT DRIVEN

MIOYA SHUZO YUHO 55

Fresh and clean. Aniseed, honeydew melon.

MIYOSHINO JOZO ‘HANATAMOE DAIGINJO’

Expressive, smooth and textural. Orange and grapefruit.

CHIKUMA NISHIKI‘KIZAN SANBAN’

Apple, aniseed, caramel, nuts.

KAMEMAN SHUZO ‘GENMAISHU

Brown rice. roasted cocoa bean, christmas cake.

AKISHIKA SHUZO ‘PRESSED MOTO’

Pear, elderflower, cranberries, toasted rice bran.

:E
60ML | 180ML | 720ML

NIGITA | JAP 12 34 116

IBARAKI PREFECTUREIJAP 14 40 136

ISHIKAWA | JAP 18 51 173
NARA | JAP 20 57 194
NAGANO | JAP 19 54 184

60ML | 180ML | 500ML

KUMAMOTO | JAP 15 43 99

OSAKA | JAP 18 51 117




SAKE!

COMPLEX & SAVOURY

TENPO 13 SHIZUOKA | JAP

Textural, earthy and herbal. Served room temp.

KOKORO SHIGA | JAP
Full bodied with plenty of umami, a touch of spice and cacao.
Served room temp.

INFUSED

HEIWA YUZUSHU WAKAYAMA | JAP

Fresh yuzu. Sweet yet tart and moreish.

DOKAN UMESHU SHIGA | JAP
Stewed fruit, fresh cherry, almond.

i

60ML | 180ML | 720ML

14 40 136

13 37 126

60ML | 180ML | 720ML

16 46 156

15 43 146




BUBBLES

N.V PUNCHEON DARTS PROSECCO
King Valley, VIC

N.V DR. EDGE BRUT NATURE
Tamar Valley, TAS

N.V BELLEBONNE ‘BIS’ BLANC
Tamar Valley, TAS

N.V TAITTINGER BRUT PRESTIGE
Champagne, FRA

GLERA

PINOT NOIR, PINOT MEUNIER,

CHARDONNAY

CHARDONNAY

CHARDONNAY, PINOT NOIR,
PINOT MEUNIER

N
~
GLASS |BOTTLE

15 70
110

125

185




WHITE

2025 RIESLINGFREAK NO.3
Clare Valley, SA

2022 SATO
Central Otago, NZ

2023 DOMAINE DE LA COMBE MUSCADET
Loire Valley, FRA

2023 LINEAR
Tumbarumba, NSW

2023 SABI WABI ‘HUNNYBEFE’
Hunter Valley, NSW

2025 MADA
Hilltops, NSW

2024 YEAR WINES
McLaren Vale, SA

2025 TE MATA ESTATE
Hawke’s Bay, NZ

2025 APHELION ‘WELKIN’
McLaren Vale, SA

2023 DOMAINE DROUHIN-VAUDON CHABLIS

Burgundy, FRA

2024 IN DREAMS
Yarra Valley, VIC

RIESLING

RIESLING

MELON DE BOURGOGNE

GRUNER VELTLINER

SEMILLON

PINOT GRIS

FIANO

SAUVIGNON BLANC

CHENIN BLANC

CHARDONNAY

CHARDONNAY

=18

GLASS |BOTTLE

16

18

17

85

115

90

104

95

80

93

90

90

154

85




ORANGE

2024 SOMOS ‘NARANJITOS’
McLaren Vale, SA

2022 SMALLFRY ‘TANGERINE DREAM’
Barossa Valley, SA

PINK

2024 CHATEAU LES MESCLANCES ‘CHARMES’

Provence, FRA

ALY

GLASS |BOTTLE

VERDELHO, VOIGNIER 16 80
SEMILLON, RIESLING, 85
MUSCAT

E>
GLASS |BOTTLE

GRENACHE, CINSAULT, 16 86
SYRAH




RED

2025 SWINGING BRIDGE #009
Orange, NSW

2022 LE JUICE ‘FLEURIE’
Beaujolais, FRA

2024 STORM BAY
Coal River, TAS

2023 FREDERICK STEVENSON ‘PINATA
Barossa Valley, SA

2022 SIGURD RED
Barossa Valley, SA

2025 SABI WABI ‘NOMU’
Hunter Valley, SA

2025 BONDAR JUNTO’
MclLaren Vale, SA

2024 CAROUSAL
Alpine Valleys, VIC

2023 THE HEDONIST
McLaren Vale, SA

2022 AR.C ‘CABERNETS’
Gippsland, VIC

IR

GLASS |BOTTLE

GAMAY

GAMAY

PINOT NOIR 17

CINSAULT, GRENACHE,
SYRAH, MOUVEDRE

SYRAH, GRENACHE, CARIGNAN,
MOURVEDRE

SYRAH, MATARO

GRENACHE, SHIRAZ, MATARO 17
SANGIOVESE
SHIRAZ 16

CABERNET SAUVIGNON,
CABERNET FRANC, MERLOT

90

110

85

89

95

95

85

85

80

115




SPIRITS

VODKA

VANISHING POINT
BELVEDERE
GREYGOOSE

HAKU

NIKKA COFFEY VODKA

GIN

FOUR PILLARS RARE DRY

FOUR PILLARS OLIVE LEAF
FOUR PILLARS YUZU

FOUR PILLARS BLOODY SHIRAZ
NIKKA COFFEY GIN
TATSUMIDISTILLERY GIN
UKIYO TOKYO DRY GIN

WHISKEY & BOURBON

FOUR ROSES BOURBON

WHYTE & MACKAY BLENDED SCOTCH
BUFFALO TRACE

GOSPEL SOLERARYE

12
14

14
13
13

13

14
14
14

17
19

16

13
12
14
13




Please ask waiter for dietaries 10% surcharge on Sundays
Merchant fees apply to all card transactions, please ask for rates 15% surcharge on public holidays

GOOD GOOD COMPANY
THE HOME OF:

Chica Bonita, Sunset Sabi, Busta, Effies, Noon & Winona.

SUNSET
SABI >ty HE



