
Kampai is the Japanese toast 
equivalent to ‘Cheers!’, or more

 literally translated as ‘Empty Cup!’



SAKURA & LYCHEE MARTINI 
Non - alcoholic Everleaf Mountain,  
lemon, lychee  10.5  

MORI MOJITO 
Non - alcoholic Everleaf Marine, mint, 
yuzu, botanicals cordial, with soda water  10

ICHIGO APERITIVO
Martini Vibrante Rosso 0%, strawberry & basil 
shrub, Soba Circus  11

SPICED PINANOLADA
Non - alcoholic Everleaf Forest, Crossip 
spiced pineapple, lime and coconut  11

COCKTAILS  – Non alcoholic options



YUZU SELTZER 
Suntory Haku vodka, sweet potato shochu,  
passion fruit liqueur, yuzu, botanicals cordial  13.5

SAKE LYCHEE MARTINI 
Suntory Roku gin, KAY Sake Junmai Daiginjo, 
Cocchi Rosa aperitivo, lychee  13

WHISKY MISO SOUR 
Suntory Toki whisky, Patron silver tequila, apricot 
brandy, miso & coconut  13.5

ICHIGO
Suntory Hakushu 12yr whisky, La Tomato, 
strawberry & basil shrub, smooth foam  15

OKINAWA
Suntory Hibiki Harmony whisky, Alma Finca triple 
sec, passion fruit, vanilla  13

HYOGO SPRITZ
135 East gin, St Germain, Akashi Tai  
umeshu, soda  13

PANDAN SOUR
BarSol Pisco, Montzi sour cherry, pandan foam  13

YUZU ZOO
Bombay gin and umeshu, yuzu honey  13

JAPANESE BRAMBLE SPRITZER
Bombay gin, yuzu and bramble sencha cordial, 
Prosecco  13.5

EVERY NIKKA DAYS HIGHBALL
Nikka Days whisky & soda 13

HIBISCUS MARGARITA
Ojo De Dios hibiscus mezcal, Cazadores blanco 
tequila, Alma Finca triple sec, hibiscus syrup  14

TIKI FUJI PUNCH
Bacardi Oro rum, Montzi grapefruit, Koko Kanu 
coconut rum, matcha and pineapple  13.5

YUZU MULE
Bacardi Oro rum, Akashi Tai yuzushu, lime, ginger 
beer  13

COCKTAILS



CHENIN BLANC WILD GARDEN,  
SOUTH AFRICA [11.5%]
Crisp and gently aromatic with citrus notes that 
lead to a refreshing palate 
Bottle 32.5 | Glass 175ml 7.9

 
VERMENTINO PAYS D’OC LES ARCHÈRES, 
FRANCE [12%]
Floral, peachy and white blossom aromas with a well 
balanced finish 
Bottle 35.75 | Glass 175ml 8.7

 
PIQUEPOUL TERRET ‘L’ARETE DE THAU’, 
FRANCE [11.5%] 
Plentiful aromas of grapefruit and citrus fruits,  
with a crisp finish 
Bottle 38.75 | Glass 175ml 9.4

 
RIESLING THE STUMP JUMP D’ARENBERG, 
AUSTRALIA [10%] 
Floral with a vibrant natural acidity of citrus notes 
Bottle 40 | Glass 175ml 9 

PINOT GRIGIO PUIATTINO, ITALY [12%]
Well balanced and refreshing with notes of pear, peach 
and apple 
Bottle 40.5 | Glass 175ml 9.5

 
AVESSO LEME VINHO VERDE PORTUGAL [12.5%] 
Citrusy, light and crisp with a lively finish 
Bottle 42 | Glass 175ml 9.8

 
RIESLING 'WATERVALE' JIM BARRY, AUSTRALIA 
[11%] 
Refreshing notes of citrus and intense white flowers 
aromas 
Bottle 45.75 

 
VIOGNIER 'OFF THE CHARTS', BRUCE JACK 
WINES, SOUTH AFRICA [12%]  
Plenty of stone fruits notes that lead to a refreshing finish 
Bottle 46 | Glass 175ml 11 

 
BLANCO RIOJA ‘VALDEBARÓN BLANCO’ 
BODEGAS ONDARRE, SPAIN [13%] 
Creamy with delicate aromas of white flowers, green 
apple and ripe melon 
Bottle 46.75 | Glass 175ml 11.4

 

WHITE WINE



SAUVIGNON VIOGNIER 'MICRO-COSME' CHATEAU DE 
SAINT COSME, FRANCE [12.5%] 
Delicious blend with notes of grapefruit and mango that lead 
to a fresh finish 
Bottle 48.25 | Glass 175ml 10.5 

 
ALBARIÑO MARTÍN CÓDAX, SPAIN  [12%]  
Bright aromas of green apple and citric fruits with a rounded 
and full bodied finish 
Bottle 49.5 | Glass 175ml 11.6 

 
GEWURZTRAMINER DUFTE PUNKT CHAFFEY BROS 
WINE CO, AUSTRALIA  [12.5%] 
A delicious blend of Riesling and Gewurz with notes of 
lemon,peach, lychee and melon 
Bottle 51 | Glass 175ml 11.8

 
SAUVIGNON BLANC ‘TE MUNA’ CRAGGY RANGE,  
NEW ZEALAND [13%] 
Fresh aromas of white flowers and kaffir lime that lead to a 
refreshing finish 
Bottle 54 / Glass 12.75 

 
CHARDONNAY 'HAYSTACK' JOURNEY'S END,  
SOUTH AFRICA [13%]  
Ripe tropical fruit flavours, a buttery character and a well 
balanced acidity 
Bottle 54.5 | Glass 175ml 13

 
CHENIN BLANC OLD VINES RESERVE KEN 
FORRESTER, SOUTH AFRICA [13%]  
Dry and crisp with notes of apricot, pineapple and vanilla that 
last long on the finish 
Bottle 56.25 / Glass 175ml 13.5

 
CHARDONNAY “SKYE’S” BALFOUR ESTATE,  
ENGLAND [11.5%]  
Unoaked, creamy, fresh and aromatic, with a crisp clean finish 
Bottle 56.75 / Glass 175ml 13.7 

FIANO FEUDI DI SAN GREGORIO, ITALY  [13%]  
Aromas of yellow peach and candied orange. On the palate,  
it is fresh with minerality 
Bottle 58.75 | Glass 175ml 14 

SAUVIGNON BLANC 'WEATHER STATION', JOURNEY’S 
END, SOUTH AFRICA [13%]  
Tropical flavours of mango and papaya with apple notes and 
great acidity 
Bottle 67.25



ROSÉ

ORANGE

CUATRO PASOS MARTÍN CÓDAX, SPAIN [12%]  
Refreshing notes of strawberry and raspberry with a 
delicate violet’s flowers aroma 
Bottle 39 | Glass 175ml 9.8 

 
LOVE BY CHÂTEAU LÉOUBE, FRANCE [12.5%]  
Red berries, wild flowers, melon and acacia, with vibrant 
acidity and a lovely finish 
Bottle 55 | Glass 175ml 13

 
ALBARIÑO ORANGE MARTÍN CÓDAX, SPAIN  [11.5%] 
Aromas of ripe fruit and candied orange that develop into 
a natural sweetness  
Bottle 48 | Glass 175ml 11.2

All prices are inclusive of VAT.  An optional service charge of 12.5% will be 
added to your bill. Every penny is distributed to the staff. If you have any food 

allergies or intolerances please speak to a member of our team.

WHITE WINE

 
MÂCON-BUSSIÈRES LE VIEUX PUITS THIERRY  
DROUIN, FRANCE [13%]   
Elegant with rich aromas of vanilla, pear and pineapple. 
Bottle 69.25

GAVI LA SCOLCA, ITALY  [12%]  
Floral aromas with notes of green apple and white flowers. 
Fresh and dry with a lingering mineral finish 
Bottle 71.5

SANCERRE WHITE 'LE GRAND ROCHOY' DOMAINE 
LAPORTE ORGANIC, FRANCE [12.5%]   
Clean, elegant and crisp, with expressive notes of green 
fruits, lime and gooseberry 
Bottle 78.75

CHENIN BLANC 'THE FMC' KEN FORRESTER,  
SOUTH AFRICA [13%]  
A sophisticated wine that discloses layers of pineapple, 
candied lemon, apricot, vanilla and honey with a fresh finish 
Bottle 99



SPARKLING WINE

LOW SPARKLING

NV PROSECCO, BOSCO DEL CONTE, ITALY [10.5%] 
Refreshing and delicate with aromatic citrusy notes and  
green apple that lead to a light finish 
Bottle 47 | Glass 125ml 8 

NV SPARKLING ROSE 'LESLIE’S' BALFOUR ESTATE, 
ENGLAND [12%]
Nose of rose petal and redcurrant with hints of strawberry 
and raspberry on the palate 
Bottle 62 | Glass 125ml 11.5 

CHAMPAGNE COLLET BRUT 1ER CRU, ‘ART DÉCO’, 
FRANCE [12.5%]
Creamy in style, with biscuity notes and a lovely long and 
savoury finish 
Bottle 78 | Glass 125ml 14.5 

CHAMPAGNE COLLET BRUT ROSÉ, FRANCE [12.5%]
Delicate aromas of mandarin, peach, and raspberries lead 
to a refreshing palate, sustained by a delicate sparkle 
Bottle 81 | Glass 125ml 15.5 

CHAMPAGNE COLLET BRUT 1ER CRU BLANC DE 
BLANCS, FRANCE [12.5%]
Bright citrus notes with hints of white pepper and brioche. 
Complex and elegant with a long finish 
Bottle 120

SOBA CIRCUS [0.5%] 
Premium natural sparkling drink, with botanicals, natural 
caffeine and no added sugar.
Bottle 330ml 7

125ml glasses available on request.



RED

ARTOLAS RED, VIDIGAL, PORTUGAL [13%] 
Warm and spicy on the nose with bright cherry and  
blossom aromas 
Bottle 35.75 | Glass 175ml 8.7 

 
RIOJA ALAVESA ‘MAYELA’  BIDEONA, SPAIN [13.5%]
Pure aromas of dark cherry and blackberry, with a long 
mineral finish 
Bottle 40 | Glass 175ml 9.5

 
PETIT PINOTAGE, KEN FORRESTER, 
SOUTH AFRICA [14%]
Sweet spices and red fruits, with rich aromas of chocolate 
and coffee with a soft finish 
Bottle 46.25 | Glass 175ml 11.2

 
MALBEC 'TERROIR UNICO' ZORZAL,  
ARGENTINA [13.5%]
Vibrant black fruits and lavender notes with a juicy finish 
Bottle 52.5 | Glass 175ml 12.8 

 
SMG 'HUNTSMAN' JOURNEY’S END,  
SOUTH AFRICA [13%] 
A full bodied but easy drinking blend of Shiraz, Mourvedre 
and Grenache with notes of berries, cherries and white 
pepperr 
Bottle 56.75 | Glass 175ml 13.8

 
CABERNET SAUVIGNON 'V4' JOURNEY’S END, 
SOUTH AFRICA [14.5%]
Vibrant notes of black plum, spices, cassis with a long 
lasting finish 
Bottle 61

 
PINOT NOIR 'LUKE’S' BALFOUR ESTATE,  
ENGLAND  [12%]
Cool climate Pinot Noir, gently aromatic with berry fruits, 
cherry, raspberry and spicy vanilla with soft tannins 
Bottle 64.5 / Glass 175ml 15



BEER

STICKS’N’SUSHI YUZU PALE ALE [4.5%]
In partnership with Harbour Brewery, a crisp and 
refreshing Japanese yuzu twist on a traditional Pale Ale 
beer   
Can 440ml  8.5

 
STICKS’N’SUSHI & MIKKELLER JAPANESE  
RICE LAGER  [5%]
In partnership with Mikkeller Brewery, refreshing, citrusy 
with creamy rice notes
Can 440ml 8.5

ASAHI KARAKUCHI [5%] 
Brewed to the authentic Japanese recipe to deliver its dry 
crisp taste and a thick foam 
Bottle 330ml  6 | 620ml  9  
1/2 pint 5 | Pint 7.6 – on selected restaurants*

 
SAPPORO [5%] 
Japan’s longest serving beer brand. Crisp, clean and 
refreshing 
Can 650ml  9.5

 
ORION [5%]
Refreshingly smooth Okinawan lager 
Can 330ml  6.5

 
MEANTIME ANYTIME IPA [4.2%] 
Refreshing with a clean dry finish and tropical hints of 
pineapple & mango 
Bottle 330ml  6.5

 
HARBOUR HELLES LAGER [4%] 
Gluten free 
Bottle 330ml 5.8

 
BALFOUR CIDER [5.4%]  
Medium-dry cider with notes of apple, pear-drop 
sweetness and a fresh acidity 
Bottle 330ml 6.5

 
ASAHI 0.0% 
The same crisp and refreshing Asahi Super Dry taste, 
without the alcohol  
Bottle 330ml  5.5

*Selected restaurants that offer draught beer: 
Canary Wharf, Shoreditch, Manchester, Birmingham, 
Oxford.



SAKE

KAIZEN JUNMAI GINJO, KANPAI, LONDON [15%]
A Sticks’n’Sushi sake in collaboration with Kanpai London. 
Rich and aromatic with notes of lychee, pear & honeydew 
melon 
Bottle 375ml  43

 
SUMI TOKUBETSU JUNMAI, KANPAI, LONDON [15%] 
Smooth & full bodied with a savory ‘umami’ finish 
Bottle 375ml  37

 
MIO JUNMAI SPARKLING, TAKARA, HYOGO [5%]
Perfect as an aperitif with a sweet aroma and fine bubbles 
Bottle 300ml  20

 
GOKAI KARAKUCHI, SHOCHIKUBAI, TAKARA 
KYOTO [15%] 
Classic and dry, served warm 
Glass 180ml  10

 
NANBU BIJIN TOKUBETSU JUNMAI, IWATE  [15.5%] 
Soft and mellow. Sweet notes of melon and pear with 
gentle umami  
Glass 150ml  11

 
NISHINOSEKI HIYA HONJOZO GENSHU, 
KAYASHIMA, OITA [17%]
High in umami, can be served super chilled or on the rocks 
Bottle 300ml  28 

 
DASSAI 45 JUNMAI DAIGINJO, YAMAGUCHI [16%]
Soft honeydew melon aromas and a light tropical fruity 
taste 
Bottle 300ml  31

 
KAZEYO MIZUYO 9 JUNMAI, KANAZAWA [9%]
Fresh, lightly sweet, smooth and highly approachable, 
excellent introduction for those new to sake  
Bottle 300ml  35

 
YAUEMON “MOONLIGHT” JUNMAI NIGORI, 
FUKUSHIMA [16%]  
Milky-white sake with a rich rice sweetness balanced with 
acidity and umami  
Bottle 720ml  40 | Glass 100ml 6.5 

 
AKASHI TAI TOKUBETSU HONJOZO GENSHU, 
HYOGO [19%] 
Rich and creamy with citrus, tropical and umami flavours
Bottle 300ml 48 | Glass 100ml 17 

MIO JUNMAI SPARKLING TAKARA, HYOGO [5%] 
Bottle 300ml 20 
Perfect as an aperitif, fruity and refreshing with sweet aroma and fine 
bubbles

GOKAI KARAKUCHI SHOCHIKUBAI TAKARA, KYOTO [15%] 
Carafe 180ml 10
Classic and dry, served warm

NANBU BIJIN TOKUBETSU JUNMAI, IWATE [15.5%] 
Glass 150ml 11
Soft and mellow. Sweet notes of melon and pear with gentle umami 

NISHINOSEKI HIYA HONJOZO GENSHU KAYASHIMA, OITA [17%] 
High in umami, perfect to be served super chilled or on the rocks
Bottle 300ml 28

DASSAI 45 JUNMAI DAIGINJO, YAMAGUCHI [16%] 
Soft honeydew melon aromas and a light tropical fruity taste
Bottle 300ml 31

KAZEYO MIZUYO 9 JUNMAI , KANAZAWA [9%] 
Fresh, lightly sweet, smooth and highly approachable, excellent introduction 
for those new to sake 
Bottle 300ml 35

DASSAI 45 NIGORI ‘CLOUDY SAKE’ JUNMAI DAIGINJO, YAMAGUCHI [14%] 
Coconut and creamy with light sweet candy notes on the palate
Bottle 300ml 33



UMESHU

DREAMSAKE DAIGINJO NO.1, HYOGO [15%]  
Layers of juicy melon, crisp pear, and zesty grapefruit, with 
balanced honey sweetness  
Bottle 720ml  68  | Glass 100ml  10 

 
KAY SAKE JUNMAI DAIGINJO, NIIGATA [15.8%]  
A modern and versatile sake with light and creamy tones 
and an abundance of apple and pears flavours  
Bottle 720ml  75  | Glass 100ml  13 

 
AKASHI TAI SPARKLING JUNMAI GINJO, HYOGO [7%]
Made using the traditional method, as for Champagne. 
Refreshing, citrusy and lightly fruity 
Bottle 720ml  60    
 
 
AKASHI TAI YUZUSHU, HYOGO [10%]
Zesty and gently sweet, made by macerating yuzu fruit in 
Ginjo grade sake 
Bottle 500ml  62 | Glass 75ml  13 | Glass with soda  15.8

AKASHI TAI SHIRAUME GINJO, HYOGO [14%]
Rich, warming and beautifully smooth plum wine 
Bottle 500ml 59 | Glass 75ml 10 | Glass with soda 12.8

GOKAI KARAKUCHI

JUNMAI DAIGINJO

NAMBU BIJIN

NISHINOSHEKI HIYA

MIO SPARKLING 
JUNMAI 12 

HONJOZO GENSHU

NIGORI



FIZZES & CORDIALS

ELDERFLOWER INFUSION 
Choose between still or sparkling  4.5

 
TRADITIONAL HOMEMADE LEMONADE
Refreshing cloudy lemonade  
Choose between still or sparkling  4.8 

 
RAMUNE SODA 
A Japanese child’s favourite. Lemony and bubbly 
Bottle 200ml  5

 
WATER 
Filtered to purity and served with activated charcoal using 
the traditional Japanese method. 
Have as much as you like. Still or sparkling  1.5 per person



COFFEE

TEA 

MATCHA 
A finely ground powder from the finest green tea leaves 
and whisked into a smooth, frothy tea  4.6

MATCHA LATTE 
Matcha tea with frothy milk or oat milk  4.6

SENCHA
Japanese green tea  4.8

GENMAICHA 
Japanese green tea with popped rice  4.8

HOJICHA 
Roasted green tea with a slightly smoky taste  4.5

YUZU OOLONG  
Bespoke blend of Oolong tea with yuzu fruit &  
lemongrass notes  4.5 

COOL MINT  
Bespoke herbal tea blend of Moroccan mint, apple, 
lemongrass & anise  4.5

JASMINE 
Green tea with an elegant taste of jasmine  4.8

ENGLISH BREAKFAST 
A mix of Darjeeling, Indian Assam and Kenyan teas. 
Best enjoyed with milk or lemon  4.5

LATTE  3.3

CAPPUCCINO  3.3 

AMERICANO  2.8

ESPRESSO  2.5

MACCHIATO  2.6 

CORTADO  2.6



SPIRITS

JAPANESE WHISKY 

Suntory Hibiki Japanese Harmony, Japan [43%]  18  

Suntory Hibiki 21yr, Japan [43%]  173 

Suntory Yamazaki Distillers Reserve, Japan [43%]  17 

Suntory Yamazaki 12yr Single Malt, Japan [43%]  29

Suntory Yamazaki 18yr Single Malt, Japan [43%]  150

Suntory Hakushu Distillers Reserve, Japan [43%]  17.5 

Suntory Hakushu 12yr Single Malt, Japan [43%]  39 

Suntory Hakushu 18yr Single Malt, Japan [43%]  160

Suntory Toki Blend, Japan [43%]  11.5 

Suntory The Chita Single Grain, Japan [43%]  14.5 

Nikka Days Blend, Japan [40%]  10.5 

Nikka from the Barrel, Tokyo [51.4%]  13 

Nikka Coffey Malt, Tokyo [45%]  14.5 

Nikka Yoichi Single Malt, Hokkaido [45%]  17.5 

Nikka Miyagikyo Single Malt, Miyagi [45%]  17.5

Kaikyo Hatozaki Whisky Blend, Japan [40%]  10

SUNTORY WHISKY FLIGHT - 35ml each
 

Suntory Yamazaki Distillers Reserve,  
Suntory Hakushu 12yr, Suntory Chita  42

OTHER WHISKEY

CPH Distillery Raw Single Malt, Denmark [61%] 55  

Black Twist Irish Coffee  [25%] 6.5

Pure Scot Blend, Scotland [40%] 8.5

Bruichladdich, Scotland [50%] 13.5  

The Macallan Double Cask 12 yr, Scotland [40%] 15 

Highland Park, Scotland  [40%] 10 

Jack Daniel’s Rye, USA [45%] 10

GIN

Suntory Roku, Japan [43%] 10  

Bombay Sapphire, England [40%] 8.5

Ukiyo Dry Gin, Japan [40%]  11

Bombay Premier Cru, England [47%] 10.5 

Ki No Bi Kyoto Dry, Japan [45.7%] 12.5

Tanqueray 10, England [47.3%] 11 

The Botanist, Scotland [46%] 12.5 

Monkey 47, Germany [47%] 13.5 

Nikka Coffey, Japan [47%] 13.5 



SPIRITS

VODKA

Suntory Haku, Japan [40%] 10 

Belvedere, Poland [40%] 10.5 

42 Below, New Zealand [42%] 10.5 

Grey Goose, France [40%] 11 

Ukiyo Rice Vodka, Japan [40%]  11

Nikka Coffey, Japan [40%] 12.5

RUM

Bacardi Carta Oro, Puerto Rico [40%] 8.5

Bacardi Añejo Cuatro, Puerto Rico [40%] 10

Mount Gay Black Barrel, Barbados [43%] 11.5 

Brugal 1888 Double Aged, Dominican Republic [43%] 14

COGNAC & BRANDY 

Remy Martin VSOP, France [40%] 13.5

Buscadores Mango, Paraguay [45%]  10.5

TEQUILA 

Patron Silver, México [40%]  12.5 

Cazadores Blanco, México [40%]  9 

Cazadores Reposado, México [40%]  10 

Defrente Blanco, Mexico [35%]  10.5 

MEZCAL  

Ojo de Dios Hibiscus, México [35%] 12.5 

Ojo de Dios Joven, México  [42%] 13.5  

Ojo de Dios Coffe, Mexico [35%] 9.5 

All served as 50ml, 25ml servings available on request All prices are inclusive 
of VAT.  An optional service charge of 12.5% will be added to your bill.  
Every penny is distributed to the staff. If you have any food allergies or 

intolerances please speak to a member of our team.




