
l o o s e   l e a f   g r e e n,  b l a c k  +  h e r b a l   t e a s
Genmaicha I 7
full-bodied + rich with nutty overtones

Sencha I 7
incredibly clean + herbal with a very long silky finish

Flowering Jasmine I 7
floral aromas + delicate flavours, this tea is made with blossoms picked at midnight.

Matcha Bowl I 12
ceremony grade, frothy + slightly thick with a slightly sweet finish

Orange Pekoe I 6
bright, crisp + full-bodied using premium black tea leaves

Earl Grey I 6
infused with Italian bergamot oranges, citrus aromas + spicy undertones

Chamomile I 6
perfect for relaxing + unwinding

Rooibos I 6
a flavourful, sweet + nutty red tea from South Africa

Peppermint I 6
soothing + calming, made with premium peppermint leaves

Matcha Latte I 8
ceremony grade matcha + steamed oat milk

ki is proud to offer fresh ground        beans for all of our coffee
Espresso I 4.75  Americano I 4.75 Latte / Cappuccino I 5.50  Double Espresso I 5.75
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d e s s e r t s
Hojicha + Hazelnut Crumble Cake I 14
toasted tea chantilly cream, tuile, hazelnut crumble + house-made hojicha syrup

Yuzu + Ume Pavlova I 14
yuzu curd, ruby cream + berry-ume syrup
Matcha Cheesecake I 14
mascarpone, cream cheese + almond tuile
Crème Caramel I 12
whipped cream + strawberries
Chocolate Truffle Cake I 14
roasted sunflower seeds, miso caramel,candied pine nuts + crispy plantain  

Ice Cream I 12
choice of matcha or vanilla served with chocolate tuile + white chocolate biscotti crumb

J a p a n e s e   s p i r i t s   +   d e s s e r t   w i n e  +  s a k e

Masumi “Sumi” Kasutori Shochu, Nagano Japan I 11
Tan-Taka-Tan Shiso Shochu, Hokkaido Japan I 12
Kuro Yokaichi Sweet Potato Shochu, Miyazaki I 13
Kuroki Honten “Yamaneko”, Barley Shochu, Miyazaki I 15 
Kuroki Honten “100 years of Solitude”, Barrel Aged Barley Shochu, Miyazaki I 22
Honkaku Shochu Flight (3oz)  I 25H
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300ml I 42
720ml I 82
720ml I 85
720ml I 110 
500ml I 90 

3oz I 13 
3oz I 11 
3oz I 11
3oz I 15  
3oz I 18

Nakano Shuzo Kocha + Ume Sake, Mie, Japan
Choya Cane Sugar Umeshu, Osaka, Japan
Tsukasabotan Yama-yuzu Shibori, Kochi Japan
Amabuki Matcha Yuzu sake, Saga, Japan
Château Dudon Sauternes 2019, Bordeaux, Francesa
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s p i r i t s  ( 1 o z )

Glenlivet 12 yr  I 15
Glenfiddich 12 yr  I 15
Johnnie Walker Black Label I 16
Talisker 10 yr  I 22
Dalwhinnie 15 yr  I 22
Macallan 12 yr Double Cask  I 22
Oban 14 yr  I 25
The Balvenie 12 yr  I 25
Lagavulin 16 yr  I 30
Glenfiddich 18 yr  I 30
Glenlivet 18 yr  I 30
Johnnie Walker Blue Label I 55

Nikka Whisky, Hokkaido + Miyagi
‘Days’ I 15 
‘Pure Malt’ I 20
‘Miyagikyo’  I 22
‘Yoichi’  I 24
‘Aromatic Yeast’ Ltd. Edition Yochi  I 40
‘Aromatic Yeast’ Ltd. Edition Miyagikyo  I 40
Honbo Shuzo, Nagano
Mars ‘Iwai’ Corn  I 17   
Mars ‘Iwai Tradition’  I 22 
Mars ‘Cosmo’  I 22
Suntory Whisky, Japan
‘World AO’  I 24
‘Hibiki Harmony’ I 30
‘Toki’ I 16
Osuzu ‘Malt Newborn’ Miyazaki I 130
Hatozaki ‘Blended’ Hyogo  I 18 
The Tottori ‘Blended’ Tottori  I 18
Saburomaru ‘Jyunenmyo’ Toyama I 18

Japanese Whisky Flight (3oz) I 30

 

Buffalo Trace USA I 12
Maker’s Mark USA I 12 
Bulleit USA I 13
Woodford Reserve USA I 14
Blanton’s USA I 17
 

Boulard Calvados I 12 
Hennessy  VSOP I 20  XO I 38
Rémy Martin  VSOP I 15  XO I 27
Courvoisier  VSOP I 14  XO I 27 
Tesserson Lot No.76         XO I 32 
Louis XIII  1/2 oz I 105  
     1 oz I 210

Tromba Blanco I 14
Tromba Reposado I 15
La Pinta Pomegranate I 16
Don Julio Blanco I 20  
Don Julio Reposado I 22 
Casamigos Blanco I 20
Casamigos Reposado I 22
Casamigos Mezcal I 25 
Casamigos Añejo I 25 
Don Julio 1942 I 45
Clas Azul Reposado I 45

bo
ur

bo
n

sc
ot

ch

Masumi “Sumi” Kasutori Shochu, Nagano Japan I 11
Tan-Taka-Tan Shiso Shochu, Hokkaido Japan I 12
Kuro Yokaichi Sweet Potato Shochu, Miyazaki I 13
Kuroki Honten “Yamaneko”, Barley Shochu, Miyazaki I 15 
Kuroki Honten “100 years of Solitude”, Barrel Aged Barley Shochu, Miyazaki I 22
Honkaku Shochu Flight (3oz)  I 25
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p o r t  +  g r a p p a
Sarpa di Poli Grappa I 11 
Graham’s LBV I 12
Graham’s 20 Year Tawny I 18

Ja
pa

ne
se

 w
hi

sk
y


