
COCKTAILS 

   20    20 

   20 
   22 

   20 

   20   21 

   20 

Bonsai 
roku gin, matcha, honey, mint, lime 

Momo Martini 
haku vodka, momoshu, peach liquor, lemon, 

peach crust 
White Geisha 

roku gin, cointreau, lychee liquor, lemon 
Apple & Yuzu Sour 

toki whisky, pressed apple, yuzu, eggwhites, 
shiso 

Japanese Slipper 
midori, Cointreau, granny smith, lemon 

   20 

BEER 

Hello Kitty Spritz 
prosecco, yuzushu, scylla lychee 

liquor, lavender 
Tokyo Spritz 

saint felix yuzu & green tea spirit, 
lemon grass, strange love double 

spiced ginger beer 
Okayama Fizz 

saint felix bitter citrus aperitivo, 
prosecco, soda, raspberry, thyme
Kaffir Lime & Coconut Margarita 

1800 coconut tequila, fresh lime, 
kaffir lime served on the rocks  

Ren Ishii Negroni 
jinzu gin, campari, umeshu   

   20 

Sapporo    9 
Asahi Mid Strength (3.5%)    9 

Asahi Super Dry (0%)    8 
Yebisu Premium    11 

SPIRITS

Asahi Super Dry on tap    11 

VODKA 

Midnight Rising Black Lager on tap    10 

Haku    12 

SAKE

GIN 

Dassai 45 Junmai Daiginjo 300ml    50 

Roku    13 

Sawanotsuru Yamadanishiki Junmai 300ml    45 RUM 

NON ALCOHOLIC

Havana Club Anejo Esp    10 

   12 

Havana Club Anos 3 YO    10 

   12 

WHISKY 
Canadian Club    10 

   12 

Santori Whisky Toki

   12 
Hakushu Suntory    22 

Hibiki Harmony Whisky    25 

   12 TEQUILA 
1800 Reposado    12 

   6 
   3 

Oren Ishii 
gingerale, pressed apple, soda, mint 

Lychee Soda 
lychee, apple, lemon, soda 

”Not So” Aperol Spritz 
lyre’s Spritz – bittersweet orange spritz just 

like an aperol without the aperol! 
Yuzu Spritz 

japanese citrus yuzu, blood orange, lemon, 
soda 

Coke/Coke No Sugar/Lemonade 
Still Water per person 

Sparkling Water per person    3 



WHITE WINE 

Te Kairanga Sauvignon Blanc 2022, Martinborough, New Zealand 
Tropical fruits, melon & nectarine with floral notes. Smoothly textured and dry  

   58     12 

Paddy Borthwick Riesling 2022, Martinborough, New Zealand 
Deliciously textural with white florals, lime and savoury apple  

   65  13 

Vinemind Vermentino 2019, Clare Valley, South Australia 
Hand picked whole bunch, ripe with bright acidity, creamy zesty lemon finish 

   65     13 

Ottelia Pinot Gris 2022, Limestone Coast, South Australia 
Dry and aromatic, fermented on skins, smooth, mellow and easy drinking 

   50  10 

Holy’s Garden Pinot Gris 2022, Moondarra Winery, South Victoria 
Organic and unfiltered, hands down great Pinot Gris with supercharged aromatics and 

lots of floral notes. Almonds, honey and ginger! 

   75  15 

Kerry Greens ”Musk Creek” 2022 Chardonnay, Morning Peninsula, South 

Victoria 

Hand harvested, unfined, lemon curd, meringue, roasted cashew and a creamy edge!  

   80     16 

Bella Ridge Kyoho, Swan Valley, Western Australia 
Japanese grape Kyoho, concentrated notes of tropical fruit with great complexity  

   85 

ROSE 

Minuty Prestige 2021, Provence, France 
Bush pink, balanced, delicious! Everything a French Rose should be! 

   78  16 

RED 

Smallfry ”Jellyfish” Grenache 2022, Barossa, SA 
A juicy and round, bright and lively delicious organic Grenache with minimal sulphites  

   70  14 

Payten & Jones VV Series Pinot Noir 2022, Yarra Valley 
Light, bright and fresh Yarra Valley Pinot 

   70  14 

Te Kairanga ”John Martin” Reserve Pinot Noir 2020,
Martinborough, New Zealand  

Bold and earthy spiced black berry and cherry from one of the oldest vineyards 
in Martinborough.

   120 

Caparzo Sangiovese 2020, Tuscany, Italy 
Ripe blackberries and wild strawberries, soft, easy and delicious  

   63  12 

Red Knives Edge 2022 Shiraz, Grampians, Victoria 
Plush, silky, blackberry, fine tannins, long length - delicious cool climate shiraz 

   75  15 

CHAMPAGNE AND BUBBLES 

Bellino Prosecco DOC, Veneto, Italy 
Crisp, creamy and delicious pear, green apple and lemon  

   65     13 

Cloudy Bay Pelorus Rosé, Marlborough, New Zealand 
Delicious famous NZ Pinot Noir based sparkling wine, caramel rose and strawberries  

   90 

Moet Chandon Champagne, France    100 


	Ren Ishii Cocktails Menu
	Ren Ishii Wine Menu



