
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

一期一会Ichigo Ichie 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Sommelier’s Selection 
Guided by Ichigo ichie – one time, one meeting. This collection reflects a singular moment in 
time. An evolving selection of wine, sake and whisky, chosen for their peak expression and the 
rarity of their arrival, each offering a fleeting opportunity to be experienced at its finest. 

2023 By Farr Chardonnay 

Citrus blossom, Stone Fruit and Toasted Hazelnut, 
Layered over a broad creamy palate with a long, savoury 
finish.​
 

Geelong  

Victoria 

240 

2022 Domaine Belargus ‘Ronceray’ Chenin Blanc 

White Peach, nectarine. Textural with a slight salinity 
finish is long with notes of almonds and honeysuckle.​
 

Anjou​
France 

350 

2021 Louis Moreau 1er Cru  

Dark cherry, wild raspberry and savoury spice dominate 
the palate. Fine tannin and a long finish 

Chablis, 
Fourneaux 

France 

270 

2017 Yeringberg Museum Release Pinot Noir 

Cherry, strawberry and raspberry with a hint of spice 
dominate the palate accompanied by soft Velvety 
tannins. 

Yarra Valley​
Victoria 

320 

2024 Chichibu Distillery Australia Edition 

 

Saitama​
Japan 

75 

 

Fukucho ‘Seafood‘ Junmai Genshu  

富久長 海風土「シーフード」 純米 原酒 

Made with white koji and designed to be like fine white 
wine, notes of lemon, crisp acidity. Perfect for seafood 

Hiroshima 

Japan 

​
200 

 



 
+81 Prestige Experience (90ml)               $300 per 
person 
A selection of wines and a paired sake from our cellars, every expression is opened specifically 
to be at its peak and paired with this season’s current menu 

 

 

​
+81 Non-Alcoholic Neo (90ml)               $150 per person 
Vacuum – cold fermented and crafted with seasonal produce and premium Japanese teas. 

 

  Valencia Yamabuki Valencia orange | lime | bush honey | yamabuki nadeshiko fermented tea 

Raspberry Oolong   Raspberry / yumewakaba oolong tea | lemon | vejus | pink peppercorn 

Rockmelon Ginsen   Skin on Rockmelon | Toro Ginsen sencha tea | pickled ume | sea salt 

Rind Mirai  Watermelon Rind | mirai wakocha tea | agave | salt  

Tomato Gyokuro Cherry Tomato | gyokuro saemidori tea | spiced tare | dill | strawberry | 
chilli skin contact 

Apple & Pear Kahori Pink Lady apple | Nashi pear / kahori black tea | roasted white sesame | 
maple 

 

2022 Aruga Branca ‘Clareza’ – Yamanashi, Japan 

NV Kamikawa Taisetsu ‘ Black Label’ Tokubetsu Junmai – Hokkaidō 

2017    Yeringberg Chardonnay Museum Release – Yarra Valley, Victoria 

2022 Domaine Belargus ‘Ronceray’ Chenin Blanc – Anjou, France 

2016 Marli Russell RP2 Museum Release – Yarra Valley, Victoria 



 
グラスワインWine by the Glass     

2015 Tyrell’s Late 
Disgorged 

Blanc de Blanc Hunter Valley, 
NSW 

25 

2022 Aruga Blanca 
Clareza 

Koshu Yamanashi, 
Japan 

34 

2023 Domaine William 
Fevre 

Chardonnay 
 

Chablis, 
France 

39 

2021 Bonne Blanche 
Sec 

Chenin Blanc Anjou, France 37 

2021 Benoit Girardin Pinot Noir Bourgogne, 
France 

37 

2021 Taka Bedford 
Estate 

Pinot Noir Central Otago, 
NZ 

34 

2022 Henschke 
Keyneton 
Euphonium 

Shiraz Blend Barossa, SA 39 

​
日本酒二合Sake Half Bottle (360ml) 

Fukuju 1757 Junmai Ginjō​
福寿 純米吟醸 

Hyōgo​
兵庫 

130 

Setouchi Kawatsuru Junmai Ginjō​
瀬戸内川鶴 純米吟醸 

Kagawa ​
香川 

130 

Kamikawa Taisetsu ‘ Black Label’ Tokubetsu Junmai​
上川大雪 特別純米 

Hokkaidō​
北海道 

185 

Koueigiku Kibou Junmai Ginjō​
光栄菊 幾望 純米吟醸 

Saga​
佐賀 

130 

 


