
L Y C H E E * . . .

G O M A  S O U R  . . .

M A T C H A  P A L O M A *  . . .

K E M U R I  . . .  
Home made botanical shochu and Tonic

Sake, Lemon, Sugar, Egg white and Lychee Sake, Grapefruits, Lime, Egg white, Matcha and Soda 

Shochu, Lemon, Sugar, Egg white and Sesame oil 

DARUMA SIGNATURE
Y U Z U *  . . .  
Sake, Plum wine, Lemon, Sugar, Angostura and Yuzu 

€ 1 4

W A S A B I *  . . .
Shochu, Peach, Lemon, Sugar, and Wasabi 

€ 1 4

€ 1 4

€ 1 4
Shochu, Pineapple, Jalapeño, Lime, Almond and Smoke

T O M A T O  . . .  € 1 4
Plum wine, Vermouth, Tomato water and Basil smash foam

INSPIRED BY CLASSICS 

€ 1 4

€ 1 3

E S P R E S S O  D A R U M A R T I N I *  . . . € 1 3
Sake, Cascara and Fresh espresso

J I N  &  T O N I C . . . € 1 4

C U C U M B E R  M O J I T O *  . . .   
Shochu, Cucumber, Lime, Sugar and Soda 

€ 1 4

A O *  . . .
Sake, Blueberry umeboshi shrub, Honey and Blueberry salt

€ 1 4

*...Alcohol-free version available for €9 

C O S M O S  . . . € 1 3
Plum wine, Lime, Lemongrass and Cranberry 

   Allergens info Wheat Almond Sesame Eggs

· SAKE COCKTAILS·
Our signature cocktails are made with premium Japanese sake. 

The cocktails are low alcohol drinks with the taste described as "low releasing with warm internal after effect".
Why try the sake based cocktail? They are cocktail virgin friendly, with a mature element of taste to them.

We here at DARUMA highly recommend our Japanese taste!



JAPANESE DRINKS
SAKE TASTERS (50ML)

YOIGOKOCHI SUPPAI/SOUR | 75ml | Plum | Aged 3y | Alc 11%

ASAHI | Bottle 330ml | Alc 5% 
ASAHI | Draft Pint 473ml | Alc 5%
KIRIN ICHIBAN | Draft Pint 473ml | Alc 5%           

OZEKI HANA AWAKA | 250ml | Sparkling | Alc 7%

SAKE BOTTLES

PLUM SAKE GLASS/SAKE POT

BEERS
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SAKE TASTING SETS
Choice of 3 different sake tasters above 26

11
12
11
10
8.5
8.5
10

KIDOIZUMI | Nama Junmai | Organic | RPR 60% | Alc 18% 
TAMAGAWA | Nama Junmai Ginjo | RPR 60% | Alc 17% 
GINSEN TOKUBETSU | Junmai Daiginjo | Aged 2y | RPR 50% | Alc 15%
KIKUSUI | Junmai Ginjo | Dry | RPR 55% | Alc 15.4% 
KIREI 80 | Karakuchi Junmai | RPR 80% | Alc 17.6%
HAKUTSURU UKIYO-E | Daiginjo | RPR 50% | Alc 15.5% 
TENTAKA | Organic Junmai | RPR 68% | Alc 15%  

WINE LIST
WHITE WINES

RED WINES

ROSE / CHAMPAGNE

Heraclio | Spain
Organic Macabeo & Sauvignon Blanc | Spain
Ca'stele | Italy
Pinot Grigio
Ocean Bay | Marlborough New Zealand 
Sauvignon Blanc
Dominio de la Abadesa | Spain
Verdejo
La Caplana | Italy
Gavi di Gavi
Taburno | Italy
Falanghina

G: 8.5

G: 9.5

G: 11.25

B: 32

B: 36

B: 43

B: 45

B: 45

B: 48

Heraclio | Spain
Bobal & Cabernet Sauvignon
Adesso | Italy
Nero d'Avola
Bodegas Val Delana | Spain 
Rioja
Ocaso | Argentina 
Malbec Gran Reserva 2015
Pietro Zardini | Italy
Ripasso
Pietro Zardini | Italy
Amarone

Haut Maurin | France
Merlot Rose 
Baccichetto | Italy
Rose Frizzante 
Borgoluce | Italy
Prosecco Superiore | Extra Dry
Hervé Mathelin | France
Brut Reserve Champagne

G: 8.5

G: 9

B: 32

B: 34

B: 38.5

B: 55

B: 65

B: 110

G: 9.7 B: 35.5

B: 34

B: 65

B: 110

TOKUBETSU JUNMAI | 175ml | Dry | Yamada-nishiki rice| Alc 14.5% 17


