
A great meal starts with the perfect drink.
Take a browse through our bar menu, featuring 
Japanese spirits & Japanese-inspired cocktails

/tadajapanese



SIGNATURE COCKTAILSSIGNATURE COCKTAILS

LYCHEE MARTINILYCHEE MARTINI  11.50
Absolut vodka, lychee liqueur,
lychee & pressed lime

MATCHATINIMATCHATINI  11.50
Absolut vanilla vodka, white creme de 
cacao liqueur, soy milk, matcha & vanilla

YUZU MARGARITAYUZU MARGARITA  12.50
Jose Cuervo tequila, Cointreau, 
pressed yuzu & sugar syrup

SAKURA BLOSSOMSAKURA BLOSSOM  11.90
Roku gin, sakura liqueur,
pressed lime & rose lemonade

ICHIGO YUZU SOURICHIGO YUZU SOUR  11.90
Ukiyo yuzu gin, strawberry liqueur, 
pressed lemon, fresh strawberries, sugar 
syrup & yuzu foam (vegan foam)

LYCHEE PEARLLYCHEE PEARL  11.50
Bacardi rum, Malibu liqueur, lychee liqueur,
coconut cream & lychee

MYOGA HIGHBALLMYOGA HIGHBALL  11.90
Toki whisky, pressed lime, ginger,
agave, angoustura bitters & soda

YUZU WHISKY SOUR YUZU WHISKY SOUR 11.90
Toki whisky, pressed lemon, 
sugar syrup & yuzu foam (vegan foam)

JAPANESE SLIPPERJAPANESE SLIPPER  10.50
Midori melon liqueur, triple sec
& pressed lemon

TOKYO ICED TEA TOKYO ICED TEA   12.50
Roku gin, Haku vodka, sake, Jose Cuervo
tequila, Midori melon liqueur, Bacardi
rum, pressed lime, sugar syrup & soda



IMPERIAL BLOOMIMPERIAL BLOOM  21.50
Moet & Chandon Imperial champagne,
sakura liqueur, sakura syrup & soda

UMESHU SPRITZUMESHU SPRITZ  10.90
Plum wine, Prosecco, plum & soda

MIDORI SPRITZMIDORI SPRITZ  10.90
Midori, house sake, plum, agave, 
pressed lemon & soda

HUGO GOES TO JAPANHUGO GOES TO JAPAN  10.90
Yuzu sake, St. Germain elderflower liqueur, 
Prosecco, Japanese bitters & elderflower

HUGO SPRITZHUGO SPRITZ  10.50
St. Germain elderflower liqueur, 
Prosecco, mint & soda

APEROL SPRITZAPEROL SPRITZ  10.50
Aperol, Prosecco & soda

LIMONCELLO SPRITZLIMONCELLO SPRITZ  10.50
Limoncello, Prosecco & soda

CLASSIC COCKTAILSCLASSIC COCKTAILS

SPRITZESSPRITZES

ESPRESSO MARTINIESPRESSO MARTINI  11.50
Absolut vodka, Kahlua liqueur,
espresso & vanilla

PORNSTAR MARTINI PORNSTAR MARTINI   11.90
Absolut vanilla vodka, Passoã,
passion fruit, pineapple, pressed lime,
sugar syrup & Prosecco shot



MOCKTAILSMOCKTAILS

MARGARITAMARGARITA  11.50
Jose Cuervo tequila, triple sec, 
pressed lime & sugar syrup 

SPICY PASSION MARGARITASPICY PASSION MARGARITA  11.90
Jose Cuervo tequila, Cointreau,
passion fruit, chillies, pressed lime 
& agave

MOJITO MOJITO   10.90
Bacardi rum, mint, pressed lime,
sugar syrup & soda

SAKURA ROSE FIZZSAKURA ROSE FIZZ  6.50
Sakura syrup, mint, pressed lime
& rose lemonade

SPICY TROPICAL COOLER SPICY TROPICAL COOLER   6.50
Mango, pineapple, chillies,
pressed lime, agave & soda

PARADISE PASSIONPARADISE PASSION  6.50
Passion fruit, mango, mint, 
pressed lime, sugar syrup & soda

YUZU SPRITZERYUZU SPRITZER  6.50
Pressed yuzu, sugar syrup & lemonade

YUZU MATCHA LEMONADEYUZU MATCHA LEMONADE  6.90
Pressed yuzu, matcha & lemonade

LYCHEE SUNRISELYCHEE SUNRISE  5.90
Lychee, orange & grenadine

STRAWBERRY APPLE FIZZSTRAWBERRY APPLE FIZZ  6.90
Strawberries, apple, mint & lemonade



WHITE WINESWHITE WINES

HOUSE WHITE SOLINO BIANCOHOUSE WHITE SOLINO BIANCO  
Chardonnay / Trebbiano, Italy
Crisp & fresh with citrus, peach flavours & grassy notes. 
Pairs well with sushi & chicken dishes
125ml 6.90 | 175ml 8.50 | Bottle 27.90

I CASTELLII CASTELLI  
Pinot Grigio, Italy
Fresh, zesty Pinot Grigio with hints of green apple & light 
aromatics. Pairs well with sushi, fish & chicken dishes
125ml 7.50 | 175ml 9.50 | Bottle 29.90

KUKIKUKI  
Sauvignon Blanc, New Zealand
Dry wine featuring bright, zesty notes of grapefruit & 
tropical fruits. Pairs well with sushi, shellfish, teriyaki & 
vegetarian dishes
125ml 7.90 | 175ml 9.90 | Bottle 35.90

HAKUTSURU UMESHUHAKUTSURU UMESHU  
Plum Wine, Japan
Characterised by its refreshing, sweet & slightly sour 
taste, as well as a heady aroma of plums. Delightful 
aperitif or digestif to enjoy before or after dinner
125ml 7.90 | 175ml 9.90 | Bottle 35.90

FONCASTELFONCASTEL  
Picpoul de Pinet, France
Crisp, dry white wine made from the Picpoul grape. 
Known for its bright acidity, citrus & green fruit flavours 
& minerality. Pairs well with seafood & fried dishes
Bottle 37.90

GRACE KOSHU KAYAGATAKEGRACE KOSHU KAYAGATAKE  
Koshu grapes, Japan
Made from the Mt. Kayagatake grapes. Aromas of freshly 
green apple, grapefruit & chamomile. Smooth & dry on the 
palate. Pairs well with sushi, seafood & chicken dishes
Bottle 44.90

DOMAINE SYLVAIN BAILLYDOMAINE SYLVAIN BAILLY  
Sancerre, France
Dry wine with a crisp, refreshing chracter. Aromas of 
citrus, gooseberry & white flowers, with flavours of lime, 
green apple & minerality. Pairs well with seafood
Bottle 49.90



MONTEREY BAYMONTEREY BAY
White Zinfandel, California
Dark rosé with a mix of watermelon, cherry & detectable 
sweetness. Pairs well with grilled meats, teriyaki & sushi
125ml 6.90 | 175ml 8.90 | Bottle 27.90

RÉSERVE DE L'HERRÉRÉSERVE DE L'HERRÉ  
Cabernet Sauvignon / Merlot, South of France
Dry light rosé with aromas of red fruits, strawberries & 
raspberries. Pairs well with prawns, sushi & tonkatsu
125ml 7.90 | 175ml 9.90 | Bottle 31.90

WHISPERING ANGELWHISPERING ANGEL  
Provence Rosé, France
The iconic Côtes de Provence dry rosé - elegant with 
notes of fresh strawberries & peach. Refreshing crisp 
acidity leads on to a smooth round finish. Pairs well with 
frilled seafood, sushi & yakitori 
Bottle 52.90

HOUSE RED VIÑA PALOMERASHOUSE RED VIÑA PALOMERAS
Tempranillo, Spain
Fruity & fresh character, with notes of ripe cherry & berry 
fruit. Pairs well with beef & chicken yakitori & tonkatsu
125ml 7.50 | 175ml 9.50 | Bottle 29.90

CLUB DE CAMPOCLUB DE CAMPO  
Malbec, Argentina
The nose reveals red fruit notes, blueberries & plum. Full 
of dark, ripe fruits & a rich, smooth damson-like palate. 
Pairs  well with eel, beef & teriyaki dishes 
125ml 7.90 | 175ml 9.90 | Bottle 31.90

BARON PHILIPPE DE ROTHSCHILDBARON PHILIPPE DE ROTHSCHILD  
Pinot Noir, France
A medium dry, fruity red with masterfully balanced 
tannins. Notes of plum, strawberry & cherry. Pairs well 
with noodle dishes, gyozas & beef dishes.
Bottle 32.90

ROSÉ WINESROSÉ WINES

RED WINESRED WINES



I CASTELLI PROSECCOI CASTELLI PROSECCO  Italy
Fresh, crisp & dry with aromas of fruit & apple
175ml 8.90 | Bottle 33.90

I CASTELLI ROSÉ PROSECCOI CASTELLI ROSÉ PROSECCO  Italy
Fresh, balanced & persistent with light fruity notes
175ml 9.90 | Bottle 35.90

MOËT & CHANDON IMPERIAL BRUT CHAMPAGNEMOËT & CHANDON IMPERIAL BRUT CHAMPAGNE  
Crisp & refreshing with notes of green apple, citrus & 
white flowers
175ml 22.50 | Bottle 80.90

MOËT & CHANDON IMPERIAL ROSE CHAMPAGNEMOËT & CHANDON IMPERIAL ROSE CHAMPAGNE  
Lively, fruit-forward with notes of red berries, floral hints 
& a smooth, fresh finish
Bottle 90.90

DOM PÉRIGNON CHAMPAGNEDOM PÉRIGNON CHAMPAGNE  
Known for its rich complexity, fine bubbles & elegant 
balance of fruit & minerality
Bottle 299.90

CARLOS SERRES RESERVACARLOS SERRES RESERVA
Rioja, Spain
Aged for 24 months, the palate of this wine is dense & 
structured with attractive dark fruit & liquorice notes, a 
fine freshness to the mid-palate, silky smooth with a long 
supple finish, peppered with savoury spice notes. Pairs 
well with grilled meat dishes
Bottle 38.90

CALVET HERITAGE 2022CALVET HERITAGE 2022  
Chateauneuf du Pape, France
Dry red wine with medium body & firm tannins. Layered 
with notes of bright cherry & black fruits. Pairs well with 
pork & chicken dishes
Bottle 68.90

SPARKLING WINESSPARKLING WINES



HOUSE SAKE OZEKI HOUSE SAKE OZEKI 14.5% | 180ml 11.50
Dry sake with a full-bodied flavour & well-balanced aroma. 
Ideal with sushi, sashimi & yakitori.
Served with your preference of hot or cold

YUZU SAKE TAMANOHIKARI YUZU SAKE TAMANOHIKARI 10.5% | 180ml 15.90
Zesty dry sake with refined sweet & sour fruit notes & 
aromas. Ideal as both an aperitif or digestif

DASSAI 45 JUNMAI DAIGINJO DASSAI 45 JUNMAI DAIGINJO 16% | 180ml 18.90
Best-selling sake in Japan! Medium-dry sake with 
honeydew melon aromas & a light tropical taste. 
Ideal with sushi, sashimi, white meats & gyozas

SAKE TASTER SET SAKE TASTER SET  13.50
50ml cup of all 3 sakes above

CHROYO SPARKLING SAKE CHROYO SPARKLING SAKE 8.5%% | 250ml 14.90
Choryo is a sparkling nigori (cloudy sake). This light, 
sweet & fizzy sparkler is an excellent pairing with 
edamame, sushi & crème brûlée

TADA LAGER TADA LAGER 4.0% 
Crisp & full-bodied Bavarian-style lager,
crafted from British Malts
Half pint 3.90 | Pint 6.50

CAMDEN EAZY IPA CAMDEN EAZY IPA 5.0% 
A classic hazy IPA with fresh citrus & a dose 
of peachy El Dorado hops 
Half pint 4.90 | Pint 7.50

DRAUGHT BEERSDRAUGHT BEERS

SAKESAKE



ASAHI SUPER DRY ASAHI SUPER DRY 5.2% 5.50
Japan’s favourite beer - dry, clean & crisp

KIRIN ICHIBAN KIRIN ICHIBAN 4.6% 5.90
Smooth & rich. A classic lager style beer

CORONA CORONA 4.5% 5.50
Mexican pale lager with a mild malt sweetness

ASAHI ASAHI 0% 4.90
The same crisp & refreshing Asahi 
Super Dry taste, without the alcohol 

TOKITOKI 5.90

CHITA DISTILLER’S RESERVECHITA DISTILLER’S RESERVE 7.50

NIKKA COFFEY GRAINNIKKA COFFEY GRAIN 7.50

NIKKA FROM THE BARRELNIKKA FROM THE BARREL 7.50

HAKUSHU DISTILLER’S RESERVEHAKUSHU DISTILLER’S RESERVE 8.50

YAMAZAKI DISTILLER’S RESERVEYAMAZAKI DISTILLER’S RESERVE 9.50

HIBIKI HARMONYHIBIKI HARMONY 10.50

YAMAZAKI 12YAMAZAKI 12 13.50

GLENFIDDICH GLENFIDDICH 12 Year Old 5.90

TALISKER TALISKER 10 Year Old 6.50

MACALLAN MACALLAN 12 Year Old Sherry Oak 9.50

 

SCOTTISH WHISKYSCOTTISH WHISKY

JAPANESE WHISKYJAPANESE WHISKY

BOTTLED BEERSBOTTLED BEERS



BOMBAY SAPPHIREBOMBAY SAPPHIRE 4.50

HENDRICKSHENDRICKS 4.90

ROKUROKU 4.90

UKIYO JAPANESE BLOSSOMUKIYO JAPANESE BLOSSOM 4.90

UKIYO YUZUUKIYO YUZU 4.90

BROCKMANSBROCKMANS 5.50

NIKKA COFFEYNIKKA COFFEY 6.50

JACK DANIELSJACK DANIELS 4.50

WOODFORD RESERVEWOODFORD RESERVE 4.90

HENNESSYHENNESSY 5.90

HENNESSY XOHENNESSY XO 17.50

REMY MARTIN VSOPREMY MARTIN VSOP 6.50

APEROLAPEROL 3.90

SAMBUCASAMBUCA 3.90

MALIBUMALIBU 3.90

BAILEYSBAILEYS 3.90

COINTREAUCOINTREAU 4.50

MIDORIMIDORI 4.50

SOUTHERN COMFORTSOUTHERN COMFORT 4.50

DISARONNO AMARETTODISARONNO AMARETTO 4.50

LIQUEURSLIQUEURS

GINGIN

BRANDYBRANDY

AMERICAN WHISKEYAMERICAN WHISKEY



BACARDI BLANCA WHITEBACARDI BLANCA WHITE 4.50

CAPTAIN MORGAN DARKCAPTAIN MORGAN DARK 4.50

CAPTAIN MORGAN SPICEDCAPTAIN MORGAN SPICED 4.50

HAVANA HAVANA 3 Year Old 4.90

HAVANA HAVANA 7 Year Old 4.90

KRAKENKRAKEN 4.90

JOSE CUERVO REPOSADO TEQUILAJOSE CUERVO REPOSADO TEQUILA 4.50

JOSE CUERVO SILVERJOSE CUERVO SILVER 4.50

818 BLANCO818 BLANCO 6.50

818 AÑEJO818 AÑEJO 6.90

ADD MIXER FOR ADD MIXER FOR 1.50
Coca Cola, Diet Coke, Sprite, Fanta,
soda water, lemonade, tonic water, juice

DOUBLE UP ON ALL HOUSE SPIRITS FOR DOUBLE UP ON ALL HOUSE SPIRITS FOR 3.00

Spirits come in increments of 25ml (single/double).
Other measures are displayed throughout the menu.
This ensures the drinks keep flowing & the good times 
are maintained :)

ABSOLUTABSOLUT 4.50

GREY GOOSEGREY GOOSE 4.90

BELVEDEREBELVEDERE 5.50

HAKUHAKU 5.50

TEQUILATEQUILA

RUMRUM

VODKAVODKA



COCA-COLACOCA-COLA 3.50

DIET COKEDIET COKE 3.50

SPRITESPRITE 3.50

FANTAFANTA 3.50

FENTIMANS ROSE LEMONADEFENTIMANS ROSE LEMONADE 3.90

HAJIKETE JAPANESE GRAPE SODA HAJIKETE JAPANESE GRAPE SODA  3.90

HAJIKETE JAPANESE RAMUNE SODA HAJIKETE JAPANESE RAMUNE SODA  3.90
Sweet lemon lime flavour 

FRUIT JUICEFRUIT JUICE 3.50
Orange, Apple, Pineapple, Lychee or Mango

FEVER TREE TONIC WATERFEVER TREE TONIC WATER 2.90
Slimline tonic available upon request

SODA WATERSODA WATER 1.90

LEMONADELEMONADE 2.90

GENMAICHA GENMAICHA  3.90
Green tea combined with roasted brown rice

HOJICHA TEA HOJICHA TEA  3.90
Roasted green tea

SENCHA GREEN TEA SENCHA GREEN TEA  3.90
Mild green tea

JASMINE TEA JASMINE TEA  3.90

OOLONG TEAOOLONG TEA 3.90

 Our still Purezza water is free of charge, with sparkling 
available upon request. A discretionary service charge of 10% 
will be added to your bill & will be given to our team members. 
Thank you. Arigatō gozaimashita 

SOFT DRINKSSOFT DRINKS

TEATEA



MYOGA HIGHBALLMYOGA HIGHBALL

YUZU WHISKY SOURYUZU WHISKY SOUR

LYCHEE MARTINILYCHEE MARTINI

SAKURA BLOSSOMSAKURA BLOSSOM




