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K
U

R
O

 B
A

R 

c
o

c
k

ta
il

s 
  &

   
m

o
c

k
ta

il
s

A
D

D
R

E
S

S
: 
3
6
8

 K
E

N
T

 S
T

R
E

E
T

, 
S

Y
D

N
E

Y
 N

S
W

 2
0
0
0

T
E

L
 :

 9
2
6
2

 1
3
5
0

MODERN
NOSTALGIC
SIMPLICITY
TRADITION

E
X

P
E

R
IE

N
C

E
.K

U
R

O

K
U

R
O

S
Y

D
N

E
Y

.C
O

M



LAVA FLOW OF MOUNT FUJI 24

M a t cha  f l a v o u red  t ro p i ca l  c o ck t a i l  l i k e  Pi n a  Co l a d a .

Brow n  Su ga r  S h o c h u /  C o conut  /  Pi nea p p l e  /  Gr a p e /  Matc ha

MILKY OOLONG NEGRONI 25

Co m p l e x  a n d  re f i n ed ,  t h e  c rea m y  a n d  f l o ra l  cha ra ct e r i s i t c  o f  t h e  mi l k y  o o l o ng  t ea  
mi xe s  b ea u t i f u l l y  w i t h  t h e  Gra n  Cl a s s i c o  b i t t e r.  S m o o t h ,  c rea m y  a n d 

Sw e et  Po t ato  S h o c h u  /  Va n i l l a  b e a n s  i n f u s e d  Su ze  /  Gr a n  Cl a s s i co  /  L i l l et 
Bl an c  /  J i n  Xua n Te a

THE ART OF JAPANESE OLD FASHIONED 32

E x p e r i e n c e  t h e  e p i t o m e  o f  s o p h i st i ca t i o n  w i t h  o u r  Ja p a n e s e  O l d  Fa sh i o n ed  u s i ng 
Hi b i k i  Ha r m o n y,  f i ni h ed  w i t h  a  Ja p a n e s e  b i t t e r  o f  y o u r  ch o i c e. 

Hibi ki  Har mo ny/ Wa s a nb on  Suga r /  Hous e  Bl end e d B otani c a l  Bitters

Please let the wait staff know if you have any allergies

SIGNATURE 
COCKTAILS

GINJO SOUR 26

In d u l g e  i n  t h i s  s m o o t h ,  f r u i t y  a n d  re f re sh i ng  s a k e  s o u r  u s i ng  Ho u ra i s e n  Ju nm a i 
Da i g i nj o  S a k e.  Fi ni sh  y o u r  s i p  w i t h  p o p s  o f  g ra p e  c o a t ed  i n  e l d e r f l o w e r  s y r u p

Houra i s en Junma i  Da i g i nj o/ Ci ro c Vo d ka / St  Germa in R ed uct i on/ Yu zu
Eg g W hi te/ El d er f l ower  Gl a zed Grap es

WINTER'S TROPIC EMBER 27

L e t 's  b r i n g  a  l i t t l e  b i t  o f  s u m m e r  w i t h  t h i s  c o c k t a i l .  A  p e r f e c t  b l e n d  o f  t r o p i c a l 
f l a v o u r s  w i t h  b i t t e r  a p e ro l  a n d  a ro m a t i c  sh i s o  h e r bs . 
A  f r u i t y,  v i b ra n t ,  re f re sh i ng  a n d  f i e r y  c o ck t a i l . 

Ha ku Vo d ka / Pa ss i o n f r u i t  Sy r up / Pi n e a p p l e / Li m e / S his o In f us ed Ap erol
Vani l l a  Bi tter s/



ALCOHOL FREE DRINKS 

CITRUS GOT REAL 13

Botanical Distil led Water/ Yuzu Oleo Saccharum/ Champagne Acid/ Verjus Soda

GREEN TEA GRAPE 13

Cold Brew Green Tea  Midori No Takumi/ Clear White Grape Syrup/ Tartaric Acid
Sparkling Water

DEEP RED GARNET 13

Pomegranate Syrup/ Cold Brew Hojicha/ Non Alcohol Amaro/ Lime

SOFT DRINKS

MODA SPARKLING OR STILL WATER (UNLIMITED POUR) 6 (pp)

HOMEMADE COKE 10

HOMEMADE GINGER ALE 10

LEMON LIME BITTERS  8

Please let the wait staff know if you have any al lergies, 
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STEERING 
THE BAR 
AND DINING 
EXPERIENCE 
TO A NEW 
ERA.
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BY THE GLASS

suntory premium malts on tap 12

coedo shiro hefeweizen 16
Br i g h t  h u e ,  t i n g e d  w i t h  a  s o f t  m i l k y  w h i te  g l o w .  Fr u i t y  n o te s  f o r  a  r i c h  y et 
ref resh i n g  b re w  t h at  i s  smo ot h on t he tong ue.

ise kadoya pale ale 16
T h i s  b e e r  b l e n d s  to g et h e r  3  t y p e s  o f  h o p s  f o r  a  d e l i g h t f u l  a ro m a ,  re m i n i s -
cen t  o f  f re s h l y  s q u e e ze d  g r a p e f r u i t  ju i ce .  C l e a n  m o u t h f e e l  w i t h  a  f re s h i n g 
af ter ta ste .

ise kadoya hime white 16
Aroma s of  cor iander and yea st  w ith a  del i c ate and l i g ht texture.  R efreshing l y 
s our  w it h a  subl te  y u zu aroma w it h mi l d  bitterness . 
 

beers

glass  bottle

aragoshi yuzu shu  nara  14      140
M a d e w it h pre m iu m s a ke a nd y u z u c it r u s  f r u it .  R e f re sh i n g a nd 
l i g ht .

kozaemon kabosu shu  gifu  14       - 
M a d e f rom a  b a s e  of  koz a e mon ju n m a i  s a ke m i xe d w it h k a b os u 
(n a t i ve  Ja p a ne s e  l i me)  Swee t  a nd s ou r  a nd re f re sh i n g . 

aragoshi ringo shu  nara  14       -
M a d e w it h pre m iu m s a ke a nd Ja p a ne s e  Fu ji  a pple  w it h a pple 
s e d i me nt s  i n  t he s a ke .  Swee t  a nd ju ic y.

aragoshi momo shu                      nara  14     -
Ma de w it h pre m iu m s a ke a nd Ja pa ne se w h ite  p e ac h .  R ic h a nd s wee t . 

aragoshi umeshu                                      nara  14     140
B ot t le d w it h re a l  u me plu m pu ree ,  r ic h a nd s wee t  a rom a a nd 
f l avou r. 

hoshiko original ume liqueur                       wakayama  19
Created by a  l e gend ar y  Japanes e bar tend er  Danny A i kaw a in  1979.  A 
t r ul y  uni que Japanes e  l i queur  f rom ume f r uit .  The f r uit  i s  macerated 
a l ong w i t h a  s ec ret  b l end of  spi ces  in  a l cohol .

yamazaki casked premium umeshu osaka      22
Ume l iqu eu r  t h a t  h a s  b ee n m a t u re d ove r  t i me i n  toa s t e d c a sk s 
w h ic h i s  t he n f i n i she d w it h w h i sk y a g e d i n  plu m l iqu eu r  b a r re l s . 
R ic h a rom a of  v a n i l l a  a nd me l low l i n g e r i n g a f t e r t a s t e . 

sweet sake / umeshu    



imanishiki, honjozo NAGANO 13 37 146

Ear t hy f l avours  of  nut s  and s avour y spi ces  w it h r i ce  umami.  A robust
s a ke w it h a  smo ot h and round ed c haracter. 

shichida, junmai SAGA 14 40 158

R ef reshing aroma s of  g reen appl es ,  e l e gant  med ium d r y.

nabeshima green label, junmai SAGA 15 42 170

Fresh,  f ra g rant  and f l ora l  nos e  w it h an e l e gant  ba l ance of  f r uit 
and ac i d i t y.

shinomine kimoto, junmai NARA 16 45 182

K i moto i s  a  t r a d it ion a l  f e r me nt .  Fra g rant  & f r uit y  aroma .  The 
pa l ate  i s  co mp l ex  w i t h  a  v ibrant  f res hnes s  and ref ined ac i d it y.

houou biden tsurugi, karakuchi junmai TOCHIGI 14 40 -
A lt hou g h l a b e l le d a s  a  k a r a k u c h i  (d r y)  s t y le  it  le a d s  i n  w it h n a sh i 
p e a r  f r u it  f l avou r s  t h a t  op e n s  to a n u m a m i dom i n a nt  me d iu m 
d r y  f i n i sh .  L e a n a nd c le a n w it h ple a s a nt  a c id it y 

miwasakura shuzo omusumbi, junmai HIROSHIMA 14 40 158
M a d e w it h H a t t a n-Ni sh i k i  r ic e  t h a t  h a s  a  l a r g e  s t a rc h c e nt e r, 
m a k i n g it  p er f e c t  for  s a ke bre w i n g .  H a s  a n e a r t hy a rom a w it h 
h i nt s  of  mu sh ro om a nd s avou r y  p a l a t e .  B r i g ht  a c id it y  a nd lon g 
m i ne r a l  f i 'n i sh . 

tengumai, yamahai jikomi junmai I SH IKAWA 14  40 -
Ya ma ha i a nd Ji kom i refer to t he t rad it iona l  met hod u sed to ma ke t h i s 
s a ke .  It  i s  a l s o  m a t u re d i n  t a n k for  more t h a n 12 mont h s .  It  h a s  p a le 
g old e n  colou r,  w it h  s pic y  a rom a s .  R ic h  a nd  comple x  on  t he  p a l a t e , 
w it h a  c r i s p  lon g f i n i sh .

afs kidoizumi shuzo, junmai yamahai CHIBA 18 52 -

 Produced i n a  u n ique one st a ge fer ment at ion (ich id a n sh i kom i) Th i s 
g i v e s  t h e  s a k e  a  m u c h  h i g h e r  t a r t  a c i d i t y,  w i t h  g r e e n  a p p l e  a r o m a 
a nd d e l ic a t e  s wee t ne s s .
   

sake              6oml 18oml 720ml

BY THE GLASS
AND BY THE BOTTLE



mukai shuzo kyo no haru, nigori KYOTO 15 42 170
Th i s  n i g o r i  (c l o u d y )  s a k e  i s  m a d e  b y  p re s s i n g  t h e  s a k e  c l e a r  a n d 
then add ing back some of the sed iment,  contributing to its  unique 
c h a r a c t e r.  It  i s  u n p a s t e u r i z e d  a n d  u n d i l t e d  w h i c h  r e s u l t s  i n  a 
punc hy,  ac i d i c  co mp l ex prof i l e .

yamano kotobuki, junmai ginjo "yamada" dry FUKUOKA 16 45 182  
The nos e i s  c it r us  and banana w it h a  spi c y  und er tone. 
On t he p a l ate  i t  i s  f ul l  of  exot i c  f r uit s  and spi ce  but  d r y  f inish .
Ful l  of  umami ,  yet  c r i p  and  c l ean.

imanishiki "miyama", junmai ginjo NAGANO 16 45 182
Fresh stone fr uit  and w hite f lower aroma s w ith a hint of  pineapple.
G e n t l e  s w e e t n e s s  o f  s to n e  f r u i t s  b a l a n c e d  b y  a  h i n t  o f  s a v o u r y 
spi ce .  R i c h  v i b r ant  te xture  w it h a  l ong ,  smo ot h f inish . 

 niida odayaka omachi, junmai ginjo kimoto FUKUSHIMA 15 42 -
Fr a g r a n t  a r o m a t i c  s a k e  w i t h  p e r f u m e d  n o t e s  o f  m e l o n ,  g r e e n 
banana ,  bubbl e  g um,  na shi  p ear  and w hite  bl oss om.  It  i s  smo ot h 
in  texture  w it h a  round pa l ate ,  med ium d r y  w it h f i rm ac i d it y  and 
a  s l i g ht  herba l  f inish . 

“bi” houraisen, junmai daiginjo AICHI 22 64 250

A rom a t ic  nos e  of  me lon a nd t ropic a l  f r u it s .
G e nt le  a c id it y  a nd s wee t  f r u it  f l avou r s . 

houou biden higeban, junmai daiginjo TOCHIGI - - 240

Made f rom k i s su i  w h ich i s  a  loc a l  r ice produced i n t he nei g hbou r-
i n g  pre f e c t u re  of  Ya m a g a t a .  T he  s a ke  s how s  r ic h  r ic e  not e s  b a l-
a nced w it h a rom a t ic  t ropic a l  f r u it  note s  a nd a  touc h of  l iquor ice

dassai 23, junmai daiginjo YAMAGUCHI - - 355
The f irst  Japanese Sake to have achieved such a degree of pol ishing 
and pur it y  -  Yamad a Nishi ki  r i ce  p ol ished d ow n to 23%. 
It  i s  pure  a nd c l ea n,  w it h l i g t  but  compl ex s cent s  of  w hite
f l owers ,  c herr y,  st raw b err y,  banana and f resh r i ce .  On t he pa l ate 
broad and smo ot h w it h a  c l ean and spi c y  f inish . 

BY THE GLASS
AND BY THE BOTTLE

sake              6oml 18oml 720ml



BY THE GLASS

iwa 5, junmai daiginjo 540

Iwa 5 is  a   ne w Japanese sake by former  Chef de Cave at the famous 
c hampa g ne ho us e Do m  Pér i g n on ,  R i c h a rd Ge of f roy.
Fi n e  d e l i c a te  n o s e  w i t h  s o m e  p e a r  a n d  f i n e  m e a l y  h i n t s .  Fre s h 
and f r u i t y.
It  ha s  t he f l ex ibi l i t y  to  matc h f rom d el i c ate  to s ol i d  ta ste ,  f rom 
l i g ht  to r i c h and enabl es  pa ir ing w it h a  var i et y  of  d ishes  f rom t he 
b e g ining to t he end of  t he mea l . 

kijoshu sake

hanahato kijoshu aged 8 years HIROSHIMA 23 66 -

K i j o s h u  m e a n s  “n o b l e  b re w  s a k e”  Th e  t a s te  p ro f i l e  s i m i l a r  to  a 
f ine oloroso sherr y.  Dar k amb er,  gold colour w ith d r i ed fr uit  and 
r i c h s oy,  c hest nut s ,  toa sted ha zel nut s ,  c aramel ,  d ar k c ho col ate , 
and nutt y  f l avours . 
Compl ex  a nd  el e gant  w it h d el i c ate  s w eet nes s  r unning t hroug h.

hachinohe, mutsu-hassen shuzo kijoshu AOMORI 17 48 -

K i joshu w it h a  gent l e  s weet ness ,  yet  surpr is es  w it h a  c l ean sharp 
aci d it y.  The nose brings citr us,  green gra ss  and apples .  It  is  br ig ht, 
f r uit y  and c r isp  w it h a  l emony tar t ness . 

kuromatsu kenbishi                HYOGO    38

Cac ao ni b  l i ke  a ro ma .  Ba l ance of  s w eet nes s  and Ac i d it y.
The f l avor  d i ps  on t he d r y  s i d e ,  and ma kes  Kenbishi  Kuromat su 
an app et i z i ng s a ke  to  pa ir  w it h t he r i c hnes s  of  meat y  mea l s .
   

warm sake              18oml

sake              6oml 18oml  720ml



BY THE GLASS

nv house of arras blanc de blanc tamar valley, 
tas 20

sparkling wine 

white

2023 churton, sauvignon blanc marlborough, 
nz 15

2024 dr edge, riesling derwent & tam-
ar valley, tas 17

2023 woodlands wilyabrup valley 
chardonnay

margaret 
river, wa 17

2023 jean luc mader, pinot gris alsace, fr 18

rosé 

2022 domaine pinchinat  
grenache sryah cinsault provence, fr 18

reds 

2022 ngeringa,  pinot noir adelaide hills,  
sa 16

2022 place of changing winds, no.2 syrah heathcote. vic, 18

2016 nifo sarrapochiello, aglianico del 
taburno riserva d'erasmo campania, it 18

2022 bodega catena zapata, malbec mendoza, 
argentina 18

sweet 

2022 dom de la pigeade, muscat beaumes de 
venice, muscat à petit grains rhone, fr 12

2020 chateau cauhape ballet d'octobre 
petit manseng jurancon, fr

  
12


