




ALL GREAT 
S T  O  RI  ES  S TART

SOMEWHERE

WE BELIVE ALL GREAT STORIES BEGIN
AT THE BAR- WHETHER YOU'RE OPTING

FOR A GLASS OF ONE OF OUR 
SIGNATURE COCKTAILS, OR BEING 

TAKEN ON A JOURNEY TO JAPAN WITH 
A GLASS OF SAKE; THERE REALLY IS A 

SELECTION TO SUIT ALL PALATES.

OPEN YOUR SENSES AND ALLOW US TO 
TAKE YOU ON AN IMMERSIVE 

THEATRICAL EXPERIENCE.





U Y  T I N 
PO U RS
OUR CHOICES OF THE FINEST SPIRITS, 

REPRESENTING BOTH QUALITY  
AND PRESTIGE

15ML 25ML 40ML  BTL 

80 150 225 3750

– 25 – 650

– 45 – 850

– 75 – 1500

LOUIS XIII 

DIPLOMATICO  
AMBASSADOR  

JOHNNY WALKER 
KING GEORGE V  

YAMAZAKI 18YR  

TAKETSURU 17YR – 80 – 2000





SIGNAT U RE 
COCKTAILS

20 NAMII SIGNATURE COCKTAILS BASED  
ON THE FOUR ELEMENTS EARTH, AIR, 

FIRE AND WATER.

WE GUARANTEE COCKTAIL LOVERS TO BE  
IN THEIR ELEMENT WITH THIS SPECIALLY 

CURATED COCKTAIL MENU



FOREST AWAKENING  13
Etsu Double Yuzu Gin, Yuzu Sake,  
Pineapple Juice, Lemon Juice, Gomme  
and Egg White

Sou r ,  Sm o k y,  Sh o r t

MAI CHAU VALLEY  12
Haku Vodka, Cointreau, Midori, Elderflower  
Syrup, Lemon Juice and Pineapple Juice

Tr o p i c a l ,  Sw e e t ,  Sh o r t

MOVING SEASONS  12
Nikka Days Whisky infused with Lavender,  
Makers Mark, Matcha & Cinnamon Syrup,  
Lemon Juice and Egg White

Fl o r a l ,  Ea r t h y,  Sh o r t

NORTHERN BLOSSOM   11
El Tequileño Blanco, Pink Grapefruit Liqueur,  
Fair Kumquat, Lemongrass and Ginger Cordial 
and Lime 

St r o n g ,  Fr u i t y,  Sh o r t

VIETNAMESE GARDEN  11
Haku Vodka, Cointreau, Muyu Jasmine Verte,  
Lemon Juice, Gomme, Apple Juice and Thai Basil 

Li g h t ,  S t r o n g ,  Sh o r t

EA RT H



A BIRD’S EYE VIEW  12
Haku Vodka, Fair Kumquat, Chambrezety,  
Cucumber, Strawberry Syrup, Green Strawberry 
Bitters and Cranberry Juice

Fr u i t y ,  S t r o n g ,  Lo n g

CRIMSON BREEZE   11
Portobello Gin, Peach Liqueur, Strawberry Syrup, 
Lemon Juice, Cranberry Juice, Orange Blossom  
Water and Egg white

Fo amy,  Fr u i t y,  Sh o r t

WHEN DRAGON  
MEETS CLOUD   12
Nusa Cana Light Rum, Briottet Mint Liqueur,  
Fair Goji Berry Liqueur, Fig Cordial, Lime Juice 
and Soda

Re f r e s h i n g ,  Sw e e t ,  Lo n g

MAU CAM SPRITZ  12
Tarsier Khao San Gin, Malfy Blood Orange Gin, 
Thyme and Red Chilli Cordial, Blood Orange,  
Citrus, Soda and Prosecco 

Fr u i t y,  V i b r a n t ,  Lo n g

LYCHEE CLOUD  12.5
Davna Vodka, Lychee Liqueur, Citric Acid, Sugar

Fl o r a l ,  Sw e e t ,  Sh o r t

A I R



OLD FASHIONED TOKYO  13.5

12

Nikka From The Barrel Whisky, Umeshu Plum 
Sake,  Cherry Blossom, Bitters and Sugar

S t r o n g ,  Sm o k y ,  S h o r t

FLAME OF VIETNAM 
Portobello Gin Infused with Pomegranate  and 
Pineapple, Belsazar White Vermouth,  Yuzu 
Sake, Davna Vodka, Rooibos Tea, Sour mix and 
Strawberry 

Fr u i t y ,  R e f r e s h i n g ,  S h o r t

TENGU’S WRATH 12.5
Nusa Cana Spiced Rum, Mount Gay Black Barrel, 
Maple syrup, Mango, Akashi-Tai Origami Red 
Sake, Lime Juice, Thai Red Chilli and Egg White

Tr o p i c a l ,  Sp i c y,  Lo ng

EASTERN DRAGON 11
Applewood Gin, Campari, Cointreau,  
Redcurrent & Pineapple Cordial, Pineapple 
Juice and Egg White

Bi t t e r ,  Sw e e t ,  Sh o r t

BREAKFAST IN SAIGON  12
Portobello Gin, Cointreau, Cranberry Juice, 
Plum Marmalade and Lemon Juice 

Fr u i t y,  S t r o n g ,  Lo n g

F I RE



12.5WATER LILY  
Applewood Coral Gin, Rose Liqueur, Lychee 
Liqueur, Cherry Blossom and Citrus

Fl o r a l ,  S t r o n g ,  Sh o r t

OCEAN EYES 11

12

Cambusier Plum Liqueur, Cocchi Di Americano 
Vermouth, Blue Curacao, Samphire, Orange 
Bitters and Kombucha Royale

Smo o t h ,  B i t t e r  ,  S h o r t

THE GREAT WAVE 
El Tequileno Blanco, Blue Curacao, Pineapple 
Juice, Gomme, Lychee Syrup, Lime juice  
and Soda

Fresh ,  Swe e t ,  Long

11

12

BA NA HILLS 
Roku Gin, Yuzu Baijiu, Apricot Liqueur, 
Jasmine, Oolong Tea, Mt. Fuji Bitters 

Re f r e s h i n g ,  L i g h t ,  Lo n g

SOUTH CHINA 
SEA DAQUIRI   
Honjozo Tokubetsu Sake, Lime juice, Gomme 
and Samphire

Li g h t ,  C i t r u s ,  Sh o r t

WAT ER



SHA RI NG 
COCKTAILS

HI-TEA 
Roku Gin, Yuzu Sake, Jasmine Syrup, Lychee 
Juice, Sencha Rose Tea and Peach Bitters

Bo t a n i c a l ,  Re f r e s h i n g ,  C i t r u s
 2 PERSON 20
 4 PERSON 39

QUEEN OF THE ELEMENTS 
Haku Vodka, Goji Berry Liqueur, Passionfruit 
Syrup, Pineapple Juice, Lime, Cherry 

Sw e e t ,  Tr o p i c a l ,  Lo n g
 2 PERSON  21
 4 PERSON  40

HIGHBALLS 
GIN  15
Roku Gin, Fair Kumquat Liqueur,  
Merchant’s Heart Ginger Ale  

RUM  15
Diplomatico Reserva Exclusiva,  
Merchants Heart Soda

JAPANESE WHISKEY 15
Nikka from the barrel, Briottet Apricot,  
Merchants Heart Soda

SCOTCH 25
Johnny Walker Blue label  
& BriottetCreme de Cacao Blanc  
with Merchant Heart Soda   

COGNAC 20
Remy Martin 1978 & Belsazar White  
with Merchant Heart Tonic  



CLASSIC 
COCKTAILS

ESPRESSO MARTINI  11
Vanilla Vodka, Coffee Liqueur, Chilled Coffee  
and Sugar Syrup

PORNSTAR MARTINI  11
Passionfruit Liqueur, Vanilla Vodka, 
Pineapple Juice, Passionfruit Syrup Served  
with a Side Shot of Prosecco

NEGRONI  11
Gin, Campari, Vermouth

OLD FASHIONED  11
Bourbon, Bitters, Sugar

MARGARITA  11
Tequila, Cointreau, Lime

I F  Y O U  DO N ' T  S EE  Y O U R  FA V O U RI T E  
CLA SSIC  COCKTA IL  LI S T ED,  A S K  Y O U R  

S ER V ER  O R  BA RT EN DER

M OCKTAILS
FLORAL PHOENIX 6.5
Lychee Syrup, Citrus, Mint, Cranberry Juice  
and Soda

MÀU VÀNG LANTERN  6.5
Passionfruit Syrup, Apple Juice, Fresh Ginger 
and Ginger Ale

VIETNAMESE SUNSET 6.5
Mango Puree, Coconut Water, Pineapple Juice, 
Citrus and Egg Whites

 





WI N ES ,  B EERS 
S PI RI T S 

& 
NON-ALCOH OLIC



WI N ES
ALL OUR WINES HAVE BEEN HAND SELECTED  

FOR YOUR ENJOYMENT AND ARE LISTED FROM LIGHTEST 
BODY TO FULLEST BODY.

125ML MEASURES ARE AVAILABLE.

WHITE 175ML BTL

BIANCO IGT PUGLIA ORGANIC 9.6 35
Vigne Vini, Italy

PICPOUL DE PINET – 30
Château Morin Langaran, France

BLANCO SOBRE LIAS 7.7 26
Care, Spain

PETIT CHENIN BLANC 8.6 31
Ken Forrester Wines, South Africa

PINOT GRIGIO 9.3 34
Italy

SHORELINE – 45
Lyme Bay, UK

RIOJA BLANCO 10.3 37
Sierra Cantabria, Spain

CHABLIS 1ER CRU MONTMAIN – 70
Louis Michel, France

RUSSIAN RIVER PINOT GRIS – 49
MacMurray, USA

RIESLING RÉSERVE – 55
Trimbach, France

VIOGNIER ROUSSANNE – 40
Sutherland, South Africa

2018 ITALIAN JOB  
WHITE MERLOT – 65
Martin Meinert, South Africa

2018 CHARDONNAY – 95
Stargazer Australia

URLAR SAUVIGNON BLANC 11.1 40
New Zealand



RED 175ML BTL

NV NI TINTO NI TANTO 
PAÍS BLEND – 36
Terroir Sonoro, Chile

GARNACHA NATIVA 7.9 28
Care, Spain

PRIMITIVO IGT PUGLIA ORGANIC 8.8 31
Varvaglione, Italy

ARE YOU GAME PINOT NOIR 9.6 35
Fowles Wine, Australia

MOUNTAIN RED SHIRAZ BLEND 8.3 30
Thelema, South Africa

O ABANICO RESERVA – 40
Casa da Passarella, Portugal

MARGAUX – 95
Le Relais de Durfort-Vivens, France

RIOJA RESERVA UNICA – 63
Vinedos Sierra Cantabria, Spain

EL ESTECO MALBEC 10.80 39
Valles Caalchaquies , Argentina

AMARONE CLASSICO 
CORTE BRA – 67
Sartori, Italy

SONOMA HERITAGE ZINFANDEL – 46
Rancho Zabaco, USA

BAROLO DOCG – 75
Fontanafredda, Italy

THE DEAD ARM SHIRAZ – 88
d’Arenberg, Australia



ROSE 175ML BTL

ESPRIT DE GASSIER 10.5 38
Côtes de Provence Rosé, Château Gassier      

PETIT ROSÉ 7.5 29
Ken Forrester

SPARKLING WINES 125ML BTL

NV CLASSIC RESERVE 12 70
Hattingley Valley

CAVA BRUT NATURE 7 38
NV Mas Sardana, Massard

NV BRUT 6.5 34
Bodegas Santa Ana

PROSECCO SUPERIORE DOCG 9 45
Giustino Bisol Valdobbiadene

2012 BLANC DE BLANCS – 110
Champagne Telmont

2012 VINOTHÈQUE 17.5 99
Champagne Telmont

NV RÉSERVE ROSÉ 16.5 93
Champagne Telmont

NV RÉSERVE BRUT 14.5 80
Champagne Telmont

NV CUVEE ROSE – 120
Laurent Perrier

LA GRANDE ANNÉE – 190
Bollinger Champagne

NV GRANDE CUVEE – 275
Krug

2008 DOM PERIGNON – 300
Luminous Label



SAKES 50ML 175ML BTL 

GINJO PEARL SPARKLING SAKE 10 35 55

KOTO PREMIUM PLUM UMESHU 11 35 90

SHIRAUME GINJO UMESHU 7 25 60
Akashi-Tai

HONJOZO GENSHU 6 20 65 
Akashi-Tai

JUNMAI DAIGINJO
GENSHU YAMADANISHIKI 12 40 70
Akashi-Tai

HONJOZO TOKUBETSU 
GOHYAKUMANGOKU  6 20 60
Akashi-Tai

JUNMAI GINJO  
SPARKLING  SAKE 10.5 30 45
Akashi-Tai

YUZUSHU GINJO SAKE 7.5 26 75
Akashi-Tai

TEDORIGAWA  
YAMAHAI DAIGINJO 9.5 30 45

KOKURYU BLACK DRAGON 9.5 30 80
Junmai Ginjo

ORIGAMI RED SAKE 8.5 27 75

DESSERT WINES 50ML BTL

NV PEDRO XIMENEZ 4 22
Bella Luna

NV FINO 4 20
Bella Luna

10 YO TAWNY PORT 5.5 66
Taylors

TOKAJI KATINKA 5.5 37
2018 Late Harvest, Patricius

2015 LBV PORT 4 42
Quinta do Crasto



B EERS
ASAHI 5.9

KIRIN ICHIBAN 5

HITACHINO NEST AMBER ALE 5

HITACHINO NEST DAI DAI 
ORANGE IPA 5

HITACHINO NEST RED RICE ALE 5.5

HITACHINO NEST WHITE ALE 5.5

HITACHINO NEST CLASSIC 
JAPANESE ALE 7

HITACHINO NEST ESPRESSO STOUT 8

HITACHINO NEST YUZU GINGER 
(ALCOHOL FREE) 3.5

LUCKY SAINT UNFILTERED LAGER 
(ALCOHOL FREE) 3.5

CIDER 5



S PI RI T S
AMERICAN WHISKEY 25ML BTL

MAKER’S MARK 4 95
LOT 40 RYE 4.5 120
RAGTIME RYE 5 130
BUFFALO TRACE 4 100
RIP VAN WINKLES 17.5 350
WOODFORD RES 4.5 115
EAGLE RARE 10YR 5 125
ELIJAG CRAIG 6 145

BASIL HAYDEN 5.5 140

SAZERAC RYE 5.5 135

SCOTCH WHISKY 25ML BTL

PORT CHARLOTTE 6.5 150
BRUICHLADDICH CLASSIC 5.5 140
JOHNNY WALKER BLACK 4 95
JOHNNY WALKER GREEN 6 140
JOHNNY WALKER BLUE 15 350
JOHNNY WALKER GOLD 7 150
JOHNNY WALKER KING GEORGE V 45 850
SINGLETON OF DUFFTOWN 5 135
TALISKER STORM 5.5 140
TALISKER 10YR 5.5 140
TALISKER 18YR 11.5 250
DALWHINNIE 15YR 6 140
MACALLAN 10YR 15 350
MORTLACK 12YR 6.5 160
CYGNELISH 14YR 6.5 150



IRISH WHISKEY 25ML BTL

WEST CORK  
BLACK BARREL WHISKEY 4 100

JAPANESE WHISKY 25ML BTL

NIKKA FROM THE BARREL 6.5 125
NIKKA COFFEY GRAIN 6.5 125
NIKKA COFFEY MALT 7.5 180
NIKKA TAKETSURU PURE MALT 8 200
NIKKA DAYS 5 130
NIKKA PURE MALT 8.5 160
MIYAGIKYO 9.5 245
YOICHI 10 235
YAMAZAKI 12YR 14 350
YAMAZAKI DISTILLERS RES 8.5 230
TOKI 4.5 115
HAKUSHU 10 260
HIBIKI HARMONY 9 240
YAMAZAKI 18YO 75 1500
HAKOZAKI BLENDED PURE MALT 6.5 150
TAKETSURU 17YR 80 2000
THE TOTTORI BOURBON 
BARREL AGED WHISKY 8 230
THE TOTTORI JAPANESE WHISKY 7 220

AGAVE SPIRITS 25ML BTL

CASAMIGOS MEZCAL 8.5 190
DON JULIO BLANCO 5 165
DON JULIO REPOSADO 6 175
EL TEQUILENO REPOSADO RARE 20 109.2
TL TEQUILENO ANEJO 
GRAN RESERVE 11 320
EL TEQUILENO ANEJO 4 95
EL TEQUILENON BLANCO 4 95
OJE DE TIGRE 5 110



GIN 25ML BTL

PORTOBELLO 171 4 95
PORTOBELLO SLOE 4 125
ROKU COCKTAIL 4 100
HENDRICKS 4.5 120
NIKKA COFFEY GIN 5.5 130
APPLEWOOD ORIGINAL 4.5 100
APPLEWOOD CORAL 4.5 100
KOKORO GIN  4 105
KI NO BI 6 135
KI NO TEA 6 140
BOTANIST 4.5 100
TANQUERAY SEVILLE ORANGE 4 100
TANQUERAY ROYALE 4 100
TANQUERAY 10 5 110
KYOTO 6 140
JINZU 4.5 115
UNAMI GIN 7 130
ETSU 5 115
CITADELLE OLD TOM 4 105
CITADELLE JARDIN D ETE 4.5 110
TARSIER PINK 4.5 115
TARSIER KHAO SAN 4.5 115
135 EAST 4.5 110
DEATHS DOOR 5.5 130
AUDEMUS PINK PEPPERCORN 5 125
MANLY GIN CO LILLY PILLY PINK GIN 5 125
MALFY BLOOD ORANGE 4 110 

VODKA 25ML BTL

HAKU 4 100
NIKKA COFFEY VODKA 5 110
BELUGA VODKA 6 115
KETEL ONE 4 100
MAMONT 4.5 120
DANVA VODKA 4 95



RUM 25ML BTL

DIPLOMATICO PLANAS 4 100
DIPLOMATICO MANTUANO 4 100
DIPLOMATICO RES EXCLUSIVE 5 130
DIPLOMATICO AMBASSADOR 25 650
PLANTATION 5YR 4 100
PLANTATION XO 7 150
PLANTATION FIJI 4.5 120
PLANTATION OVERPROOF  5 135
PLANTATION PINEAPPLE 4.5 120
BRUGAL 1888 5 135
NUSA CANA WHITE 4 95
NUSA CANA SPICED 4 100
FOURSQUARE SPICED 4 100
RON ZACAPPA 7.5 165
MOUNT GAY BLACK BARREL 5 130
MOUNT GAY XO 7 160
MOUNT GAY 1703 25 600

BRANDY 25ML BTL

REMY MARTIN VSOP 4.5 110
REMY MARTIN 1738 7 140
REMY MARTIN XO 20 450
MAXIUM TRIJOL 4.5 110
LOUIS TRES 150 3750
JANNEAU VSOP 4.5 110
CLOS MARTIN  5.5 120 
BARSOL 4 100
METAXA 12* 4.5 100 
AVALLEN 4.5 110
DUPONT CALVADOS PAYS DU AUGE 150 3750



LIQUEURS 25ML BTL

BEPE TOSSOLINI SALIZA 4 85
BEPE TOSSOLINI EXPRE 4 85
COINTREAU 3.5 80
MUYU JASMINE VERTE 4.5 85
FAIR GOJI BERRY 3 80
FAIR KUMQUAT 3 80
PATAKA 3.5 80
BIGALLET CHINA CHINA 4 85
MIDORI 3 80
CHERRY HEERING 3 80
THE NORFOLK NOG 3.5 80
CHAMBORD 3.5 80
SELECT APERITIVO 3 80
CAMPARI 3 80
ABSINTHE LA FEE 6 80
LUXARDO WHITE SAMBUCA 3.5 80
CACHACA 51 3 80
CAMBUSIER MIRABELLE PLUM 4 85

BAIJIU/SHOCHU 25ML BTL

20 380
6 160
6 150

6 140

14 240
5 150

KWEICHOW MAOTAIZHEN 5YO 

SATOH SWEET POTATO SHOCHU 

TAIKUN JAPANESE SHOCHU 

TOYONAGA HONKAKU
RICE SHOCHU  

TOYONAGA OKOKUMA 
SHERRY CASK AGED SHOCHU   

YAMANOMORI SHOCHU 

MING RIVER BAIJIU  

BAIJIU SOCIETY - YUZU BAIJIU

5 130 

4.5 115



SO FT S
MINERALS
COKE COLA 200ML 4
COKE ZERO 200ML 3.5
DIET COKE 200ML 3.5
SPRITE 330ML 4
APPLETISER 5
REAL KOMBUCHA ROYAL FLUSH 5
REAL KOMBUCHA DRY DRAGON 5
THOMAS HENRY GINGER BEER 3.5
MERCHANT HEART GINGER ALE  3.5

MERCHANT HEART SODA  3.5

TRUST STILL WATER 3

TRUST SPARKLING WATER  3

TONICS AND ELIXIRS 
THOMAS HENRY CHERRY BLOSSOM TONIC 3.5
FENTIMANS YUZU TONIC 3.5
MERCHANT’S HEART TONIC 3.5
MERCHANT’S HEART LIGHT TONIC 3.5
MERCHANT HEART PINK PEPPERCORN 3.5
MERCHANT HEART HIBISCUS 3.5

FRESH JUICES
APPLE 4
CRANBERRY 4
PINEAPPLE 4
ORANGE 4



H OT
COFFEE

Authentic Vietnamese blended coffee by Grindsmiths 

ESPRESSO 2.5
DBL ESPRESSO 3.5
FLAT WHITE 3.5
AMERICANO 3.5
CAPPUCCINO 3.5
LATTE 3.5
MOCHA 3.5
MATCHA TEA 5

HOT CHOCOLATE 3.5

TEA

Elegant Teas by Quinteassential Tea company 

NAMII SPECIAL BLEND 4
IMPERIAL EARL GREY  4.25
WHITE ELIXIR 3.75
LEMON LOUNGE 4.5
06:30 TO SINGAPORE 4.75
ORGANIC GREEN SENCHA 4
GREEN FLAMINGO 4.25
JASMINE CHUNG HAO 4
HIGH MOUNTAIN OOLONG 4.25
YUNNAN PU-ER 4.25
TALES OF THE ORIENT 3.75
BLUE PEA FLOWER 4.25







ALLERGENS 
We take care and attention to identifying all the  

allergens in our drinks listed in this menu. We have  
strong procedures in place for allergen control and  

training has been given to all staff but we cannot  
guarantee that  our food and drinks are 100%  

allergen-free due to the risk of cross-contamination  
of trace allergens during the preparation processes.

If you have any allergens please let  
a member of staff know.

DRY ICE POLICY 
To ensure the safety of our guests we advise you to allow 

the dry ice to completely dissolve and use a straw to  
consume the drink. Please don’t handle the dry ice with 

your hands. Sit back, relax and enjoy the theatre. 

COCKTAILS POLICY 
At Namii we are proud to stay true to the principles  
of professional bar tending and as such we freepour  

all cocktails in accordance with the weights and measures 
act (1985). We define all drinks with three or more liquids 
as cocktails and this includes among others: Gin and tonic 
with lime juice | Gin and bitter lemon with lemon juice Gin 
and lemonade with lemon juice | Gin and grapefruit juice 
with lime juice Vodka and tonic with lemon juice | Vodka  
and cranberry juice with lime juice Vodka and coke with 

lemon juice | Vodka and lemonade with lemon juice Vodka 
and Red Bull with lime juice | Vodka and bitter lemon  
with lemon juice Rum and coke with lime juice | Rum  

and ginger beer with lime juice Should the guest prefer  
to have a spirit of choice served straight or just with  

a single mixer we will of course serve these in the  
legally prescribed measures.





FOLLOW US

@NamiiMCR

#AuthenticallyModern




