
If you have a food allergy or intolerance, please speak to a member of our staff before you order or consume any  
food or beverage. A discretionary service charge of 15% will be added to your bill. All prices are inclusive of VAT.

Yamazaki   £16
The Awakening (1923 – 1949) 
Yamazaki Distiller’s Reserve, homemade sandalwood soda, mango & white pepper syrup 
A new style of whisky is born with a balance and harmony that embodies the spirit of Japan. Inspired  
by the Mizuwari, a whisky and water highball enjoyed in Japan’s izakayas, our expression celebrates  
Japanese whisky in its truest form, mirroring Yamazaki’s tasting notes with homemade tinctures.  
 
Toki  £18
The Boom (1950 – 1969) 
Toki infused and clarified with peanut butter, anko bean paste, Gran Volante
American influence sparks a cultural revolution in Japan, with Suntory pioneering the bar scene. A take on the 
New York Sour, which traditionally has a red wine float, this cocktail uses peanut butter to evoke an American 
classic, pairing perfectly with the sweet Japanese anko bean delicacy.
 
Hakushu  £18
The Bubble (1970 – 1989) 
Hakushu Distiller’s Reserve, Azure sake, Wakamurasaki Shochu, mint, sage & vanilla cordial, green tea  
tapioca pearls 
In the 70s and 80s, ‘Made in Japan’ becomes a global mark of quality. This twist on a Gimlet style of drink 
celebrates the multi-layered excellence of their craft, reimagining the tasting notes of the Hakushu  
whisky using Japanese spirits and produce. 
 
Hibiki  £20
The Influence (1990 – Present) 
Hibiki Harmony, homemade kokuto syrup, apricot & sakura essence 
Japan’s global influence has a profound impact on cultures worldwide. Our Japanese interpretation of an  
Old Fashioned symbolises this cultural exchange with black sugar from Okinawa alongside notes of cherry 
blossom and apricot. In homage to Japanese craftmanship, it is served over a hand-cut ice sphere.



The House of Suntory, the Founding House of Japanese Whisky, celebrates its 100th anniversary 
of whisky innovation: a major milestone not only for Suntory’s history but for Japanese 
spirits culture. The centennial of the House of Suntory began with the establishment of its 
Yamazaki Distillery in 1923 – the first and oldest malt whisky distillery in Japan’s history. Since 
its founding, the House of Suntory has been crafting world-class spirits and is known for 
Yamazaki, Hakushu, Hibiki and Suntory Whisky Toki.

The 100 years of Suntory Whisky fall into four era-defining periods, for the distillery and 
Japanese whisky at large. To celebrate this milestone, the mixologists of 8 at The Londoner 
have crafted a collection of whisky cocktails inspired by the cultural shifts that defined those 
eras, and the tasting notes of four of Suntory’s most iconic whiskies. The result promises 
drinks with a story, defined by culture, history and flavour.

The House of Suntory proudly celebrates 
100 years of pioneering Japanese spirit


