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Quaglino’s presents an Otsumami experience with
the House of Suntory, where each moment becomes
a celebration of Japanese artistry and tradition.

HAKU.
VODKA

Distilled from 100% Japanese white rice, Haku Vodka’s pure, clean
flavour enhances the simplicity and purity of Otsumami. Paired perfectly
with beef tataki, Haku Vodka’s smooth finish complements and
elevates each delectable bite.
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/ % ROKU GIN

Crafted with six unique Japanese botanicals, Roku Gin brings
a harmonious balance to your Otsumami experience. Its crisp, floral
notes dance effortlessly with delicate tempura, creating
a symphony of flavours that enchant the palate.
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SUNTORY
WHISKY
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Toki Whisky, with its silky smoothness and refined complexity, is the ideal
companion for heartier Otsumami. Enjoy its subtly sweet and spicy profile
alongside our bao buns, where each bite and sip unfold layers of taste,
echoing the rich heritage of Japanese whisky-making.

PRESENTS

Otsumami

IN PARTNERSHIP WITH

THE HOUSE OF SUNTORY

The Nature and Spirit of Japan

Otsumami, the Japanese tradition of small, flavourful dishes
enjoyed with drinks, offers a perfect pairing with Roku Japanese Gin,
Toki Whisky, and Haku Japanese Vodka. Each sip of these exquisite

spirits is a celebration of meticulous craftsmanship and tradition,
perfectly complemented by these delightful bites.




SNACKS

Seared Beef Tataki

Pickled Shiitake mushroom,
sesame dressing, garlic petals
323 kcal

£18

Prawn Tempura

Miso & Soy Mayonnaise
698 kcal

£14

Gua Pao Pork Belly
Bao Buns

Sesame, Coriander
422 kcal

£13

COCKTAILS

BRILLIANT

Shiso infused Haku Japanese Vodka
St. Germain Elderflower Liqueur
Créme the Mint & Jasmine Liqueur
Clarified Lemon & Lychee Juice

S1X

Roku Japanese Gin
Yuzu & Strawberry Liqueur
Rhubarb & Vanilla Cordial
Sparkling Homemade Shandy

TIME
Toki Whisky
Palo Cortado Sherry Wine
Homemade Saffron Liqueur
Clarified Rose Buds & Apple Cordial
Walnut & Chocolate Bitters




