OISHII GO! BAR & RESTAURANT

SHIRO WINES



Deloraine Brut NV, VIC

NV Tabacco Road Prosecco, King Valley VIC

NV Domain Ste Michelle Blanc de Blanc, Columbia Valley USA
NV Laurent-Perrier Brut LP ,Tours-sur-Marne France

2011 Mr Mick Riesling, Clare Valley SA

2010 Pizzini Riesling, King Valley VIC

2010 Coco Riesling, Clare Valley SA

2009 Main Divide Riesling, Waipara Valley NZ

2011 Gapsted Tabacco Road Pinot Grigio, King Valley VIC
2011 KuKu Pinot Gris, Marlborough NZ

2011 Baby Doll Sauvignon Blanc, Marlborough NZ

2011 Riposte Sauvignon Blanc, Adelaide Hills SA

2010 See Saw Semillon Sauvignon Blanc, Hunter Valley NSW

2010 Joseph Mellot Sancerre France

2011 Longview Vineyard ‘Whippet” Sauvignon Blanc, Adelaide Hills SA
2011 Mahi Sauvignon Blanc Marlborough NZ

2010 Merchant Chardonnay, Mornington Peninsula VIC

2008 Pimpala Road Chardonnay, McLaren Vale SA

2010 Gapsted Chardonnay, King Valley VIC

2010 Little Yering Chardonnay, Yarra Valley VIC

2010 Fox Creek Chardonnay, McLaren Vale SA

2011 Vinacious ‘Shakra’ Chardonnay, Margaret River WA

2009 Benjella Chardonnay, Kiewa Valley VIC

2009 Te Kairanga Estate Chardonnay, Martinborough NZ

2010 Port Phillip Estate Chardonnay, Mornington Peninsula VIC
2008 Lillian ‘Lefroy Brook’ Chardonnay, Pemberton WA

2008 Pierro Chardonnay, Margaret River WA

2009 Leeuwin Estate Art Series Chardonnay, Margaret River WA

AKA WINES
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2010 Yealands Pinot Noir, Marlborough NZ

2009 Springvale Pinot Noir, Freycinet Coast TAS

2010 Clyde Park Vineyard ‘Locale’ Pinot Noir, Bannockburn VIC
2009 Benjella Pinot Noir, Kiewa Valley VIC

2011 Passing Clouds Coldstream Pinot Noir, Macedon Ranges VIC
2010 Stoney Vineyard Pinot Noir, Coal River TAS

2009 Paringa Estate Pinot Noir, Mornington VIC

2010 Willow Bridge Estate Cabernet Merlot, Geographe WA

2009 Waterstone Cabernet Merlot, Gapsted VIC

2010 Bullant Cabernet Merlot, Langhorne Creek SA

2009 Dalzotto Cabernet Merlot, King Valley VIC

2008 Mclvor Estate Cabernet Merlot, Heathcote VIC

2010 Hewitson ‘Miss Harry’ Grenache Shiraz Mouvedre, Barossa Valley SA
2008 Pierre-Henri Morrel Cotes du Rhone, Villages France

2007 Merchant Cabernet Sauvignon, Yarra Valley VIC

2010 Penley Phoenix Cabernet Sauvignon, Coonawarra SA

2009 Bremerton ‘Coultard’ Cabernet Sauvignon, Langhorne Creek SA
2006 Leeuwin Estate Art Series Cabernet Sauvignon, Margaret River WA

2007 Cahilton Shiraz, Heathcote VIC

2008 Merchant Shiraz, Grampians VIC

2010 Fox Creek ‘Red Baron’ Shiraz, McLaren Vale SA
2009 Kangarilla Road Shiraz, McLaren Vale SA

2009 Vinaceous ‘Snake Charmer’ Shiraz, McLaren Vale SA
2009 Mitolo “The Jester’ Shiraz, McLaren Vale SA

2009 Mt Langi CIliff Edge Shiraz, Grampians VIC

2009 Archer Shiraz, Heathcote VIC

2009 Charles Melton ‘The Kirche Shiraz’, Barossa SA

STICKIES

2009 Gapsted Mountain Gold Botrytis Semillon, 500ml VIC
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2008 Three Wise Men Noble Semillon, 375ml Riverina NSW
2008 Noble One Botrytis ,375ml NSW

SAKE

Hakutsuru

Tanerei “Excellent” Junmai, 180ml

Hyogo, Japan

Using the finest rice and pure natural spring water from Mt Rokko. It is characterized by its
smooth and semi dry taste with a crisp finish excellent with sashimi! Matches dishes with

a light salty or rich taste. Enjoy hot, warmed at room temperature or chilled.

Ozeki

Hana Awaka Sparkling, 250ml

Hyogo, Japan

“Sparkling flower” Hana Awake is a refreshing and sparkling sake in a gorgeous pink bottle.
Gently sweet and balanced tartness, this low alcohol volume Sparkling sake will compliment
sweet dishes and desserts. Serve chilled.

Hakutsuru

Draft Sake “Namachozoshu”, 300ml

Hyogo, Japan

Easy to drink, this sake is characterised by its light, fresh and smooth taste.

Good match with not only asian food but also with Western cuisine using a variety
of sauces and mayonnaise, Its Japans #1 Draft Sake enjoy chilled.

Hakutsuru

Cho Kara Junmaishu, 300ml

Nan Province, Japan

Sake with a refreshing taste, good body and sharp finish. Pair with oily foods such
as wagyu, vegetable tempura, spicy tuna, shell fish, blue cheese, cream sauces,
curries, tofu and salads. Enjoy hot, warmed, at room temperature or chilled.

Choya

Smooth & Dry, 720ml

Nan Province, Japan

Enjoy this large bottle chilled, or warmed with your friends.

BEERU
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Kirin 6
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James Squires Amber Ale
James Squires Cloudy Cider

Light Beer
Hahn Light
Peroni Leggera
XXXX Gold

Bottled Beer

Corona

James Squires One Fifty Lashes
Birra Moretti

Stella Artios

Heineken

Asahi

Sapporo, 650ml Can

CIDERS & MORE

5 Seeds Apple Cider
Heil Apple Cider

Rekorderlig Apple, Pear or Strawberry & Lime Cider, 500ml
Crabbies Alcoholic Ginger Beer, 500ml

Bundaberg Ginger Beer
San Pellegrino

COCKTAILS

SOMETHING FIZZY
Gin Berry Fizz

Bombay Sapphire Gin, lemon wedges, smoked hay agave, mixed summer berries,
muddled, fine strained and topped with sparkling wine. Served in a champagne flute.
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Pomegranate Fizz
Cointreau, Pomagranate Liqueur, orange juice, topped with sparkling wine.
Served in a champagne flute.

SOMETHING TALL
Mojito
Bacardi White Rum, lime juice, mint leaves, sugar syrup, topped with soda. Served tall.

Bloody Good Mary
Smirnoff Vodka, Shiraz, Tabsco sauce, Wustashire sauce, crushed horseradish, lime juice,
orange juice, tomato juice, salt and pepper. Served tall.

SOMETHING SHORT
Mai Thai My Way
Vodka, Canton Ginger Liqueur, lime juice, lemongrass, chili infused honey. Served short.

Oishii Sours
Your choice of Amaretto, Makers Mark Bourbon, Gin or Chambord.
Lemon juice, sugar syrup and egg white. Served short.

New Old Fashioned
Barenjager Honey Bourbon, sugar syrup stirred over ice.
Can also be made as the classic with Makers Mark Bourbon. Served short.

MARTINI STYLE
Lychee Martini
Vodka, Lychee Liqueur, Dry Vermouth, lychee puree. Served in a martini glass.

Club 21
Gin, lemon juice, mint leaves, sugar syrup. Strained and served in a martini glass.

Cucumber & Elderflower Martini
Hendrix Gin, cucumber, lemon juice, elderflower cordial.
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Shaken, strained and served in a martini glass.

Classic Martinis
Your choice of Grey Goose Vodka, Belvedere Vodka, Tanqueray Gin, Hendrix Gin.
Stirred with ice, served dry in martini glass with olives or a lemon twist.

TO FINISH
Espresso Martini
42 Below Vodka, Kahluah, sugar syrup, fresh espresso shot. Served in a short martini glass.

Affagatto
Fresh Espresso shot, vanilla ice cream, your choice of liqueur.
Served in a short martini glass with liqueur and espresso on the side.

SOMETHING DIFFERENT
Mikan Shinamon Tequilla
Shot of Jose Cuervo Tequila served with orange slice dipped in cinnamon.

NICE JUGS
Cosmopolitan
Pimm’s

Long Island
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