
D R I N K S

NAKAMA – FUSION KITCHEN

WILLY-BRANDT-STR. 51, D-20457 HAMBURG



Cocktail

Midori no Kusa  € 13

Blanco Tequila, Lemon, Calpico, Almond,

Caribbean Pineapple Liqueur, Organic Wheatgrass

– Margarita –

Yoshino  € 13

Mancino Sakura, Vermouth, Muyu Yasmine Verte,

Yuzu, Almond, Crémant

– Sparkling & Refreshing –

King Coco  € 13

Hendricks Gin, Apple-Lime Shrub, Cubeb Pepper,

Rose Water, Cucumber, Rosemary, Tonic

– Gin & Tonic –

Milkman  € 13

Roku Gin, Yuzu Sake, Lemon, Calpis Matcha Cordial, Egg White

– Gin Sour –

Nigori Ranger  € 13

Cloudy Sake, Yuzu Sake, Lemon, Lucuma, Almond, Egg White

– Sake Sour –



Cocktail

Breakfast in Okinawa  € 13

Woodford Reserve Rye, Vanilla, Angostura Bitters,

Chocolate Essence, 70�% Dark Chocolate

– Old Fashioned –

Lunch in Fukuoka  € 13

Roku Gin, Cloudy Apple Juice, Lemon, Vanilla, Mint, Egg White

– Gin Sour –

Dinner in Yokohama  € 13

Vanilla Vodka, Coffee Liquéur Blend,

Vietnamese Cold Brew, Hibiscus Reduction, Chocolate Bitters

– Espresso Martini –

Wonderland  € 13

Woodford Reserve Bourbon, Campari, Vermouth Blend,

Infused Cacao Nibs, 70�% Dark Chocolate

– Negroni –

Minh Tai  € 13

Bacardi 8, Bacardi 44.5�%, Smith & Cross,

Lime, Almond, Angostura Bitters, Red Wine

– New York Sour –

Dragon Tail  € 12

Bacardi 8, Pineapple Shrub, Yuzu, Lime,

Rosemary, Angostura Bitters, Ginger Beer

– Rum Sour –



Sake

Ozeki Sake  „Junmai“  0.15 l  –  € 13

Mild & well-balanced – served cold or warm.

Kubota Hyakuju  0.15 l / 0.75 l  –  € 18 | 65

Light & dry – pairs well with spicy dishes and tempura.

Nakajima Yuzu Sake  0.10 l / 0.50 l  –  € 12 | 55

Fresh yuzu acidity, subtle bitterness & a delicate natural sweetness.

Ozeki Nigori Sake  0.10 l / 0.37 l  –  € 12 | 28

Unfiltered, full-bodied & gently sweet – as aperitif or dessert.

Asahi Shuzo Dassai 45  0.30 l  –  € 33

Fruity & mild – perfect with sashimi & sushi.

Sekiya Houraisen Junmai  0.75 l  –  € 44

Balanced & floral – pairs well with sushi & lightly seasoned dishes.



Crémant / Aperitif / Champagne

Grenelle Grande Réserve Blanc  0.1 l / 0.75 l  –  € 7.50 | 42

Crémant de Loire – fine bubbles, fresh & festive.

Nakama Sprizz  0.2 l  –  € 9.50

Yuzu Sake, Campari, Lime, Crémant

Lillet Sprizz  0.2 l  –  € 9.50

Lillet, Yuzu Cordial, Mint, Crémant

Aperol Sprizz  0.2 l  –  € 9.50

Aperol, Crémant

Lillet Wildberry  0.2 l  –  € 9.50

Lillet, Wildberry, Raspberry, Strawberry

Bubble Peach Sprizz  0.2 l  –  € 7.50

Crémant, Vineyard Peach, Mint

Veuve Clicquot Brut  0.75 l  –  € 105 | 115

Available as Brut or Rosé.

Champagne de Ruinart Brut  0.75 l  –  € 130

Brut Champagne.

Champagne de Ruinart Rosé  0.75 l  –  € 140

Rosé Champagne.



Wines

White Wine  0.1 l | 0.75 l

Riesling Drache  € 6 | 35

Mosel, Germany. Citrus, peach & fine slate minerality.

Dry, with lively acidity and a clean, elegant finish.

Grauburgunder Hörner  € 6 | 35

Palatinate, Germany. Ripe pear, white peach & a hint of honey.

Full-bodied, dry & pleasantly spiced on the finish.

Sauvignon Blanc Nakama  € 6 | 35

Rheinhessen, Germany. Gooseberry, passion fruit & fresh herbs.

Dry, vibrant & wonderfully refreshing.

Weissburgunder Village Bahling  € 6 | 38

Baden, Germany, 2023. Apple, pear & a subtle almond note.

Dry, finely structured & pleasantly smooth on the finish.

Red Wine  0.1 l | 0.75 l

2020  „Drei Brüder“  Cuvée Noir  € 6.50 | 38

Germany. Dark berries, cherry & soft tannins.

Balanced & smooth – a red wine that seduces.

2022 Chianti Classico D.O.C.G  € 6.50 | 38

Tuscany, Sangiovese. Cherry, plum & Mediterranean herbs.

Medium body, lively acidity & a spiced finish.

2023 Serre dei Roveri  Piemont Barbera  € 6.50 | 38

Piedmont, Barbera d’Asti. Dark cherry, plum & violet.

Soft, full-bodied & with a pleasant freshness on the finish.



Wines

Rosé Wine  0.1 l | 0.75 l

2024 Horny Rosé Stier  € 6 | 33

Palatinate, Germany. Strawberry, raspberry & fresh citrus.

Off-dry, lively & irresistibly refreshing.

2022  „Nouvelle Vague“  € 6 | 35

Languedoc, France. Red fruits, peach & delicate floral aromas.

Dry, fresh & full of southern French sunshine.

2024 Juwel Juliane Eller  € 6 | 35

Rheinhessen, Germany. Strawberry, rose & a hint of citrus.

Off-dry, elegant & full of character.

Wine Spritzer

White | Rosé | Red  0.2 l  –  € 6.50

White, Rosé or Red.



Homemade Lemonade

Lychee Bloom  € 6.90

Exotic Lychee Pearls, Dragon Fruit & sparkling Soda –

fruity, gentle & refreshing like a spring dream.

Golden Peach  € 6.90

Fine Peach Tea, sun-ripened Orange, Lime & Lemongrass –

golden, warm & endlessly summery.

Red Dragon  € 6.90

Wild Raspberries, zesty Lime, Rosemary & Ginger Ale –

bold, intense & absolutely untameable.

Hibiscus Cooler  € 6.90

Deep Red Hibiscus, Cherry Blossom, Lime, Rose Water & Soda –

elegant, mysterious & breathtakingly beautiful in the glass.

Cherry Blossom  € 6.90

Fine Jasmine Tea, citrus-fresh Yuzu, ripe Cherry & a hint of Lemongrass –

floral, balanced & elegant in taste.



Homemade Lemonade

Maracuja Mint  € 6.90

Sun-ripened Passion Fruit, Sicilian Limone di Siracusa Purée & wild Mint –

a holiday for the senses.

Hanoi Sun  € 6.90

Ripe Mango, exotic Passion Fruit & fragrant Jasmine Tea

with Lemongrass notes – sweet, lively & full of warmth.

Wild Guava  € 6.90

Exotic Guava meets Japanese Oolong Tea, delicate Lemongrass notes &

sun-drenched Lime – wild, complex & absolutely unique.

Palestine meets Tokyo  € 6.90

Pistachio-marinated Palestinian Dates meet Lychee & Sakura Blossom —

carried by Jasmine Oolong & fresh Lemongrass.

Nutty, floral & a journey between two worlds.



Drinks

Bottled Beer

Asahi – Japan  0.33 l  –  € 6

Light, crisp & refreshing – Japan’s iconic lager.

Pinkus Non-Alcoholic  0.33 l  –  € 6

Full-bodied & aromatic – great beer taste without the alcohol.

Soft Drinks

Fritz Kola, Superzero, Mischmasch, Orange  0.2 l  –  € 4

Tonic Water, Ginger Ale, Ginger Beer  0.2 l  –  € 4

Sparkling | Still Water  0.2 l | 0.5 l  –  € 4 | 7

Fruit Juice | Fruit Spritzer  0.4 l  –  € 5

Apple – Passion Fruit – Mango



Hot Drinks

Tea

Sencha  € 4

Fresh Japanese green tea – grassy, light & invigorating.

The perfect introduction to the world of Japanese tea.

Genmaicha  € 4

Green tea with roasted rice – nutty, warm & wonderfully mild.

A tea like a gentle embrace.

Jasmine  € 4

Delicate jasmine blossom tea – floral, aromatic & soothing.

Mint  € 4.50

Fresh mint with lime & ginger – cool, invigorating & refreshing.

Ginger  € 4.50

Ginger with lime & honey – warming, spicy & wonderfully soothing.

Spirit of Japan Tea  (650 ml)  –  perfect to share, pot only  € 13

Fine Japanese tea, elegantly served in a glass teapot with a tealight,

refined with Jujube, Apple, antioxidant Goji Berries, fine

Jasmine Blossoms & fragrant Flowers — a tea like a journey to Japan

– for a delicately floral aroma and a pleasantly smooth, natural flavour –

All teas also available as glass teapot:

Small  € 7

Large  € 10


