


OverlOOking the Ocean & 
framed by the maldivian sky 

Complement your teppan grill experience with an exquisite selection 
of beverages.  

At Koko, we offer the finest collection of sake, carefully curated to 
showcase traditional craftsmanship, alongside an exceptional array 
of wines to elevate every course. Each sip is designed to enhance 
the flavors of your culinary journey. 



sake selectIOns 

JUnmaI 
Junmai refers to pure sake, pure in the sense that no adjuncts starches or sugars other than rice 
added to the fermenting mixture were used, and that no brewer's alcohol was added either. 
Made with nothing but rice, water and kojin mold. Junmai-shu is made with rice that has been 
polished (milled) so that at least 30% of the outer portion of each rice grain has been ground 
away. Usually a bit fuller than other types often with a good acidity.   

JOZEN MIZUNO GOTOSHI “SPARKLING” (360ML) 

Rice: Niigata, Nihonshudo - Dry, Alcohol : 13.9%, Seimai-buai : 60%  

 

TANREI “UONUMA” JUNMAI (720ML) 

Rice: Gohyakumangoku, Nihonshudo - ”Sweet + Dry” +3, Alcohol: 15%, Seimai-buai: 60%  

 

JUnmaI – gInJO  
This is pure rice sake made with rice which has been refined to 60% or less of its original size. 
Brewed with labor intensive steps, eschewing machinery, and fermented at colder temperatures 
for longer periods. Junmai ginjos are elegant and refined but still have some of the richer 
qualities found in junmai.   

JUKUSEI NO JOZEN MIZUNOGOTOSHI (720ML)  

Rice: Miyama-Nishiki, Nihonshudo-”Sweet + Dry” +3, Alcohol: 15%, Seimai-buai: 55%  

 

JOZEN MIZUNO GOTOSHI JUNMAI-GINJO (720ML) 

Rice: Gohyakumangoku, Nihonshudo- Dry” +3, Alcohol: 16%, Seimai-buai: 55%  

 

COW BOY YAMAHAI (720ML) 

Rice: Koshitanrei, Nihonshudo- Sweet + Dry”: +3.5, Alcohol: 15%, Seimai-buai: 60%  

 

ALL PRICES ARE IN US$ AND SUBJECT TO 10% SERVICE CHARGE AND 16% T-GST.  



daIgInJIO  
This sake is brewed using rice with a seimaibuai of at least 50%, but during the brewing process, 
a small amount of pure distilled alcohol is added. The brewing process for daiginjo sake is more 
labor intensive than other types, with traditional tools and precise methods being used in 
conjunction with a long, cold fermentation period. Very much “hands-on” brewing.  

SHINGONO IPPON JUNMAI DAIGINJO (720ML)  

Rice: Gohyakumangoku, Nihonshudo-”Sweet + Dry”: -1, Alcohol: 16%, Seimai-buai: 35%  

 

SHIRATAKI SEVEN JUNMAI-DAIGINJO (720ML), 2021  

Rice: Gohyakumangoku, Nihonshudo-”Dry”: -1, Alcohol: 15%, Seimai-buai: 35%  

 

MINATOYA TOSUKE JUNMAI DAIGINJO (630ML)  

Rice: Gohyakumangoku, Nihonshudo-”Dry”: -1, Alcohol: 15.5%, Seimai-buai: 35%  

 

TENPYO GENSHU TOSATSURU (720ML)  

Rice: Yamada Nishiki, Nihonshudo - Sweet + Dry”: +4, Alcohol: 17%, Seimai-buai: 40%  

 

TAKASHIMIZU DAIGINJO “WACHO” (720ML)  

Rice: Yamada Nishiki , Nihonshudo - “Sweet + Dry”: +2, Alcohol: 15.5%, Seimai-buai: 35%  

 

UmeshU 
Umeshu is a traditional Japanese liqueur made from ume fruit. A perfect balance between ume 
extract and alcohol is achieved by aging the whole fruit, with the stone still inside. The delicious 
tang of Umeshu comes from citric acid in the fruit, and the refreshing flavor stimulates the 
appetite.  

TOCHIKURA PLUM SAKE (720 ML)  
  

ALL PRICES ARE IN US$ AND SUBJECT TO 10% SERVICE CHARGE AND 16% T-GST.  



WIne selectIOns 

bUbbles 

10188 2012 Dom Pérignon, Champagne, France  

Very pale, very youthful nose. Lots of zest and freshness. 
Introvert and tight, but approachable in terms of texture.  

 

10081 NV Laurent Perrier “Rosé”, Champagne, France  

Cherry and earth notes matched to a firm, muscular structure. It 
has warmth and personality, with a lingering finish.  

 

10163 NV Duval Leroy, “Champagne de Femme” Champagne, France 

Rich and ripe, this bubbly has a super fine mousse, buoying its 
candied citrus, ginger and herb notes. Balanced and bright, with 
a mouthwatering finish.  

 

10062 NV Fleury, “Rosé” Reims, Champagne, France  

An aromatic bubbly, with floral and spice notes mixing with 
flavors of bread dough, dried apricot, lemon confit, and pastry 
cream. Shows clean cut, with a fine bead and a fresh, smoky, 
mineral-tinged finish.  

 

10044 NV Moët & Chandon “Brut Imperial” Champagne, France  

Very appealing flowery edge to the ginger and citrus flavors. 
Well-delineated and harmonious with a nutty accent.  

 

10046 NV Ruinart Brut, Champagne, France  

Very appealing toasty edge to the ginger and citrus flavors. Well
-delineated and harmonious with a nutty accent.  

 

10150 NV Veuve Clicquot “Yellow Label”, Champagne, France (375ml)  

Lacy in texture and elegant, framed by delicate acidity that 
focuses the subtle flavors of toasty, buttery and graphite-tinged 
mineral, with hints of mint, ground anise and walnut.  

 

ALL PRICES ARE IN US$ AND SUBJECT TO 10% SERVICE CHARGE AND 16% T-GST.  



WIne selectIOns 

White Wines 

20643 2019 Gruna Veltlier, Domaine Gobelsberg “Lamm” Kamptal , Austria  

The ripe-mirabelle, candied-pineapple and dried-herb aromas are 
married to a palate that’s rich and creamy.  

 

20603 2017 Domaine Olivier Leflaive, Meursault, Sous le Dos d'Âne, Burgundy, 
France 

Elegant, nutty, better-balanced and less oak-driven Chardonnays 
and this is to be welcomed.  

 

20286 2017 Chardonnay, The Paringa Estate, Australia  

The wine has a nose of elegant, nutty, better-balanced with some 
spice and floral elements. The palate is fairly full, layered richly 
textured and balanced by a vibrant acidity.  

 

20528 2021 Sauvignon Blanc, Cloudy Bay, Marlborough, New Zealand  

From the most prestigious vineyard in New Zealand, comes a wine 
full of fresh herbal aromas and layers of ripe guava and passionfruit. 
Medium bodied, the palate is succulent and crisp with a long flavor 

 

20669 2021 Jean Marc Brocard “Valmur” Grand cru Chablis, France  

This wine is lively with acidity, lemon and apple fruits and a light 
tangy texture. The wine becomes more ripe as it opens up showing 
peach flavors at the end.  

 

20616 2019 Chardonnay, Cervaro Castello della Sala, Antinori , Umbria , Italy  

A touch of flinty smoke hovers above the glass and clouds other 
varietal aromas of oak, butter, vanilla, fresh palate. The slender body 
still has some smoky edges, defined freshness and a clean-cut finish.  

 

20605 2020 La Scolca Gavi dei Gavi ‘’Black Label’’ Piemonte, Italy  

Pale straw color with lemon citrus and stone notes. Well balanced 
with plenty of minerals and a smooth finish.  

 

20604 2020 Chardonnay, Hamilton Russell Vineyards, Walker Bay, South Africa 

 Mainly white wines from Chardonnay grapes primarily in a style with 
a clear oak influence, which has led to descriptions such as ‘buttery’, 
‘marzipan’ and ‘nutty’ being applied to powerful examples of Napa 
Valley wines.  

 

ALL PRICES ARE IN US$ AND SUBJECT TO 10% SERVICE CHARGE AND 16% T-GST.  



WIne selectIOns 

red Wines 

40087 2016 Paringa Estate Pinot Noir, Victoria, Australia  

Robust, full-bodied and yet still elegant and fresh like most wines from 
Burgundy, this very masculine wine is perfumed with scents of cherry, 
strawberry and blackcurrant. As it matures, it will develop notes of 
leather, truffle, fur, game and macerated fruits.  

 

40920 2020 Kanonkop, Pinotage, Stellenbosch, South Africa, 2020  

Firm in texture, with a surprising grip of tannins holding the dark, spicy 
flavors. This becomes more focused on spice than blueberry and licorice 
as the finish lingers.  

 

40894 2020 Pinot Noir, Hamilton Russell Vineyards, Walker Bay, South Africa 

Displays layers of dark cherry, berry and wood spice. A silky tannin 
structure compliments the spicy primary fruit perfume.  

 

40801 2009 Chapelle de Potensac, Medoc, Bordeaux, France  

Pure and refined fruit – combines a crunchy fresh style with riper, more 
cooked elements. Light on the palate, and finishes without incident, but 
this has a good honesty about it, and is a very pleasant drink.  

 

40791 2016 Vietti Tre Vigne Barberra D’Asti Piemonte, Italy  

Soft tannins and lively fruit make a charming wine for early, well with 
fish as well as meat dishes.  

 

40815 2010 Château Malartic Lagraviere, Pessac-Leognan, Bordeaux, France  

Full bodied wine with silky tannins and refreshing notes of blackcurrant, 
hints of sweet spices and a touch pepper.  

 

ALL PRICES ARE IN US$ AND SUBJECT TO 10% SERVICE CHARGE AND 16% T-GST.  



WIne selectIOns 

red Wines 

40908 2020 

Pinot Noir, Cloudy Bay, Marlborough, New Zealand  

This is a very expressive, stylish wine. Firm and dense, this red 
offers expressive cherry, currant and light earth notes.  

 

40968 2019 

Carbernet Sauvignon, De Toren Fusion “V“ Western Cape, SA  

This thick-skinned, late-ripening variety performs best in the 
warm, mostly black currant nose (with touch of violet) and palate 
with some savory spice olive bay leaves—medium length finish.  

 

rOsÉ Wines 

30051 2021 Château Les Valentines, Côtes de Provence, France  

This has a ripe edge, with a mix of white cherry and white 
raspberry notes. Stay rounded and inviting through the finish.  

 

30090 2021 Château “Leoube Secrets“ Côtes de Provence, France  

Minerality and red fruitiness drive this textured wine. A blend of 
Grenache, Cinsault and Cabernet Sauvignon.  

 

sWeet Wines 

20719 2020 Fontanafredda, “Moncunco” Moscato D’Asti , Piedmont, Italy 

Exotic fragrances of rose petals, musk and spicy Turkish delight. 
Lightly sweet, delicately fizzy with a bright acidity and full of the 
fresh flavors of  

 

ALL PRICES ARE IN US$ AND SUBJECT TO 10% SERVICE CHARGE AND 16% T-GST.  


