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About

Our chefs’ inimitable tapestry of culinary

experiences and passion for produce is

reflected in an inspired approach to the

traditional Japanese dining experience,
Omakase.

Built on the foundation of only
utilising the freshest available produce,
sourced daily, our chefs’ personally guide
you through each dish when dining at the
counter.

A hand-selected curation of
the finest sake provides an extra layer to the
intimate and memorable journey you will
enjoy at Bay Nine Omakase.
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Cocktails

You Look Umezing
Shiso infused Umeshu, Black tea, Yuzushu

Umami-tini
Yamahai sake, Roku gin, Porcini oil, Mushroom zuke

Sencha G&T
Sencha infused gin, Fever-hills tonic

Shiso Vodka Highall
Haku vodka, Sparkling sake, Umeshu, Cranberry, Shiso leaf

Mocktails

Yuzu Delight
Seedlp grove, yuzu, Pineapple, peach puree

Sakura Breeze
Cherry blossom tea, cranberry, rasberry, lime
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Sake By The Glass and Carafe

90ML 180ML 360ML

Azumacho Maruhei Blue Honjozo 18 33 63
B F1F Blue AESHE

Yukinobosha Junmai Yamahai 18 33 63
BDOFE K LB

Imanishiki Miyama Junmai Ginjo 18 33 63
S8 1L K PR

Nabeshima Yamada Nishiki Junmai Ginjo 26 48 92

MBS LM MK 18R

Kizan zanban Junmai Daiginjo Namazake 27 49 93
HiL £ SR KPSEE £

Toyobijin Jipangu Daiginjo 28 52 100
BOFEFEA HOINAT KnoER

Umenoyado Aragoshi Yuzushu 18 - -
HIhiE 5L WTE

Kuni Zakari Nigori Umeshu 15 - -
ERk T 1A

Sentoku Nigori Hebesu 18 - -

FiE ) ARNZGHE
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Sake Flight (4 x 45ml) $40

Explore four distinct sake styles, selected by our Sake Sommelier.

From elegant Junmai Daiginjo to refreshing Yuzushu,
experience the rich diversity of Japan’s finest brews.
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Sake By Bottles
Junmai Daiginjo/ Daiginjo 720ml

Toyobijin Ichibanmatoi Junmai Daiginjo

BRUFEAN —HHE MK KD5BR

Kunizakari Gahoujin Junmai Daiginjo

EE FEA MRk KSR

Kamokinshu Junmai Daiginjo 40

BXEF Mk K98 40

Fukuju Daiginjo
e N

Yoshinokawa Junmai Daiginjo

71| K AP

Tengumai Junmai Daiginjo 50

RIDgE MR K5EE 50

Houraisen Kuu Junmai Daiginjo

SEICR ZE R KSR
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Sake By Bottles
Junmai Ginjo 720ml

Toyonome Ito-okashi Junmai Ginjo
20t W& EHL MK PSR

Toyonome Gin no Yume Junmai Ginjo
S0 HDE K i

Zaku Impression M Junmai Ginjo
EA>TLwyay MBEK 5

Kamokinshu Junmai Ginjo Omachi

BIRET5 MK 198R MERT

Kizan Sanban Junmai Ginjo Namazake

HiL B3 Sk 198 £E

Junmai/ Tokubetsu Junmai 720ml

Kamokinshu Tokubetsu Junmai 13

BIREF K5 MK 13

Hanatomoe Mizumoto Namazake

12 B KB 49
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- Speak with our friendly staff to
carefully curated fro

173
b

nshiu

"eMitsu Shuzo Limited Partat

C
\,
.
_ byka,

.

V241122




Champagne & Sparkling

Glass Bottle

125ml 750ml
Santa Margherita Prosecco, NV, Valdobbiadene, Italy 16 70
Clover Hill Tasmanian, MV Cuvee, Pipers River, Tasmania 28 120
Taittinger Cuvee Prestige Brut, NV, Epernay, France 35 155
Pol Roger Brut Reserve, NV, Epernay, France 232
Loius Roederer Rose, 2015, France 255
Pol Roger Cuvee ‘Sir Winston Churchill’, Epernay, France 575
Rosé

Glass Bottle

125ml 750ml
Small Forest Rose by Atsuko, Hunter Valley, NSW 15 52
Ultimate Provence Rose, Provence, France 16 68
Chateau D’esclans Whispering Angel, Provence, France 99
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White

Small Forest Chardonnay by Atsuko, Hunter Valley, NSW
Small Forest Verdello by Atsuko, Hunter Valley, NSW
Grosset ‘Polish Hill’ Riesling, Clare Valley, SA

Louis Jadot Chablis, Burgundy, France

Jim Barry ‘The Florita’ Riesling, Clare Valley, SA

Red

Swinging Bridge ‘M.A.W. Pinot Noir, Orange, NSW
Small Forest Shiraz by Atsuko, Hunter Valley, NSW

Henschke ‘Keyneton Euphonium’ Shiraz Cabernet Blend,
Barossa Valley, SA

Te Meta Gamay Noir, Hawke’s Bay, NZ

Glass
125ml
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Mars Iwai Tradition Blended Whisky

Mars Maltage ‘Cosmo’ Blended Malt

Mars Tsunuki ‘The Peated’ Single Malt

Nikka Whisky Miyagikyo Single Malt

Nikka Whisky Yoichi Single Malt

The Chita Single Grain

Hibiki Japanese Harmony

Hibiki Blender’s Choice

Hakushu Single Malt

Hakushu Single Malt, 12YO

Yamazaki Distiller’s Reserve

Yamazaki Single Malt, 12YO
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Spirits
Vodka

Haku

Hombo Shuzo

Nikka Coffey

Eiko Japanese Vodka
Gin

Mars WA BI

WA BI Damask Rose

J’ Rose London Dry Gin

Roku

Shochu

Miyazaki Tokino Kokuin, Rice
Kozuru Kuro, Sweet Potato

Hamada Kaido, Sweet Potato

30 ml
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Beer & Cider

Asahi 330mLl

Yebisu Premium 330ml

Yebisu Premium Black 330ml
Hitachino White Ale 330ml

James Boag’s Premium Light 375ml

James Squire ‘Orchard Crush” Apple Cider 345m

Non - Alcoholic

Soft Drink

Coke

Coke Zero
Lemonade

Lemon lime bitters

Juice

Apple
Orange
Pineapple
Cranberry

Tea

Genmaicha
Sencha
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Surcharges

A 10% surcharge applies on Sundays
A 15% surcharge applies on all Public Holidays

A service charge of 10% applies (capped at $500.00) for all bookings of 9 or more guests,
not applicable to Sundays and Public Holidays
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Bay 9, 7-27 Circular Quay W, The Rocks NSW 2000
dine@baynine.com.au | 02 9251 0897

www.thevenuesco.au/baynine



