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Signature Cocktails

Crimson Sky

Kuromitsu

Sokyo Sunset

Ichigo San

Sokyo Sakura

Tea Ceremony

Lost in Kyoto

Sokyo Vice

Clarified matcha infused vodka, strawberry, vanilla essence, citrus

Revival of a century old cocktail technique to provide a refreshingly
rich and delightfully smooth experience (traces of dairy)

Laphroaig scotch, black sugar umeshu, lillet, smoke infusion
Caramel-smoky sweetness balanced with plum wine, elevated

with layers of Applewood smoke

Yuzu saké, ruby red grapefruit, elderflower

A delicate fusion of cifrus elegance and floral finesse,
evoking memories of sun-kissed Japanese orchards

Homemade seasonal sorbet, gin, prosecco, rose petal

Handcrafted with the freshest strawberries and infused with delicate
rose petals, finished, with a touch of celebratory sparkle

Roku craft gin, lychee, sakura blossom, rose, fever tree soda

A harmonious dance of Sakura flowers and Roku gun botanicals
The beauty of Japanese springtime, captured in a cocktail

Hojicha gin, koji infused green tea syrup, yuzu, and sakura bitter.

Robust earthiness of Hojicha teaq, followed by vibrant bursts of fresh
yuzu and delicate sakura

Gin, luxardo, yuzu, cherry blossom, cucumber, strawberry, pineapple

Sweet, tangy, with depth and florals. A cocktail that captures the
essence of Kyoto nights, where tradition blends with modernity

Lemon myrtle infused gin, apricot brandy, blood orange, passionfruit

Fun, fruity and layered with flavour.
A drink that echoes the vibrancy of Tokyo and Sydney nightlife
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Sokyo Classics

Mango Vodka, mango, passionfruit and lime 30
Passionfruit Refreshing tropical twist on a bar classic
Caipiroska
Spicy Tomi's Tequila, togarashi chilli infused blue agave, lime 28
Margarita

A classic with a Sokyo twist. Sweet, zesty and smoky with a spicy kick

*Make it unique with Don Julio 1942 0

11

Housemade House infushed yuzu and citrus oleo with Hakkaisan sake 26
Yuzushu A labor of love, blending zesty sweetness with the rich floral notes of

Hakkaisan sake

*Yuzushu Carafe 250ml 62

Classic cocktails available
Beer
Draught ABV
Kirin Lager Japan 5.0% 285ml 14
Sapporo Lager Japan 4.9% 285ml 14
550ml 18
Bottle ABV
Lord Nelson 3 Sheets Pale Ale Australia 5.0% 330ml 14
Hitachino Nest White Ale Japan 5.0% 330ml 16
Asahi Super Dry Lager Japan 5% 330ml 15
Young Henry Apple Cider Australia 5.0% 375ml 14
James Boag's Lager Australia 2.9% 330ml 10
Premium Light
Saké Tasting
The Fukuju Experience (3 cups) 48
Taste a range of Saké from one of Japan’'s most distinguished distilleries.
Fukuju Green - Junmai | Fukuju Blue - Junmai Ginjo | Fukuju Gold - Junmai Daiginjo
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Zero Alcohol Favourites

Sanberry Sparkle Homemade seasonal sorbet, rose, ginger ale 18
Handcrafted with the freshest strawberries and infused with delicate
rose petal

Lychee Spritz Lychee, sakura blossom, rose tea cordial, soda 18

A refreshing drink with luscious lychee, floral Sakura blossom
enhanced with rose tea fragrance

Mango Tango Mango, passionfruit, ime and Fevertree soda 18

Tropical delight. Vibrant and ripe mango, refreshing and enjoyable
Geisha’'s Tea Koji green tea Syrup, yuzu juice, sakura Bitters 18

Light and elegant mocktail with layers of rich and earthy notes, yuzu
tangy, and aroma of the Sakura exfract

Found in Sokyo Cherry blossom, cucumber, strawberry, pineapple 18
An embodiment of the flavours found in Australia and Japan.
Smooth and invigorating

Soft Drink

Coke Coke | Coke Zero | Diet Coke 7.5
Fever Tree Tonic | Soda | Lemonade | Ginger Ale | Ginger Beer 7.5
Ramune Marble Strawberry | Lychee | Melon 10
Red Bull Original 9
Juice Orange | Apple | Pineapple | Grapefruit | Cranberry 8
Water Purezza Still & Sparkling (free flowing) 6pp

Non-Alcoholic Beer

Hop Nation* XPA Australia  <0.5%  355ml 13
Hop Nation* Hazy Pale Ale  Australia  <0.5%  355ml 13
Hop Nation* Stout Australia  <0.5%  355ml 13
Heineken Zero Lager Holland 0% 330ml 8

*Hop Nation beers are crafted via traditional brewing methods with alcohol removed as the final step of the process.
There is a chance that traces of alcohol may remain. If this should occur, ABV is guaranteed not to exceed 0.5% ABV.
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Saké

180ml Format

Kunizakari ‘Saika’
Tropical fruit, banana, melon notes, smooth
mouthfeel, crisp, dry finish.

Kenbishi ‘Kuromatsu’ (Warm on request)
Complex, creamy, umami, long finish.

250ml Format

Dewazakura ‘Saku’
Clear, light bodied with a hint of herb on
the nose, elegant on the palate with a
delicate dry finish.

300mI Format

Takara Seishu “Mio”
Ripe pear lift with delicate sweetness.

Sayuri “Little Lilly”
Slightly cloudy, lychee and coconuts.

Dewazakura Dewamosato
Crispy, clear, flavorful, with umami notes,
refreshing blend of green apple and spice.

Tengumai ‘Ishikawa’
Rich and complex.

Houraisen “Beshi” (Warm on request)
Earthy spicy nose, creamy rich and long.

Amanoto
Beautiful purity, subtle yeast complexity on
the nose, elegant fruitiness, crisp clean finish
with zesty citrus.

Amanoto ‘Junkara’
Hints of yeast and floral notes on the nose,
smooth and clean, crisp dry finish.

Dewazakura ‘Dewasansan’
Peach soft and deep flavoured with zingy
acidity. Clean and fresh finish.

Tamanohikari Bizen Omachi 'Gold’
Full bodied with delicately balanced
flavours of peach and pear.

Asahi Shuzo Dassai “39”
Light and balanced with delicate, bright
fruit flavours and a mild acidity.

Daiginjo

Honjozo

Junmai
Sparkling
Sake

Sparkling
Sake

Nigori/
Unfiltered

Junmai

Yamahai/
Junmai

Tokubetsu
Junmai

Junmai
Ginjo

Junmai

Junmai
Ginjo

Junmai
Daiginjo

Junmai
Daiginjo

Aichi

Hyogo

Yamagata

Kyoto

Yamagata

Yamagata

Ishikawa

Aichi

Akita

Akita

Yamagata

Kyoto

Yamaguchi

Dry

Dry

Dry

Medium
Sweet

Sweet

Medium

Dry

Medium
Dry

Medium
Dry

Dry

Medium
Dry

Medium
Dry

Dry

Bottle
39

50

Bottle
58

Bottle
49

45

75

60

68

78

68

75

66

69
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Saké

720ml Format

Mukai Shuzo ‘Red Rice’ Red Rice
Smoked, earthy character with enticing Junmai
notes of rhubarb and berries.

Tsukinokatsura ‘lwai 80’ Junmai
Full bodied, creamy and complex.

Otokoyama "Man Mountain" Tokubetsu
Crisp and refreshing with gentle acidity. Junmai

Yoshinogawa Minamo Junmai
Floral, Clean and Elegant with a crisp dry. Daiginjo

Amanoto ‘35’ Junmai
Crisp, clean, elegant, fragrant, and floral. Daiginjo

Asahi Shuzo “Kubota Hekiju” Junmai
Sweet notes on nose, textural and well o
balanced. Daiginjo

Fukuchiyo Shuzo 'Nabeshima’
Fragrant pear and fennel, elegant and
delicate finish.

Kidoizumi Shuzo ‘Hakugyokuko’

Junmai Ginjo

Junmai Ginjo/

Honeydew melon, lychee and spice on the
palate which gives sweetness followed by NAMA
refreshing, lingering acidity and robust

dryness.

Houraisen Arcadia Kijoshu Junmai
Pear, apple, creamy texture, elegant and Daiginjo
clean finish.

Houraisen ‘Arcadia Kimoto’ Junmai
Enormously complex, clean acidity and Daiginjo
rounded mouthfeel with crisp finish.

Houraisen Akai Red Rice Red Rice

Fresh berries and cherry. Junmai

Houraisen ‘Gin’ Junmai

Floral aromas, complex & creamy. Daiginjo

Houraisen ‘Maka’ Junmai

Elegant, fruity soft structure, clean acidity. Daiginjo

Kyoto

Kyoto

Hokkaido

Nigata

Akita

Nigata

Fukuoka

Chiba

Aichi

Aichi

Aichi

Aichi

Aichi

Medium
Dry

Medium
Dry

Dry

Dry

Medium
Dry

Dry

Medium
Dry

Medium
Dry

Medium
Dry

Medium
Dry

Medium
Dry

Medium
Dry

Medium
Dry

Bottle

188

198

104

288

328

100

168

188

3700

3000

248

450

588
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Saké

720ml Format Bottle
Asahi Shuzo Dassai ‘23’ Junmai Yamaguchi  Medium 350
One taste explains it all Daiginjo Dry
Asahi Shuzo Dassai ‘Beyond’ Junmai Yamaguchi  Medium 1650
Most premium sake in the world sweet Daiginjo Dry
spicy notes with an incredible
balance.
Fukuju ‘Green’ Junmai Kobe Dry 150
Medium body with notes of stonefruits
and clean, refreshing finish.
Fukuju ‘Blue’ Junmai Kobe Medium 180
Fukuju's flagship. A perfect balance o Dry
between aroma, texture and flavour. Ginjo
Fukuju ‘Gold’ Junmai Kobe Medium 295
Elegant and creamy with subtle  Daiginjo Dry
characteristics of lychee and melon.
Shichida ‘Yamadanishiki’ Junmai Saga Medium 279
Silky and luscious, with notes of Daiginjo Dry
toasted almonds and green mango.
Chiyo Shuzo 'Shades of Grey' Tokubetsu Nara Dry 198
Distinctive minerality, lovely freshness Junmai
Miyako Bijin ‘Brown Label’ . )
, Yamahai/ Hyogo Medium 185
Baked mushroom & nuts with a
medium-full palate, soft texture, Junmai/
balanced acidity. Honey & spice,
elegant bitterness on finish.
Heiwa Shuzo 'Tsuruume’' Yuzushu Yuzu Wakayama Sweet 140
Yuzu infused sake with a zesty, citrus, infused
tart character and refreshing finish. Junmai
Sake - Large Format
1.8Lt Format (Minimum of 4 Guests) Bottle
Kubota Manju 'Ten Thousand Ways' Junmai Niigata Medium 900
Luxurious, kisses of chestnuts and Daiginjo Dry
cocoa.
Houraisen ‘Bi’ Beauty Junmai Aichi Medium 468
Gentle acidity and delicate fruit Daiginjo Dry
driven flavours.
71
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Koshu — Aged Sake

Golden brightness, aged aroma of dry fruit and spices. Overall rich and powerful, creamy
texture with sweetness and umami.

720ml Format Bottle

2005 Dewazakura 10 Y/O Junmai Yamagata Medium 190
Yamahai Dry

1991 Kidoizumi Shuzo Junmai Ginjo Chiba Medium 585

Shochu

Japanese distilled beverage less than 45% alcohol by volume. It is typically distilled from rice
(kome), barley (mugi), sweet potatoes (safsuma-imo), buckwheat (soba), or brown sugar
(kokutd).

60ml

Hombo Shuzo Gensyu Yakusugi Sweet Potato Kagoshima 25

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 sfill inside.

90ml
Houraisen Kanjuku Aichi 24
A perfumed nose, with flavours of rose petal, marzipan
and apricoft. Richly textured, bright acidity, great length.
Choya ‘Ume’ Single year Osaka 20
Traditional homemade style, classic balance of sweetness
and acidity.
Choya ‘Shiso’ Herb Osaka 22
Aroma and taste of ume with slight shiso after fones and a
hint of bitterness.
Choya Honey Osaka 23
Made from ume fruits, cane spirit and honey. It has a wider
but softer sweetness and richness of honey.
Choya ‘Green Tea’ Uji Osaka 22
A blend of Japanese ume fruit & Kyoto Uji's premium
green tea leaves.
Choya ‘Black rum’ Kokuto Osaka 24
A blend of Japanese ume fruit with brown sugar, black
rum & black vinegar to create arich, sweet and slightly
smoky taste.
8|

Menu is subject to change, availability, and cancellation. Our kitchens handle food allergens that may be unsuitable for some guests, we will endeavour to accommodate
your dietary needs, however we cannot guarantee a completely allergen free dining experience. Please advise one of our team members if you have any special dietary
needs. A surcharge of 10% applies on Sundays, A surcharge of 15% applies on Public Holidays. Please note a 0.8% service fee will apply to all Visa, Mastercard, American
Express. A 1.34% service fee will apply to all Alipay and WeChat Pay transactions. A 1.85% service fee will apply to all UnionPay transactions. The Star practices the
responsible service of alcohol.




Wine by the Glass

Champagne & Sparkling 125ml

NV  La Gioiosa Valdobbiadene Prosecco Veneto, ITA 19
NV  Veuve Clicquot ‘Yellow Label’ Brut Reims, FRA 32
2021  Alasia D'Asti Moscato Piedmont, ITA 16

White 150ml

2022  Amisfield ‘Dry’ Riesling Central Otago, NZ 19
2023 Yabby Lake Pinot Gris Mornington Peninsula, VIC 23
2021  Wiliam Fevre ‘Sea Edition’ Chablis Chablis, FR 32
2022 Greywacke Sauvignon Blanc Marlborough, NZ 19
2021 Yabby Lake Chardonnay Mornington Peninsula, VIC 26

Rosé 150ml

2022 Spring Vale Pinot Noir Freycinet Coast, TAS 18
Red 150mli

2021 Craggy Range ‘Te Muna’ Pinot Noir Martinborough, NZ 25
2019 Terrazas De Los Andes Malbec Mendoza, ARG 20
2018 Rymill ‘Maturation Release’ Cabernet Sauvignon Coonawarra, SA 22
2021  John Duval ‘Enfity’ Shiraz Barossa Valley, SA 25

Dessert 90mli

2021 Heggies Estate Botrytis Riesling Eden Valley, SA 16

2021  De Bortoli 'Noble One' Sémillon Riverina, NSW 17

2009 Chateau Guiraud Sémillon Blend Sauternes, FRA 35
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Champagne - France
Non-Vintage
NV  Moét & Chandon Imperial Brut
NV  Perrier Jouét Grand Brut
NV  Veuve Clicquot ‘Yellow Label’ Brut
NV  Taittinger ‘Cuvée Prestige’
NV  Ruinart ‘R’ de Ruinart Brut Reserve
NV  Louis Roederer ‘Collection 242’
NV  Egly Ouriet ‘Les Premices’
NV  Egly Ouriet 1Er Cru ‘Les Vignes De Vrigny'
NV  Egly Ouriet Grand Cru

NV Laurent-Perrier ‘Grand Siecle No26'

Vintage Cuvée
1990 Bollinger R.D Extra Brut

2013 Dom Pérignon Brut Cuvée
2015 Moét & Chandon Grand Brut
2006 Pol Roger Winston Churchill
2008 Krug Brut

2004  Krug Brut

2012 Veuve Clicquot Brut

2012 Thienot x Penfolds ‘Cuvee Brut’

Blanc de Blancs

2010 Dom Ruinart Blanc de Blancs Grand Brut
NV  Ruinart Blanc de Blanc Brut
NV  Larmandier-Bernier Longtitude Extra Brut
1996 Deutz ‘Cellar Release’ Brut

NV  Agrapart ‘Terroirs’ Blanc de Blancs Extra Brut

Blanc de Noirs
NV  Egly-Ouriet Vielles Vignes Grand Cru

NV  Palmer & Co. Brut
2005 Bollinger Vieilsles Vignes Frangaises

1995 Krug ‘Clos d’Ambonnay’

Epernay
Epernay
Reims
Reims
Reims
Multi Regions
Ambonnay
Ambonnay
Ambonnay

Tours-Sur-Marne

Ay
Epernay
Epernay
Epernay

Reims
Reims
Reims

Reims

Reims

Reims

Reims
AY

Avize

Ambornay
Reims
Ay

Ambornay

190
195
225
195
205
260
370
455
550
1500

1675
610
280
860

1388

1188
270
670

1300
330
330
935
430

945
200
3200
6500

10|

Menu is subject to change, availability, and cancellation. Our kitchens handle food allergens that may be unsuitable for some guests, we will endeavour to accommodate

your dietary needs, however we cannot guarantee a completely allergen free dining experience. Please advise one of our team members if you have any special dietary

needs. A surcharge of 10% applies on Sundays, A surcharge of 15% applies on Public Holidays. Please note a 0.8% service fee will apply to all Visa, Mastercard, American
Express. A 1.34% service fee will apply to all Alipay and WeChat Pay transactions. A 1.85% service fee will apply to all UnionPay transactions. The Star practices the

responsible service of alcohol.




Champagne Rose

2010 Perrier Jouet Belle Epoque Rose Epernay 710
NV  Laherte Fréres ‘Rose’ De Meunier’ Epernay 270
NV Krug '23 éme Edition’ Brut Reims 920
NV  Moét & Chandon Brut Rose Reims 250
NV  Ruinart Brut Rose Reims 280

Sparkling

Sparkling White

NV Domaine Chandon Brut Yarra Valley, VIC 95
NV Arras 'Elite Cuvée' Brut Pipers River, TAS 120
NV Bellavista ‘Grande Cuvée Alma’ Brut Franciacorta, ITA 195
NV Quartz Reef Methode Traditionnelle Brut Central Otago, NZ 135
Sparkling Rosé & Red
2018 Jansz Brut Rosé Pipers River, TAS 135
2017 Bellavista Brut Rosé Franciacorta, ITA 280
NV Deviation Road ‘Altair’ Brut Rosé Adelaide Hills, SA 98
2012 Seppelt Original Sparkling Shiraz Great Western, VIC 75

Sauvignhon Blanc & Blends

2022  Shaw & Smith Adelaide Hills, SA 85
2021 Domaine Naturaliste ‘Sauvage'’ Margaret River, WA 80
2022 Greywacke Marlborough, NZ 90
2022 Cloudy Bay Marlborough, NZ 115
2022 Craggy Range ‘Te Muna’ Marlborough, NZ 90
2020 Vincent Pinard Nuance Sancerre, FRA 205

Koshu-Japan

Renowned for its delicate and refined character, Koshu offers a symphony of flavours with
notes of yuzu zest, white peach, honeysuckle, and jasmine aromas. Complimented by touch
of tropical and dried ripe fruits, creating a refreshing and intricate taste sensation

2015 Grace ‘Kayagatake' Yamanashi, JPN 140
2017 Katsunuma Jyozo Aruga Branca ‘Clareza’ Yamanashi, JPN 125
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Riesling

New World
2022 Pewsey Vale ‘1961 Block’ Eden Valley, SA 90
2023  Penfolds Bin 51 Eden Valley, SA 115
2023  Grosset ‘Polish Hill’ Clare Valley, SA 180
2022  Jim Barry ‘Florita’ Clare Valley, SA 170
2023  Bannockburn ‘Geelong’ Geelong, VIC 105
2022  Amisfield ‘Dry’ Central Otago, NZ 80
2022  Felton Road ‘Bannockburn’ Central Otago, NZ 100
2021 Felton Road ‘Dry’ Central Otago, NZ 100

Old World
2020  Maurer Ried Toitzenberg Weinviertel, AUT 120
2019  Marc Kreydenweiss ‘Andlau’ Alsace, FRA 160
2021 Dr. Burkling Wolf Trocken Pfalz, GER 90
2016 Von Buhl Pechstein Grosses Gewdchs Pfalz, GER 390
2013 Georg Breuer Nonnenberg Rauenthaler, GER 330
2020  Donnhoff ‘Kreutznacher Kahlenberg' Trocken Nahe, GER 165
2017 Joh. Jos. Prim ‘Wehlener Sonnenuhr’ Spatlese Mosel, GER 250
2021 Egon Muller Wiltinger Braune Kupp Kabinett Mosel, GER 275
2021 Egon MUller Wiltinger Braune Kupp Spatlese Mosel, GER 515

Semillon

2016 Andrew Thomas ‘Braemore’ Hunter Valley, NSW 165
2023 Tyrrell's Hunter Valley, NSW 70
2017 Tyrrell's ‘"HVD' Hunter Valley, NSW 110
2017 Tyrrell’'s Vat 1 Hunter Valley, NSW 180
2007 Tyrrell’'s Vat 18 ‘Belford’ Hunter Valley, NSW 165
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Pinot Gris/Grigio

2023 Yabby Lake Single Vineyard Mornington Peninsula, VIC 95
2022 Quartz Reef Central Otago, NZ 90
2022 Roaring Meg Off-Dry Central Otago, NZ 85
2021 Chéateau de Vaux ‘Septentrion’ Moselle, FRA 120
2021 Lunaria Ramoro Abruzzo, ITA 105
2020 Ronco Del Gelso Sot Lis Rivis Friuli, ITA 125
2021 Alois Lageder Alto Adige, ITA 108
2022 Peter Zemmer Alto Adige, ITA 105
Chenin Blanc
1990 Marc Brédif ‘Collection’ Vouvray, FRA 550
1969 Marc Brédif ‘Collection’ Vouvray, FRA 1150
2010 Loic Mache ‘Equilibre’ Savenniéres, FRA 230
2009 Mosse Agnes & René ‘Initials BB’ Loire Valley, FRA 165
2015 Domaine Guiberteau ‘Brézé’ Loire Valley, FRA 330
2017 Domaine Guiberteau Loire Valley, FRA 160
2013 Nicolas Joly ‘Coulee De Serrant’ Loire Valley, FRA 380
2018 Radford Dale ‘The Renaissance'’ Stellenbosch, ZAF 95
2021 Milton ‘Te Arai Vineyard' Gisborne, NZ 85
2022 Kalleske ‘Florentine’ Barossa Valley, SA 80
Viognier
2010 Chdateau Cirillet Rhéne, FRA 750
2020 By Farr Geelong, VIC 225
2017 Yves Cuilleron Condrieu, FRA 220
Pinot Blanc
2020 Laissez Faire by Cherubino Pemberton, WA 95
2020 Cave de Turckheim ‘Tradition’ Alsace, FRA 105
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Chardonnay

Avustralia

2021  Tyrrell's *Vat 47’ Hunter Valley, NSW 165
2016 Penfolds Bin 311 Timbarumba, NSW 145
2020 Penfolds Yattana Multi-Regional, SA 380
2019 Hardy's Elieen Hardy Multi-Regional, SA 275
2021  Shaw + Smith M3 Adelaide Hills, SA 135
2017 Penfolds Reserve Bin 17A Adelaide Hills, SA 255
2021 Lerida Estate 'Cullerin’ Canberra District, ACT 105
2021 Yabby Lake Mornington Peninsula, VIC 125
2021 Kooyong Single Block ‘Faultline’ Mornington Peninsula, VIC 150
2021 Toolangi ‘F Block’ Yarra Valley, VIC 220
2022 By Farr Geelong, VIC 225
2021 Dalrymple ‘Cave Block’ Pipers River, TAS 120
2021 Tolpuddle Coal River Valley, TAS 215
2022 Tolpuddle Coal River Valley, TAS 225
2021 Domaine Naturaliste ‘Artus’ Margaret River, WA 150
2022 Vasse Felix ‘Premier’ Margaret River, WA 95
2022 Vasse Felix 'Heytesbury’ Margaret River, WA 270
2022 Fraser Gallop ‘Parterre’ Margaret River, WA 105
2018 Muster ‘Graf Morillon’ Steiermark, AUT 195

Around the World

2021 Mayacamas ‘Mt.Vedeer' Napa Valley, USA 395
2021 Radio Coteaux ‘Wingtine’ Sonoma Coast, USA 450
2021 Radio Coteaux ‘Savoy’ Anderson Valley, USA 450
2021 Felton Road Block 6 Central Otago, NZ 185
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White Burgundy - France

Bourgogne
2018 OQlivier Leflaive Bourgogne 135
2018 Xavier Monnot ‘Les Grandes Courtures’ Bourgogne 150
2021 Efienne Sauzet Bourgogne 300
2021 Bachelet-Monnot Bourgogne 180
2019 Olivier Leflaive ‘Aligoté’ Bourgogne 138
2021 Theulot Juillot 'Aligoté’ Bourgogne 145
2020 Jean-Marie Berrux ‘Le Petit Tetu’ Bourgogne 225
Villages
2019 Chateau De Chamirey Mercurey 160
2015 Domaine Phillipe Valette Méacon-Villages 290
2021 Domaine Coche-Dury Meursault 1150
2016 Philippe Pacalet Meursault 470
2020 Olivier Leflaive ‘Auxey-Duresses’ Auxey-Duresses 288
2021 Benjamin Leroux Sous le Chateau Saint-Romain 330
Premier Cru
2018 Abbaye De Santenay La Comme-Santenay 220
2018 Xavier Monnot ‘Les Duresses’ Monthelie 265
2019 Chateau De Chamirey ‘La Mission’ Mercurey 245
2021 Joseph Faiveley ‘Les Referts’ Puligny-Montrachet 660
2021 Joseph Faiveley ‘Champ Gain’ Puligny-Montrachet 670
2021 Joseph Faiveley ‘Charmes’ Meursault 850
Grand Cru
2011 Henri Boillot Corton-Charlemagne 1980
2010 Henri Boillot Corton-Charlemagne 2450
2010 Henri Boillot Batard-Montrachet 4233
2020 Bonneau Du Martray 375ml Corton-Charlemagne 1550
2020 Bonneau Du Martray Corton-Charlemagne 3165
2016 Domaine Coche-Dury Corton-Charlemagne 7000
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Chablis - France

Chabilis
2022 Daniel Dampt & Fils 150
2020 William Fevre Sea Limited Edition 160

Premier Cru

2018 Domaine Gerard Duplessis ‘Vaillons' 245
2018 Domaine Gerard Duplessis ‘Monte de Tonnerre’ 245
2018 Domaine Gerard Duplessis ‘Montmains’ 245
2020 Pierrick Laroche ‘Fourchaume’ Vieilles Vignes 255
2020 Jean Defaix ‘Fourchaume’ 205
2021 Moreau Naudet ‘Forets * 250
2020 William Fevre ‘Fourchaume’ 290
2020 Williom Fevre ‘Vaillons’ 245
2020 Williom Fevre ‘Les Lys’ 270
2020 Williom Fevre ‘Montmains’ 245
2020 Williom Fevre ‘Beauroy’ 245
2020 William Fevre ‘Vaulorent’ 348
Grand Cru

2020 Williom Fevre ‘Bougros’ 490
2020 Pierrick Laroche ‘Bougros’ 360
2020 William Fevre ‘Vaudesir’ 480
2020 Williaom Fevre ‘Valmur’ 480

Rosé

2022 Spring Vale Pinot Noir Blend Freycinet Coast, TAS 75
2021 Domaine de Triennes Cinsault Blend Provence, FRA 80
2020 Maison Saint Aix Cinsault Blend Provence, FRA 90
2021 Rose Barbebelle Cinsault Blend Provence, FRA 99
2021  Minuty Cinsault Blend Provence, FRA 80
2020 Commanderie La Bargemone Cinsault Blend Provence, FRA 90
2018 Domaine du Gros' Nore Cinsault Blend Bandol, FRA 120
2018 Ingrid Groiss Hasenheide Rose Blend Weinviertel, AUT 70
2020 Mamette Prevostini Monrose Nebbiolo Lombardi, ITA 110
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https://www.wine-searcher.com/regions-coteaux+d%27aix-en-provence

Carricante

2021 Girolamo Russo Etna Bianco ‘Nerina’ Sicily, ITA 190
2021 Terre Nere Etna Bianco Santo Spirito Sicily, ITA 235
2021 Idda Etna Bianco Sicily, ITA 250

Amber

A style of wine which involves treating white grapes to an extended period of ‘skin-contact’ or
maceration. The result is like a white wine but with a little bit of colour and tannin.

2018 Damijan Podversic Bianco Kaplja DOC Chardonnay Blends Friuli, ITA 270
2017 Paolo Vodopivec Vitovska Classica Vitovska Friuli, ITA 288
2016 Paolo Vodopivec Vitovska Classica Vitovska Friuli, ITA 315
2011 Benedicte et Stéphane Tissot ‘Amphore’ Savagnin Arbois, FRA 165

Jura - France

2019 Domaine Rolet ‘L'étoile’ Chardonnay Jura 125
2015 Domaine Rolet ‘Tradifion’ Savagnin Arbois 150
2014 Domaine Jacques Puffeney ‘VinJaune' Savagnin Arbois 175
2007 Jean Francois Ganevat ‘Schiste’ Savagnin Arbois 368

International White Varietal

2017 Dry River ‘Lovat’ Gewdurztraminer  Martinborough, NZ 188
2013 Rockford Muscat Blanc Barossa Valley, SA 100
2018  Marc Kreydenweiss ‘Clos Rebgarten’ Muscat Blanc Alsace, FRA 200
2019  Quinta do Ameal Loureiro Vinho Verde, PT 105
2012 Pas de Escalette Les Clapas Blanc Southern Rhone Pays d'Herault 175
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Pinot Noir

Avustralia

2020 Polperro ‘Talland Hill’ Mornington, VIC 175
2020 Polperro ‘Landaviddy Lane’ Mornington, VIC 175
2020 Polperro ‘Little Laney’ Mornington, VIC 175
2021 Yabby Lake Single Vineyard Mornington, VIC 155
2019 Lerida Estate ‘Josephine’ Canberra, ACT 145
2021 Tolpuddle Coal River, TAS 215
2022 Marco Lubiana Coal River, TAS 130

New Zealand

2020 Nanny Goat ‘Super Nanny’ Central Otago 195
2020 Vdlli ‘Gibbston Vineyard’ Central Otago 180
2020 Vadlli ‘Waitaki Vineyard’ Central Otago 200
2020 Vdlli ‘Bendigo Vineyard’ Central Otago 180
2021 Mt Difficulty ‘Bannockburn’ Central Otago 145
2021 Felton Road ‘Bannockburn’ Central Otago 250
2021 Felton Road ‘Calvert’ Central Otago 255
2020 Cloudy Bay Marlborough 125
2018 Dry River Martinborough 340
2021 Craggy Range ‘Te Muna Vineyard’ Martinborough 120
2020 Ata Rangi Martinborough 200
USA

2021 Radio Coteau ‘La Neblina’ Sonoma Coast, CA 415
2020 Radio Coteau ‘Belay’ Sonoma Coast, CA 525
2021 Presqu'ile Santa Maria Valley, USA 145
Nebbiolo

2003 Gaja ‘Costa Russi’ D.O.C.G Langhe, Piedmont 1185
2003 Gaja ‘Sori Tildin’ D.O.C.G Langhe, Piedmont 1185
2009 Gaja ‘Sori Tildin’ D.O.C.G Langhe, Piedmont 1185
2008 Gaija ‘Sori San Lorenzo’ D.O.C.G Langhe, Piedmont 1000
2003 Gaja ‘Sori San Lorenzo’ D.O.C.G Langhe, Piedmont 1185
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Red Burgundy — France

Bourgogne/Villages

2019 Domaine Parent Cobte D'Or 280
2014 Domaine David Duband Vosne-Romanée 360
2020 Domaine Ramonet ‘Les Belles Filles’ Pernand-Verglesses 450
2017 Benjamin Leroux Pommard 380
2020 Domaine David Duband Nuits-St-George 380
2016 Domaine David Duband Nuits-St-George 345
2020 Benjamin Leroux Nuits-St-George 380
2017 Lignier-Michelot ‘Vieilles Vignes' Morey St Denis 380
2018 Lignier-Michelot ‘Vieilles Vignes' Chambolle Musigny 465
2021 Theulot Juillot *Vieilles Vignes' Mercurey 255
Premier Cru

2013 David Duband Vosne-Romanée 550
2021 Theulot Juillot ‘Les Croichots’ Mercurey 255
2021 Theulot Juillot ‘La Cailloute’ Mercurey 255
2020 Benjamin Leroux ‘Clos De La Caves Des Ducs’ Volnay 605
2021 Benjamin Leroux ‘Les Cent Vignes' Beaune 580
2019 Domaine Parent ‘Les Epenots’ Pommard 985
Grand Cru

2019  Lignier-Michelot Clos Saint Denis 1980
2018 David Duband Latricieres-Chambertin -~ 2100
2014 David Duband Chambertin 2350
2013 David Duband Chambertin 2580
2020 Bonneau Du Martray Corton 3165

2012 Domaine de la Romanée-Conti Romanée-Saint-Vivant 9500

2020 Domaine de la Romanée-Conti Romanée-Saint-Vivant 11150

2015 Domaine de la Romanée-Confi Grands-Echezeaux 5500
2013 Domaine de la Romanée-Conti Grands-Echezeaux 5250
2012 Domaine de la Romanée-Conti Grands-Echezeaux 4800
2012 Domaine de la Romanée-Conti Echezeaux 5400
2020 Domaine de la Romanée-Confi Echezeaux 4300
2020 Domaine de la Romanée-Conti Romanée -Conti 37000
2020 Domaine de la Romanée-Conti Richebourg 11000
2020 Domaine de la Romanée-Conti Corton 4200
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Bordeaux

Left Bank

2000 Chateau Margaux ler Grand Cru Margaux 6200
Classé

2008 Chéateau Margaux Ter Grand Cru Margaux 2650
Classé

2000 Chateau Palmer Grand Cru Margaux 1950

2000 Chdateau Leoville Barton Grand Cru St-Julien 1050

2010 Chateau Leoville Barton Grand Cru St-Julien 1165

2000 Chateau Pichon Longueville Grand Cru Pavuillac 1950

Comtesse de Lalande

1996 Chdateau Latour ler Grand Cru Pauillac 4300
Classé

2004 Chateau Latour ler Grand Cru Pavuillac 3100
Classé

2007 Chateau Latour ler Grand Cru Pavuillac 5100
Classé

2008 Chdateau Latour ler Grand Cru Pauillac 3880
Classé

2014 Chateau Latour ler Grand Cru Pavuillac 4675
Classé

1982 Chéateau Lafite Rothschild ler Grand Cru Pavuillac 25000
Classé

1945 Chdateau Mouton Rothschild ler Grand Cru Pavuillac 22888
Classé

1982 Chdateau Mouton Rothschild ler Grand Cru Pavuillac 11700
Classé

2009 Chateau Smith Haut Lafite Grand Cru Pessac-Léognan 1300

1982 Chéteau Haut-Brion ler Grand Cru Pessac-Léognan 5900
Classé

1996 Chdateau Haut-Brion ler Grand Cru Pessac-Léognan 5980
Classé

2005 Chateau Haut-Brion Ter Grand Cru Pessac-Léognan 5900
Classé

2007 Chateau Haut-Brion Ter Grand Cru Pessac-Léognan 2550
Classé

Right Bank

2003 Chdateau La Fleur-Petrus Pomerol 1700

2000 Chéateau Pétrus Cru Exceptional Pomerol 20300

2000 Chateau Cheval Blanc ler Grand Cru Classé A Saint-Emilion 4950
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Shiraz/Syrah

2016  Tyrrell's 'Vat 9’ Hunter Valley, NSW 238
2021 Andrew Thomas ‘Sweet Water’ Hunter Valley, NSW 130
2016 Clonckilla ‘Shiraz Viognier' Murumbateman, NSW 312

Canberra District, NSW 145
Canberra District, NSW 115

2019 Lerida Estate ‘Shiraz Viognier’
2021 Clonakilla ‘O'Riada’

2021 By Farr Geelong, VIC 230
2021  Shaw & Smith Adelaide Hills, SA 140
2019 Rockford ‘Bakset Press’ Barossa Valley, SA 260
2016 Penfolds 'RWT' Barossa Valley, SA 520
2020 Amon-Ra Barossa Valley, SA 235
2021 John Duval ‘Entity’ Barossa Valley, SA 120
2019 John Duval ‘Eligo’ Barossa Valley, SA 250
2019 Rockford ‘Rod and Spur’ Blend Barossa Valley, SA 150
2018 Two Hands ‘Ares’ Barossa Valley, SA 425
2017 Yalumba ‘The Octavius' Barossa Valley, SA 338
2017 Peter Lehmann ‘Stonewell’ Barossa Valley, SA 230
2015 Geoff Merrill Reserve McLaren Vale, SA 160
2014 Clarendon Hills ‘Astralis’ McLaren Vale, SA 795
2019 O'leary Walker ‘Armagh’ Clare Valley, SA 220
2017 Henschke ‘Mount Edelstone’ Eden Valley, SA 505
2019 Craggy Range ‘Le Sol’ Hawkes Bay, NZL 270
2008 Le Macchiole ‘'Scrio’ Tuscany, ITA 630
2011 Le Macchiole ‘Scrio’ Tuscany, ITA 880
2007 Domaine de La Chapelle ‘Hermitage Rouge’ Tain-L'Hermitage, FR 910
Australian Iconic Shiraz

2014 Penfolds Bin 95 'Grange' Multi-Regional, SA 2288
2013 Penfolds Bin 95 'Grange' Multi-Regional, SA 2188
2011 Penfolds Bin 95 'Grange’ Multi-Regional, SA 1988
2006 Penfolds Bin 95 'Grange' Multi-Regional, SA 2262
2005 Penfolds Bin 95 'Grange’ Multi-Regional, SA 1935
2004 Penfolds Bin 95 'Grange' ?MW k Multi-Regional, SA 1750
2003 Penfolds Bin 95 'Grange’ Multi-Regional, SA 1915
1997 Penfolds Bin 95 'Grange’ ESTABLISHED 1844 Multi-Regional, SA 2050
1996 Penfolds Bin 95 'Grange’ Multi-Regional, SA 2350
1994 Penfolds Bin 95 ‘Grange’ Multi-Regional, SA 2100
1991 Penfolds Bin 95 ‘Grange’ Multi-Regional, SA 2280
1988 Penfolds Bin 95 'Grange’ Multi-Regional, SA 2580
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Cabernet Sauvignon & Blends

2021 Frankland Estate Frankland River, WA 75
2011  Houghton ‘Jack Mann’ Frankland River, WA 268
2020 Fraser Gallop ‘Parterre’ Margaret River, WA 105
2020 Rockford Rifle Range Barossa Valley, SA 175
2018 Balnaves The Tally Coonawarra, SA 235
2018 Rymill ‘Maturation Relecase’ Coonawarra, SA 95

Cabernet Sauvignon Blends

2020  Wirra Wirra ‘Church Block’ Mclaren Vale, SA 68
2020 Penfolds Bin 389 Multi-Regional, SA 240
2019 Mayacamas ‘Mt.Vedeer’ Napa Valley, USA 1050
2012 Opus One Oakville, USA 1980
2011  Opus One Oakville, USA 1990
2012  Miani Rosso Friuli, ITA 350

Rhone Valley

2007  Henri Bonneau Chateauneuf-du-Pape Rhéne Valley, FRA 995
'Réserve des Celestins'

2006 Henri Bonneau Chéteauneuf-du-Pape Rhéne Valley, FRA 980
‘Cuvee Marie Beurrier’

2005 Henri Bonneau Chdateauneuf-du-Pape Rhéne Valley, FRA 995
‘Cuvee Marie Beurrier’

2004 Henri Bonneau Chateauneuf-du-Pape Rhoéne Valley, FRA 1080
‘Cuvee Marie Beurrier’

2014  Gramenon ‘L'élémentaire’ Grenache Blends Rhoéne Valley, FRA 125

2015 Gramenon ‘La Sagesse'’ Grenache Blends Rhoéne Valley, FRA 160

Malbec

2017 Chéateau du Cedre ‘Cahors’ Cahors, FRA 100
2010 Chéateau du Cedre ‘Grand Cru’ Cahors, FRA 485
2021 Terrazas de Los Andes Reserva Mendoza, ARG 90
2019 Catena Zapata Mendoza, ARG 90
2012 Mt. Brave Mt. Veeder, USA 345
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Merlot

2020 Craggy Range ‘Te Kahu' Hawkes Bay, NZ 95
2018 Damijan Podversic Prelit Friuli, ITA 270
2012 Miani Buri Friuli, ITA 820
2012  Miani Filip Friuli, ITA 850
2013 Tenute Dell' Ornellaia ‘Masseto’ Tuscany, ITA 2650
2011 Le Macchiole Messerio Tuscany, ITA 680
Tuscany

2016 Le Volte Dell’Ornellaia Merlot Blends Toscana 160
2019 Tenuta San Guido ‘Sassicaia’ Bordeaux Blends Bolgheri 780
2020 Tenuta San Guido ‘Sassicaia’ Bordeaux Blends Bolgheri 810
2012 Biondi Santi Tenuta Greppo Riserva Sangiovese Brunello di Montalcino 3100
Grenache & Blends

2020 John Duval Plexus Barossa Valley, SA 95
2019 Yangarra ‘High Sands’ Mclaren Vale, SA 397
2016 Ventala vega ‘Ternario 1’ Grenacha Tinforera Almansa, ESP 120
Zinfandel

2015 Ridge Vineyards ‘Geyserville’ Sonoma, USA 335
2013 Ridge Vineyards ‘Geyserville’ Sonoma, USA 340

2014 Ridge Vineyards ‘Lyfton Spring’ Dry Creek Valley,USA 330

International Red Varieties

2019 Yamanashi De Grace Muscat Bayley A (Hybrid) Yamanashi, JPN 130
2015 Gut Oggau Josephine (Rot) Roesler and Blaufrankisch Weinviertel, AUT 185
2013 Feudi di San Gregorio 'Taurasi’ Aglianico Campania, ITA 145
2019 Mahe Vents D'Ouest Cabernet Franc Loire Valley, FRA 115
2016 Mille E Una Notte Donnafugata Nero d'Avola Sicily, ITA 280
2019 O’leary Walker Nero d'Avola Clare Valley,AUS 80
2020 Idda Etna Rosso DOP Nerello Mascalese Sicily, ITA 260
2021 Pico Maccario Lavignone Barbera d’Asti Piedmont, ITA 100
2011 Corte Sant’ Alda Amarone Corvina Blend Veneto, ITA 400
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Small Format — 375ml

Champagne

NV  Delamotte Brut Champagne Reims 170
NV  Bollinger Special Cuvee Champagne Ay 155
NV  Moét Chandon Brut Imperial Champagne Epernay 110
White
2017 Trimbach Pinot Gris Alsace, FRA 52
Red
2018 Yalumba ‘The Signature’ Cabernet Blends Barossa Valley, SA 85
2021 Clonakilla ‘O’'Riada’ Shiraz Canberra District, NSW 65
2020 Cullen Cabernet Merlot Margaret River, WA 88
Large Format — 1.5L or 3L
Champagne
NV  Veuve Clicquot ‘Yellow Label’ Brut Champagne Reims 450
2004 Perrier Jouét 'Belle Epoque’ Brut Champagne Epernay 1280
2002 Palmer & Co. Champagne Reims 625
1999 Deutz ' Cuvée William Deutz' Champagne Ay 1900
Jeroboam (3000ml)
White
2019  Tyrrell's Vat 47 Chardonnay Hunter Valley, NSW 350
2019 Daniel Dampt Chardonnay Chablis, FRA 225
2017 Matassa ‘Cuvée Alexandria’ Muscat Cote Catalanes, FRA 308
2014 Matassa ‘Cuvée Alexandria’ Chardonnay Cote Catalanes, FRA 350
Rosé and Reds
2012 Isole Olena ‘Cepparello’ Sangiovese Tuscany, ITA 520
2010 Carnasciale Podere Caberlot Cabernet Tuscany, ITA 1000
Blend
2007 Produttori del Barbaresco 'Rabaja’ Nebbiolo Barbaresco, ITA 790
2006 Cascina Bruciata Barbaresco Riserva Nebbiolo Barbaresco, ITA 640
2017 Tyrrell's Vat 8 Shiraz Hunter Valley, NSW 420
2010 Penfolds Bin 95 'Grange' Limited Shiraz Multi-Regional, SA 3900
Release
1996 Chdateau Rauzan-Ségla Cabernet Margaux, FRA 1500
Blend
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Dessert Wine

2021 Heggies Estate ‘Botrytis Riesling’375ml Eden Valley, SA 70
2020 Yalumba FSW *'Botrytis Viognier' 375ml Wrattonbully, SA 65
2019 De Bortoli 'Noble One' Semillon 375ml Riverina, NSW 65
2014 Chdateau D'Yquem 375ml Sauternes, FRA 1380
2009 Chateau Guiraud 750ml Sauternes, FRA 365
2007 Chateau D'Yquem 750ml Sauternes, FRA 2650
2015 Alasia Moscato d'Asti 750ml Piedmont, ITA 70
Fortified — 75ml

NV El Maestro Sierra Amontillado (Dry) 12 years solera  Jerez de la Frontera, ESP 14
NV Penfolds Grandfather Rare Tawny Multi-Regional, SA 22

Digestives

Amaro Averna Sicily, ITA 12
Amaro Montenegro Bologna, ITA 12
Fernet Branca Milan, ITA 12
Pimm’'s No1 Kent, ENG 12

Cognac

Hennessy VS France 16
Hennessy VSOP France 19
Hennessy XO France 39
Hennessy Paradis Imperial France 380
Louis XIIl de Remy Martin France 450
Rum
Bacardi Puerto Rico 15
Diplomatico Reserva Exclusiva Venezuela 15
Ron Zacapa Centenario Guatemala 18
Appleton Estate 21yr Jamaica 28
English Harbour Syr Barbuda 16
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Tequila

Herradura Reposado Amatitan 19
Don Julio Blanco Jalisco 15
Don Julio Reposado Jalisco 16
Don Julio 1942 Jalisco 55
Patron Platinum Jalisco 55
Fortaleza Blanco Jalisco 20
Fortaleza Reposado Jalisco 25
Fortaleza Anejo Jalisco 30
Clase Azul Reposado Jalisco 75
Herradura Silver Amatitan 15

Mezcal

Domingo Classico Espadin Oaxaca 15
Vago Elote Oaxaca 20
Vodka

Skyy Wheat USA 15
Belvedere Pure Rye Poland 17
Grey Goose Wheat France 16
Haku Vodka Japanese White Rice Japan 17
Nikka Coffey Vodka Corn Japan 20

Gin
Suntory Roku Japan 16
Nikka Coffey Gin Japan 20
Four Pillars Rare Dry Australia 18
Four Pillars Bloody Shiraz Australia 16
Monkey 47 Germany 20
Hendricks Scotland 17
Martin Millers England 14
Bombay Sapphire England 15
Sakaki XIX Japan 25
Ambrosian Gin Australia 20
Wa Gin Japan 27
Yokitsuki Japan 24
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Express. A 1.34% service fee will apply to all Alipay and WeChat Pay transactions. A 1.85% service fee will apply to all UnionPay transactions. The Star practices the
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Japanese Whisky

Tradition & innovation are at the core of Japanese whisky, with a reputation gained through a
persistent drive towards perfection.
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Japanese Whisky

Blended
= Suntory Toki 17
= Royal Suntory 48
= Suntory Millenium 100
=  Green Monkey Ceramic 250
» Tokinoka Blended 18
* |chiro’s Malt & Grain 23
= Hibiki Harmony 35
= Hibiki 17yr 185
= Hibiki 21yr 145
= Hibiki 30yr 650
= Nikka Coffee Grain 25
Single Malt
» Chita Grain 26
= Watami 12yr 80
»  Taketsuru 25yr 250
» Yamazaki ‘Distillers Reserve’ 30
*  Yamazaki 12yr 50
=  Yamazaki 18yr 180
»  Yamazaki 25yr 720
= Yamazaki limited edition 2017 100
=  Yamazaki Mizunara 18yr 380
= Hakushu ‘Distillers Reserve’ 30
=  Hakushu 12yr 60
=  Hakushu 18yr 270
»  Hakushu 1991 180
»  Hakushu 1981 200
» Karuizawa 10yr 125
»  Karuizawa 12yr 160
»  Karvizawa 17yr 200
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Scotch Whisky

Macallan 12yr Double Cask Speyside 18
Macallan Rare Cask 2020 Speyside 50
Glenfiddich 15yr Speyside 18
Glenfiddich 21yr Speyside 45
Glenmorangie 10yr Highland 15
Glenmorangie Signet Highland 30
Ardberg Supernova Islay 45
Lagavulin 1éyr Islay 20
Laphroig 10yr Islay 16
Laphroig 30yr Islay 220
Chivas 18yr Multi-region 20
Chivas Royal Salute Blue Multi-region 35
Chivas 25yr Multi-region 60
Johnnie Walker Black Multi-region 15
Johnnie Walker Tiffany Blue Multi-region 40
Irish Whisky

Jameson Original Cork County 13
Jameson Red Breast 12yr Cork County 20
Rye

Canadian Club 12yr Ontario, Canada 15
Rittenhouse Louisville, Kentucky 16

Bourbon

Woodford Reserve Kentucky 15
Basil Hayden's Nelson County, Kentucky 14
Jim Beam Small Batch Nelson County, Kentucky 15
Jack Daniel’'s Gentlemen Jack Lynchburg, Tennessee 15
Jack Daniel’s Single Barrel Lynchburg, Tennessee 18
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