COCKTAILS

Them apples
Refreshing, bright, appley
Sparkling green tea, whisky,
tomato liqueur, marigold

14

At ease

Comforting, juicy, peachy
Peach, sparkling oolong tea,
sudachi, junmai sake, vodka
12

Vibrancy (0.0%)

Uplifting, tropical, tart

Pineapple, steamed green tea, sansho
12

Floregano punch

Rejuvenating, fropical, herbaceous
Pineapple, oregano,

Bolivian grape spirif, lime

14

Breeze (0.0%)

Bracing, coastal, lightly savoury
Marine aperitif, olive lemonade,
tomato consommé

12

Head in the clouds
Intriguing, cloudy, nuanced
British rose aperitif,

cloudy sake, nasturtium

13

Uchi martini

Soothing, off-dry, aromatic
Japanese gin, champagne cordial, white
koji sake, hinoki-yomogi bitters. Ice cold
14

Musk-have

Invigorating, fart, intense

Rascilla agave spirif, bitters, melon, lime
13

Kurozu highball (0.0%)
Fascinating, woody, balsamic
PX sherry, black rice deacidified
vinegar, maple, spices

13

Shiro negroni

Captivating, bitter-sweet, aromatic
Dry white port, potato shochu,

white bitter, yuzu sake,
chrysanthemum bitters

14

Red egg plant

Engaging, savoury, elegant
Tomato consommé, white wine,
apricot, gin, ash oil

13

Akiberi

Stimulating, fruity, tart

Wild strawberry, cherry blossom
vermouth, red miso

13

Currants and miso

Relaxing, fruity, floral

Coconut oil washed bourbon, red miso,
red and black currants, bitters

15

Beets paloma

Electric, zesty, spicy

Tequila, spice mix, beetroot, grape soda
14

Nashi daiquiri

Stimulating, textured, bright
Japanese quince, pear, rum blend
14



