SIGNATURE COCKTAILS
Apple Rum Toddy ( Hot )

Ty T IV LT 4

spiced dark rum, vermouth rosso, apple cidre, chai syrup

Scotch & Ginger ( Hot or Ice )
RAYF IV Pv—
chivas regal mizunara, house-made ginger cordial

House-made Sangria ( Hot )
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original secret recipe

Tropical Espresso Martini
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havana club, banana, coconut milk, vanilla, passionfruit, espresso

Malaysian Sunset
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tequila, cherry liquor, cinnamon, pineapple , lime
Jasmine Negroni
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jasmine Infused gin, campari, vermouth bianco, lychee

BEER

Asahi Premium Beer "Jukusen" / Japan
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"Warau" West coast IPA / Miyazaki
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Brasserie Knot "WIND" IPA / Hokkaido
WIND IPA / dtiEE

NON-ALCOHOL

House-made Ginger Ale { Hot or Ice )
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Virgin Gin and Tonic
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Cold Press Orange Juice
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JAPANESE SAKE SPARKLING

WAKAZE SummerFall /
California & Paris& Tokyo
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GLASS WINE

Perrier Jouet Grand Brut / France
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Today's Red Wine
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Today's White Wine
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FOOD

Glass Noodles in Spicy Tantan Sesame Soup
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"CHITA” Whisky Flavor Chocolate
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Truffle Nuts
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Dry Fruits
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2,400

2,500

2,000

2,000

1,400

1,500

1,000

1,000

SHISHA
Al 4,500 / ~ 1 hr

Experience the world's most advanced electric shisha,

a next-generation coal-free hookah. Automatic temperature
control ensures smooth flavor and steady smoke, for a cleaner,

healthier, and more enjoyable experience
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There is a charge of 1,000 yen per person for seating.

Shisha contains nicotine.

If you have any form of food allergy, please notify our sfaff.

A 10% service charge will be applied to the pre-tax total.



