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&% Gyokuro
Johnnie Walker Black | Angostura Bitter |
Carbonated Gyokuro Tea

% Mugicha
Mitcher’'s American Whisky | Orange Blossom Water |
Carbonated Roasted Barley Tea

& Oolong
Naked Malt | Carbonated Japanese Oolong Tea

IR Origin
Monkey Shoulder | Carbonated Fiji Water
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SIGNATURE
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78 Clear Cut
No.3 Gin | Campari | Tropical |
Sweet Vermouth | Cream Clarified

R Fizz
Milagro Blanco | Japanese Cucumber |
Basil | Carpano Dry | Celery Bitter

8 Rice Field

Ki No Tea | Amazake | Genmaicha | Lemon

& Kagoshima
Haku Vodka | Passion Fruit | Sake
Lime | Orange Blossom Water

H Circle Of The Sun
Mitcher’s Rye | Campari |
Grapefruits | Salted Honey | Lime

Orchard
Shochu | St- Germain | Grapefruit | Carbonate

8 Ume
Remy Martin VSOP | Umeshu |
Sweet Vermouth | Hinoki Bitter

T Bamboo

Shochu | Fino Sherry | Punt E Mes | Orange Bitter
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Vesper
Haku Vodka | Tanqueray No.10 | Cocchi Americano

Hanky Panky

Hendrick’s | Sweet Vermouth | Fernet Blanca | Orange Bitter

Negroni
Ki No Bi | Campari | Sweet Vermouth

Whisky Sour
Naked Malt | Lemon | Sugar | Egg White

Last word
Tanqueray No.10 | Green Chartreuse | Maraschino | Lime

Spumoni
Campari | Grapefruits | Tonic
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