
s i g n at u r e  l i b at i o n s

YUZU KISSED SOUR 18
fruity, luscious, zesty - 2oz
bourbon, blackberries, yuzu, egg white

Sun of HARAJUKU 17
tangy, buttery, peony — 2oz
chrysanthemum blanco, triple sec, lime 

upgrade to matcha cube +4

MIYABI 17
sophisticated, zesty, elegance — 1.5oz
mezcal, pomelo, lemon, szechuan 
peppercorn, toasted sesame

golden age 17
roasted, elegant, serene  — 2oz
hojicha infused flor de cana 12 yr rum, miso, 
lime

FEELING PEACHY 16
fragrant, fruity, rounded — 2oz
peach infused vodka, cointreau, lime,

white cranberry

accidental eye contact 17
juicy, refreshing, crisp — 1.5oz
ampersand vodka, yakult, drambuie, mint, 
grapefruit, red wine float

new leaf 18
delicate, vegetal, aromatic — 1.5oz
ampersand vodka, lemon, tonic, whisk 
matcha

meet me in ginza 19
intense, dynamic, smokey — 2.5oz
lapsang infused rye, peychaud bitters, 
absinthe

COSMIC CALL 18
floral, tart, bright — 2oz
citrus peel infused gin, elderflower liqueur, 
butterfly pea, lemon

TOKYO spritz 15
fresh, bright citrus, bubbly — 2.5oz
mint infused gin, blood orange, lemon, 
topped with cava

KINDRED SPIRIT 16
fresh, invigorating, balanced — 2oz
ampersand gin, juniper, black cardamom, 
ginger, grapefruit peel, angelica root, tonic

the antidote 20
complex, bold, nutty — 3oz
our eight ingredient negroni

j a pa n e s e  w h i s k y 1 o z

hibiki HARMONY 25
nikka from the barrel 16
nirasaki blended 15
shinobu blended 13
shinobu 15 yr 31

s c o t c h 1 o z

dalmore 12 | highlands 18
dalmore 15 | highlands 30
dalmore king alexander iii | highlands 60
lagavulin 16 | islay 20
oban 14 | highlands 20
macallan 12 | speyside 15

c o g n ac 1 o z

courvoisier xo 40
hennessy xo 50

B e e r

b o t t l e d

Asahi | Japan lager   5.2%   330ml 8
Stella Artois | BELGIUM pilsner   5%   330ml 8
sapporo | japan lager   5%   355ml 8

d r a f t  ( 1 6 o z )

rotating taps — ask us! 8

P e t i t  p o u r s 1 o z

take me to the candy shop 15
hichew infused vodka shots and champagne yuzu candy

unicorn tears
ampersand gin, orange liqueur, dragonfruit, citrus

9

c l a s s i c s
our bar team will happily make any classic, here are our favourites:

martini
your choice of gin or vodka, paired with olives, pearl onions or 
lemon twist — 2.5oz — upgrade to a truffle gin martini +40

15

Corpse Reviver #2
gin, lillet, cointreau, lemon — 3oz

15

Last Word
gin, green chartreuse, maraschino, lime — 2.5oz

16

Espresso martini
espresso, vodka, kahlua — 2oz

16

f r e e  s p i r i t s

Yuzu Ginger Spritz
freshly muddled ginger, yuzu juice, ginger ale

9

HOJICHA ICED TEA
house blend of strawberry and hojicha

12

SPICY MANGO SPRITZ
freshly muddled mint, mango, lime, soda

12

GRAPEFRUIT SOUR
fresh grapefruit, celery bitters, egg white, shaken

12


