
C O C K T A I L S
S I G N A T U R E

YUZU MARTINI -  Frais / Fruité / Acidulé 21
Vodka Ketel One, sake, yuzu, citron, meringue au yuzu

CHIGAU - Fruité / Acidulé / Léger (lactose)  23
Vodka Ketel One, Curaçao, Campari, Frangelico, yuzu, citron 

NIWA - Amer / Umami / Rafraîchissant  23
Gin Malfy Rosa, Noilly Pratt, tomate, olive, lime, orgeat d’avocat, tonic

KUMO - Dessert / Gourmand / Aérien 23
Aquavit Belle Isle, Galliano, poivron rouge, shiso, citron, blanc d’œuf

ATTAKAI -  Herbal / Chaud / Délicat 24
Gin Tanqueray, Sake Junmai Ginjo, double jus, poire asiatique, Genmaicha

NEJIRE -  Frais  / Piquant / Fruité  26
Tequila Casamigos Reposado infusée au chili, Curaçao, mangue, papaye, 
lime, sauce soya sans gluten

DENTO - Puissant / Gourmand / Aromatique 40
Whisky Nikka from the Barrel infusé au wagyu, Angostura, sucre + 25

FUYU - Puissant / Enveloppant / Amer 26
Tequila Casamigos Blanco, Luxardo Bitter Bianco, Lillet, Celtuce, 
balsamique de pomme rouge, beurre de cacao



YUZU MARTINI -  Fresh / Fruity / Acidic 21
Ketel One Vodka, sake, yuzu, lemon, yuzu meringue

CHIGAU - Fruity / Acidic / Light  (lactose)  23
Ketel One Vodka, Curaçao, Campari, Frangelico, yuzu, lemon

NIWA - Bitter / Umami / Refreshing  23
Malfy Rosa Gin, Noilly Pratt, tomato, olive, lime, avocado orgeat, tonic

KUMO - Dessert / Gourmand / Airy 23
Belle-Isle Aquavit, Galliano, red bell pepper, purple shiso, lemon, egg white

ATTAKAI -  Herbaceous / Warm / Delicate 24
Tanqueray Gin, Junmai Ginjo sake, double jus, asian pear, Genmaicha

NEJIRE -  Fresh / Spicy / Fruity  26
Chili infused Casamigos Reposado, curacao, mango, papaya, lime, soy sauce

DENTO - Powerful / Gourmand, Aromatique 40
Wagyu infused Nikka from the Barrel whisky, Angostura, Sugar
With a wagyu nigiri  + 25

FUYU - Strong / Enveloping / Bitter 26
Casamigos Blanco Tequila, Luxardo Bitter Bianco, Lillet, Celtuce, 
red apple balsamic, cacao butter
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