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JAPANESE FRUIT COCKTAIL COLLECTION
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EXPERIENCE AN UPLIFTING FRESHNESS OF FLAVOUR INSPIRED
BY JAPANESE SENSIBILITY WITH THREE, SEASONAL COCKTAILS
DESIGNED TO CELEBRATE THE COUNTRY'S FINEST FRUITS

COMBINED WITH LOCAL INGREDIENTS.
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COCKTAIL

TOKYO BREEZE
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JANU TOKYO ORICINAL GIN, ITALICUS, FRESH MIKAN, BERCAMOT
ToNIC WATER, ROSEMARY
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2.800
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IRy kb N—RZ
Fujt APPLE, ZUBROWKA, COINTREAU, CINNAMON
SAUDAOC ZTOvA A7y bO—IFEY
3,000

MOCKTAIL

GOLDEN SUNSET
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Yuzu AMAZAKE, MIKAN JUICE, NON-ALCOHOL GIN
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2,600

ALLPRICES ARE IN JAPANESE YEN, INCLUSIVE OF 15 9% SERVICE CHARGE AND [0% CONSUMPTION TAX.
PLEASE LET US KNOW [F YOU HAVE ANY ALLERGIES OR SPECIAL DIETARY REQUIREMENTS,
OR IF YOU REQUIRE ANY FLRTHER INFORMATION.
CERBEAHTORRNMEECE. S —EZRIE% SEERIO% IEENTHDET,
FLILF—PHREOHR. CAPERBENTTNELIZO. BRECBMLEZE L,



