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FRESH 35

Modern expression of classics with Japanese
tea, fresh seasonal fruit and Kuramoto Ice.
Made with Japanese techniques.

Valencia Airmail

husk pure cane agricole [ fino sherry |
prosecco D.O.C | valenica orange|

lime | bush honey | yamabuki nadeshiko
fermented tea

Oolong Clover

BY. ARTISANS gin | cocchi americano
vermouth | yumewakaba oolong tea | pink
peppercorn [ lemon | raspberry | agave

Mary Gyokuro

tantakatan red shisho shochu | organic
gyokuro saemidori tea| spiced tare
|strawberry | tomato

Dirty Rockmelon Martini

+81 rice vodka | hakkaisan junmai daiginjo
sake | toro ginsen sencha tea| sea salt |
pickled ume | rockmelon

Watermelon Colada

arette suave tequila blanco | mirai wakocha
tea | soy agave | roper watermelon

Calvados Old Fashioned

christian drouin calvados | drouet pineau
des charentes | kahori black tea| roasted
white sesame | apple & pear



NEO 35

High Concept cocktails crafted over 5 days.
Exclusive to +81.
Experienced in a wine format.

Neo-Cocktail Experience 105

pp
6 x 60ml of Neo cocktails pp

Valencia Sparkling Agricole

husk pure cane agricole| fino sherry |
prosecco d.o.c| Valencia orange| lime | bush
honey| yamabuki nadeshiko fermented tea

Raspberry Moscato

BY. ARTISANS gin | moscato d'asti | verjuice
| yumewakaba oolong tea | lemon |
raspberry | pink peppercorn

Rockmelon Sake

+81 rice vodka | hakkaisan junmai daiginjo
sake | toro ginsen sencha tea | pickled ume
| rockmelon

Rind Gewdlirztraminer

arette suave tequila bianco [ mansfield
gewurztraminer | mirai wakocha tea| agave
| watermelon rind

Tomato Rosé

tantakatan shiso shochu |

mclaren vale rosé | organic gyokuro
saemidori tea | spiced tare | dill |
strawberry | tomato | chilli skin contact

A.P. Pineau

christian drouin calvados | drouet pineau
des charentes | kahori black tea| roasted
white sesame | apple & pear



WINE BY THE GLASS

Sparkling/Champagne Glass
125mL
2015 Tyrrell's Late Disgorged Blanc de Blancs Hunter Valley, NSW 25
NV Devaux Coeur des Bar Blanc de Noirs Champagne, FR 38
White Glass
150mL
2022 Aruga Blanca Clareza - Koshu Yamanashi, JP 34
2022 La Manufacture - Chardonnay Chablis, FR 37
2021 Bonne Blanche Sec — Chenin Blanc Anjou, FR 37
2023 Domaine 47°N3°E - Chardonnay Chabilis, FR 37
Red
2022 Taka K Waipara Pinot Noir % Canterbury, NZ 27
2021 Benoit Girardin Santenay Bourgogne, FRA 37

2022 Henschke Keyneton Euphonium Shiraz Blend% © Barossa, SA 39



SAKE BY THE GLASS
KPISER & PSR Daiginjo & Ginjo

Hatsuhana Junmai Daiginjo
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2022 Kuheiji Eau du Désir Yamada-Nishiki Junmai Daiginjo
2022 B L ALK EAU DU DESIR (L1 5 fiK KRS &
Fukuju Junmai Ginjo
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#K Junmai

Kikuno Tsukasa Shichifukujin Cho-Karakuchi
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Ine Mankai Junmai Genshu (Red Rice Sake)
PR FK BB

Nabeshima Tokubetsu Junmai
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Koueigiku Kibou Junmai Muroka Nama Genshu
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JAPANESE HIGHBALL

Served with a bottle of Premium Wilkinson

mixers and Kuramoto ice.

Nikka Days Whisky
+ Wilkinson Soda

Nikka From the Barrel
+ Wilkinson Dry Ginger Ale

Nikka Coffey Gin
+ Wilkinson Tonic

JAPANESE BEER
Premium Yebisu

Lager (5%)

Hokkaido

DHC

Lager (5%)

Shizuoka

DHC

Premium Rich Ale (6%)
Shizuoka
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NIKKA WHISKY SELECTION

Nikka ‘Miyagikyo’ 30
Miyagi

Nikka ‘“Yoichi’ 30
Hokkaido

Nikka Yoichi Special Edition “‘Woody 40
& Vanilla Malt’

Hokkaido

Nikka ‘Days’ 15
Hokkaido & Miyagi

Nikka ‘Sessions’ 25
Hokkaido ,Miyagi & Scotland

Nikka ‘From the Barrel’ 25
Hokkaido & Miyagi

Nikka ‘Taketsuru’ 25
Hokkaido

Nikka 65

‘Gold & Gold Kabuto Samurai’
Hokkaido



