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BAR 11:30-23:00 (L.O. 22:30)

*Prices inclusive of taxes and 13% service charge. If you have any allergies, please inform our staff. Menu items are subject to change based on availability
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JAPANESE WHISKY
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BAR 11:30-23:00 (L.O. 22:30)

*Prices inclusive of taxes and 13% service charge. If you have any allergies, please inform our staff. Menu items are subject to change based on availability

SINGLE MALT SCOTCH WHISKY
JLvE—L VY4 FUTFN ¥1,500
FUET 124 ¥1,500

BOURBON
A—h—X=—7 ¥1,000
TV UL ¥2.200

BRANDY
ANANRR TT7— 777 V) 7—Y ¥1,500

WHITE WINE GLASS/BOTTLE
TANRY V—4=3v 75 ¥1,000/¥5,500
TLYRF&NNZ— L4 ¥1,800/¥12,000

RED WINE GLASS/BOTTLE
ZHNZy Aara— ¥1,000/¥5,500
TLyR&Z— ¥/7)7—)L ¥1,800/¥12,000

SPARKLING WINE GLASS/BOTTLE

¥V Y 7Yavh ¥1,200/¥7,500

CHAMPAGNE BOTTLE
FL T3 X /T Vavb - TrXRYUTNL ¥22,000

COFFEE

1% #¥800
a—t—/T ATV /h 77T /N TTF—)

TEA

I %¥800

AV TV 2T VLI T 7—ANT—NAT LA
A=Y/ —&AtaRY— L0V
HEI—N/IVE/—REDIRST

W77 ¥1,000

SOFT DRINK

15/ #4¥800
afea—7 /v ry—T—)V/U—arh

ALYV a—R/TIINT 2a—R/ 3 F v TN 2 — R

KYOTO WATER
RAK ZTFA4N | Z%—=20 v ¥1,000




Bar.
Bistro.

BAR FOOD
Marinated Green and Black Olives ¥1,300

Enjoy our Marinated Green and Black Olives, infused with olive
oil, garlic, manganiji pepper, lemon peel, and whole black
pepper—an irresistible blend of flavors in every bite!

Cheddar Cheese with Sourdough Crisps and
Mixed Fruits ¥1,400

Savor the pairing of Cheddar Cheese with homemade Sour-
dough Crisps and dried Mixed Fruits—an enticing blend of
textures and flavors for a delightful snacking experience.

Herbed French Fries with Miso and Honey
Mayonnaise ¥1,200

Savor our Herbed French Fries served with Tamba Black Bean
Miso and Honey Mayonnaise—a delightful fusion of flavors in
every crispy bite!

Oven Roasted Edamame ¥1,300

A delightful snack that brings out the natural goodness of
edamame. Enjoy the satisfying simplicity!

Fried Cheese Sticks ¥1,400

Try our Fried Cheese Sticks—crafted in-house with a spring roll
wrapper and a delectable blend of cheeses. Crispy perfection
on the outside and gooey goodness on the inside.

Sweet-Potato Wedges ¥1,300

Savor the irresistible crunch and sweetness of our Sweet-
Potato Wedges, perfectly seasoned and fried to golden
brown perfection.

Barista.

BAR 11:30-23:00 (L.O. 22:30)

*Prices inclusive of taxes and 13% service charge. If you have any allergies, please inform our staff. Menu items are subject to change based on availability

SEASONAL COCKTAIL
Kyoto Sunset Mojito ¥2,000

A delightful blend of fresh strawberries, mint, brown sugar,
rum, yuzu ligueur, yuzu syrup, and sparkling water. This vibrant
cocktail captures the essence of Kyoto’s mesmerizing sunsets,
offering a refreshing and invigorating taste.

Higashiyama Twilight ¥1,800

A captivating blend of rose umeshu, elderflower liqueur, gren-
adine, seasonal gin, and nigori sake. It’s a cocktail that mirrors
the enchanting dusk of Kyoto’s Higashiyama district, where
ancient charm meets modern allurel.

Silky Rose ¥1,600

A luscious mix of rose umeshu, creamy soy milk, and sweet
lychee syrup. It’s a smooth tribute to Kyoto’s textile district,
where refinement meets tradition—a taste of pure elegance in
every sip.

Kiyomizu Yuzu Soda ¥1,600

A bubbly delight that brings the zesty tang of yuzu together
with a hint of rum, all topped off with fizzy soda. It’s like taking
a sip of Kyoto’s sunshine on a warm day—a refreshing burst of
citrusy goodness that’s sure to lift your spirits!

SIGNATURE COCKTAIL

Destination Cocktail DT Kyoto ¥1,800

Sip on our sweet and delightful Destination Cocktail DT Kyoto,
featuring Cocalero, pineapple juice, and matcha powder—
a perfect blend for a deliciously refreshing experience!

Kiyomizu Gin & Tonic ¥1,800

Savor our Kiyomizu Gin & Tonic—a crafted delight featuring
Ki no Bi Gin, Matcha Powder, Yuzu Syrup, and Tonic Water.
It’s a refreshing twist that adds a touch of Kyoto’s charm to
the classic cocktail.

Kyoto Sour ¥1,800

Sip on the Kyoto Sour cocktail, expertly crafted with
Kyoto Sake, Ki No Bi Gin, Soy Milk, and Yuzu Syrup—

an exquisitefusion of flavors that promises a delightful and
refreshing experience.

NESPRESSO Martini ¥1,600

Indulge in our Nespresso Martini—a tempting blend of
Nespresso coffee, vodka and coffee liqueur. A luscious and
invigorating martini that’s sure to elevate your senses.

ORIGINAL MOCKTAIL
Chidori Mango Orange ¥1,500

Experience the tangy Chidori vinegar from Kyoto paired with
tropical mango and citrusy orange for a unique flavor blend.
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JAPANESE WHISKY

Fuji-Sanroku ¥1,200
Kirin Single Grain Whiskey - Fuji ¥1,400
Kirin Single Malt Whiskey - Fuji ¥1,400

SAKE 90ML/180ML

Tama no Hikari Junmai Ginjo Dry ¥900/¥1,600
Tsukinokatsura Iwai 80% ¥1,000/¥1,800
Tsukinokatsura Kasegi Gashira ¥1,400/¥2,600

NIGORI SAKE 300ML

Tsukinokatsura Nakakumi Junmai Nigori Sake ¥3,200

BEER

ASAHI Super Dry ¥1,200

Yebisu Beer ¥1,500

Asahi Dry ZERO (Non-Alcohol) ¥1,200
Kyoto Beer by KIZAKURA Matcha ¥1,500
Kyoto Beer by KIZAKURA Yamadanishiki ¥1,500

GIN
KYOTO KI NO BI Dry Gin ¥1,500

UMESHU

Kyoto Joyo Long-Aged Plum Wine Joshu ¥1,200
Suntory Plum Liqueur Rich Amber ¥1,400

Barista.

BAR 11:30-23:00 (L.O. 22:30)

*Prices inclusive of taxes and 13% service charge. If you have any allergies, please inform our staff. Menu items are subject to change based on availability

SINGLE MALT SCOTCH WHISKY

Glenmorangie Original 10 Y.O. ¥1,500
Bowmore 12 Y.O. ¥1,500

BOURBON

Maker’s Mark ¥1,000
Blanton’s Single Barrell ¥2,200

BRANDY
Calvados Boulard Grand Solage ¥1,500

WHITE WINE GLASS/BOTTLE

Fortant Terroir Littoral Sauvignon Blanc ¥1,000/¥5,500
Bread and Butter Chardonnay ¥1,800/¥12,000

RED WINE GLASS/BOTTLE

Fortant Terroir Littoral Merlot ¥1,000/¥5,500
Bread and Butter Pinot Noir ¥1,800/¥12,000

SPARKLING WINE GLASS/BOTTLE
Chandon Brut ¥1,200/¥7,500

CHAMPAGNE BOTTLE
Moét & Chandon Brut Imperial ¥22,000

COFFEE

ONE Cup FOR ¥800 EAcH
Coffee/Espresso/Café Latte/Cappucino

TEA

ONE Cup For ¥800 EACH

English Breakfast/Earl Grey/ Darjeeling
Mango & Strawberry Ceylon/Chamomile
Mint/Ippodo Green Tea

Matcha Latte ¥1,000

SOFT DRINK

ONE GLAss FOR ¥800 EacH
Coca Cola/Ginger Ale

Oolong Tea/Orange Juice
Apple Juice/Pineapple Juice

KYOTO WATER
Fushimizu Still/Sparkling ¥1,000




