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DRINK

1.:3@*23:00 (L.O. 22:30)

SAKURA SPECIAL COCKTAILS

Gion Rose

TREO—X

A sparkling blend of sakura syrup, lime, and sake, crowned
with delicate rosé bubbles. Light, floral, and effervescent —
a graceful sip that captures the refined charm of Kyoto.
YOy TESA LGEZT LY LG O DA THEEFEL L BPHTIE
DEIDLHL S REDEFRENBERCS—0,

¥2,000

Kinzakura

Crafted with Sakura liqueur, Kyoto’s famous Ki no Bi Gin,

and topped with tonic water, it's a delightful fusion of floral notes
and premium gin. Sip and savor the delicate flavors of

Kyoto's sakura blossoms in every refreshing sip.
Od—IVTVINZ—=ER)F 21— IVDTAY B AEZI— I FALDT I MR

. KON HEFOTAEDEIIE T THEDHDIERSREDEL D,

¥2,000

SIGNATURE COCKTAIL
Destination Cocktail DT Kyoto

Sip on our sweet and delightful original cocktail, featuring

Cocalero, pineapple juice, and matcha powder- a perfect

blend for a deliciously refreshing experience!

JALOEIAFY IV 1—ADHER—OTELSBFUIFIVAT TV,
BRI —DRISFEHOERDEL EZLRVETLET,

¥1,800

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. If's a

refreshing twist that adds a touch of Kyoto's charm

FORLMFOY TERN—RELIEEKI Y 2y, RESLLERHETURY
DHB. BHERAKICHELEITEL

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 exquisite

fusion of flavors that promises a refreshing experience
WEICEDELT SO R EREY 7— MEOWMFAYIST
TOEUERFPT LU ITT,

NESPRESSO Martini

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
TAYAIKRASLyYaA—k—La—e—UFa1—)ETLY R, aA——DIF3
BFELVF1—)VICHSH SN H E DI EEE SR LA FEEL,

¥1,600

Prices inclusive of taxes and service charge
Menu items are subject to change based on availability

Hana Odori ¥1,900

&Y

Rose umeshu, elderflower, sakura syrup, soy milk, and |

ime swirl together in a gentle floral dance. Creamy, playful,

and exquisitely refined — a toast to Maiko elegance.

O—XHBE. TIVA—T7 57— 80Oy 7 B8 71 LOMBHICEHFESITEDE,
IV—Z—THEUIDH DY, EEOTEPH TEFRS—H

ORIGINAL MOCKTAIL
Chidori Mango Orange

FEVI—FL2Y

Experience the tangy Chidori vinegar paired with

tropical mango and citrusy orange for a unique flavor blend.

FH CERL BEOR BRI N TWRES TV, X d—n bOEA)
BRBKEA LY I DT >EYELBYIZ MTEMERIANTL A RS20
BEEIBESFUVITT,

t¥1,500

BEER

DRAFT
Asahi Super Dry

THEX—IN—RZ1

¥1,200

BOTTLE

Yebisu Beer
TERE—)L

¥1,000

CRAFT
Kyoto Beer by Kizakura
Bl REEE

(Matcha / Yamada Nishiki)
(BRZE / 1LiEEER)

¥1,500

RNA&IIBEE T —EAREEHET,
AR EANIRRICINEDDEENHIET,



DRINK

11:30~23:00 (L.O. 22:30)

90ml  180ml
SAKE
KARAKUCHI ¥900  ¥1,600
Tama no Hikari Junmai Ginjo Dry
FTK KRS ER
TSUKINOKATSURA

Founded in 1675, Tsukino Katsura is the oldest brewery in Fushimi with a history of more
than 300 years.

TADIEIZAIZET 6 7 5F KR T3 0 0FROFREEVELZR DB
7TCY,

Tsukinokatsura lwai 80% ¥1,000 ¥1,800
B 180%

Kasegi Gashira Junmai ¥1400 ¥2,600
RETE HIK

Yanagi Junmai Ginjo ¥1400 ¥2,600
D KRS B

Tsukinokatsura Nigori ¥1,200  ¥1,900
Junmai Sparkling

B #ERPIRICSUE

Heian-kyo Junmai Daiginjo ¥1,800 ¥3,400

FRE MARKE

TASTING

3 Selection of Sake
BAE3E

(Iwai, Kasegi gashira Junmai,
Nigori Junmai Sparkling)

(B BB MRFRICTYUIE)

¥3,400

3 Selection of Sake
BAE3E

(Nigori Junmai Sparkling,
Yanagi Junmai Ginjo, Heian-kyo Junmai Daiginjo )
(MxERICTYRE. H.FRR)

Prices inclusive of taxes and service charge
Menu items are subject to change based on availability

45ml
JAPANESE WHISKY
KIRIN DISTILLERY /) TARTAZ")—
Fuji-Sanroku ¥1,200
Tl
Fuji Single Grain ¥1,400
BT —V
Fuji Single Malt ¥1,400
=L ILEIVE
NIKKADISTILLERY /= v H TARTAZ")—
Yoichi Single Malt ¥2,500
WU IVEIVE
SUNTORY WHISKY HOUSE /> b —DARXF—/\TR
Hakushu Single Malt ¥3,000
BN 7 IVEIVE
Yamazaki Single Malt ¥3,500
Wi >~ > IVEIV
Hibiki Japanese Harmony ¥3,500
BIyNZ—X/N\—FE=—
Hibiki Blender’s Choice ¥4.000
BT UA—XFIAR
Hibiki 100th Anniversary Blend ¥12,000

Z1008FRRT LUK

TASTING

3 Selection of Whisky
TARXF—3E

(Fuji Single Malt, Yoichi Single Malt,
Hibiki Japanese Harmony)

(B VI IVEIVN & VT IVEIVE,
# Sy \Z—ZX N—FE=—)

¥6,000

2 Selection of Premium Whisky ¥16,000

TUITILIARAF—25E
(Hibiki Blender’s Choice, Hibiki 100th Anniversary Blend)
(8 7L a—RXF a1 A & 10EELZT L R)

RRMERIEEHEET —EARZEHET,
ABRIEANKRIC IV EDZZED BN E T,



BOURBON

Maker’s Mark
A—H—RT—Y

Blanton’s Single Barrel

AN A\

BRANDY

Calvados Boulard Grand Solage
HIVINRR TZ5—050 V55—

SINGLE MALT SCOTCH WHISKY
Glenmorangie Original 10 Y.O

TLVE—LVI1 FUIFIVI10E

Bowmore 12 Y.O.
RIOET 124

GIN

Kyoto KI NO BI Dry Gin
B0%

UMESHU

Kyoto Joyo Aged Plum Wine Joshu
515 FERIARRASTE S

Suntory Plum Liqueur Rich Amber
B M — ILIERBRRE R v F 7\ —

Prices inclusive of taxes and service charge

DRINK

11:30~23:00 (L.O. 22:30)

45ml

¥1,000

¥2,200

¥1,500

¥1,500

¥1,500

¥1,500

¥1,200

¥1,400

TEA

English Breakfast /Earl Grey /Darjeeling
Mango & Strawberry Ceylon /Camomile

Mint /Ippodo Green Tea
ATy 2Ty I Tr=A N [F=IVT LA [8—D)

[RY A=A AN =4O /HEZ-IV/IZV  [—REDFE

¥800

Matcha Latte

HwERST

¥1,000

COFFEE
Coffee / Espresso / ¥800
Café Latte / Cappucino

A—b—/IRTVL Y/ ATISTIATF—/

Hot Chocolate

WRZT

¥1,000

SOFT DRINKS

Coca Cola / Ginger Ale/ Oolong Tea

Orange Juice / Apple Juice / Pineapple Juice /
Milk

JH-O—Z /I I%—IT—)b/T7—aVE

FLIDa—=R /T TIWa—A I F v TIVIa—R /54

¥800

KYOTO WATER

¥1000

Fushimizu Still / Sparkling

RIK ZATAIV | RIN—9) 25

Menu items are subject to change based on availability

R H LS —EAREZHET,
ABRREANIRRICEINEDDIEEDHIET,



