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DRINK

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

SUMMER SPECIAL COCKTAILS

Mango Silk
=1/l
Vodka, ripe mango and lychee unfold through bright lime and sparkling water,
softened by a veil of soy milk. Smooth and delicate, like lantern light through a
Kyoto summer evening
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¥2,000

Kamogawa Breeze
Bel7U—X

Chamonmile tea and sake meet white rum, lime, and fresh mint in a light,
fragrant blend. Cool and gentle, like a breeze along the Kamogawa after a
summer rain in Kyoto, where the river air carries quiet relief into the night
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¥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!
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¥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. It's a

refreshing twist that adds a touch of Kyoto's charm
FOREMTFIOYTEN—RELIBKI YV F 2y 7, FESLVLIRPHEURY
DH5. BHEREMKICHEFELT.

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
WEICEDOERLTAZ/GOE T ERET T— HEOWMF/OVST
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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 fo elevate your senses
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¥1,600

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

Hanamikoji Berry Burst ¥1,900
TER/NEANY—/\—Z

Step into the allure of Kyoto’s maiko district. This retuming favorite,
popular two years ago, blends KI NO Bl Kyoto plum and berry liqueur
with pineapple juice, lemon, and a touch of bitters. A pink-hued delight
with a bright balance of fruit and citrus, evoking the elegance of Japan's
cultural heart
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ORIGINAL MOCKTAIL
Chidori Mango Orange

FEIVI—ALVY

Experience the tangy Chidori vinegar paired with

tropical mango and citrusy orange for a unique flavor blend.
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t¥1,500

BEER

DRAFT
Asahi Super Dry

THEXR—IN—RZ1

¥1,200

BOTTLE

Yebisu Beer
TERE—)L

¥1,000

CRAFT
Kyoto Beer by Kizakura
By REEE

(Matcha / Yamada Nishiki)
(BRZE / LLIFEER)

¥1,500
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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)
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DRINK

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

45ml
BOURBON
Maker’s Mark ¥1,000
A—P—RT—Y
Blanton’s Single Barrel ¥2,200
TS v TIbNLIb
BRANDY
Calvados Boulard Grand Solage ¥1,500
AIVINER TS5= 950 Y5—=9
SINGLE MALT SCOTCH WHISKY
Glenmorangie Original 10 Y.O ¥1,500
TLVE—L VI FVIFIV105E
Bowmore 12 Y.O. ¥1,500
ROET 125
GIN
Kyoto KI NO BI Dry Gin ¥1,500
=T)ES
UMESHU
Kyoto Joyo Aged Plum Wine Joshu ¥1,200
505 S EBARAETE N
Suntory Plum Liqueur Rich Amber ¥1,400
B — LBEEFRERR v F 7\ —
NON-ALCOHOLIC - Fermented / Probiotic
JTIVA—IV EEE - TOINA T T REREL
SHIP Kombucha ¥1500

Yuzu Heads / Shiso Future
SHIPOY 7 F+ (WgT7L—/IN\—/>VTL—/\—)
A naturally fermented tea, crafted with organic ingredients for authentic quality.

Rich in probiotics, offering digestive benefits with a light, refreshing sparkle. Free from
artificial additives, a healthy alternative to conventional soft drinks.

BEEMEERL BARE CT I LT AR IV T Fr. 88 TONAFT4IX
ZBI BARREZEADY R ZLETY,

PELWHKBEOBEPHEOALH )T I oE)ELBRIDH, 7L —/\— I P
FIDTPY |EMDFRBEDLEDSILZ ID2EFEEZCHELTVET,

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

NON ALCOHOLIC BEVERAGES

TEA

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

Mint / Ippodo Green Tea
ATV 1Ty I T7—AN | T=IVTLA [ B—=D )
/R A—&Z ORI — /A0 | ARSIV IV [—REDRE

¥800

Matcha Latte

R

¥1,000

COFFEE
Coffee / Espresso / ¥800
Café Latte / Cappucino
A—&—/TZRFLYI/ATIST/IhTF—/

Hot Chocolate
Ry bFaal—+b

¥1,000

SOFT DRINKS

Coca Cola / Ginger Ale/ Oolong Tea

Orange Juice / Apple Juice / Pineapple Juice /
Milk

JH0—5 / II%v—IT—)b / 7—OVHK
FLYITa1—=R | Ty TIVa—R [ INAFvTIVI1—R [ F4,

¥800

KYOTO WATER

Fushimizu Still / Sparkling ¥1000
PRIK RF A1V | RIS—5U>5

CRAFT COLA 557+a-5

lyoshi Craft Cola ¥950

FRI—>

Inspired by a 100-year-old recipe, this refreshing blend of over seven spices
and citrus fruits, including kola nut, is handcrafted by the grandson of a traditional Japanese
herbalist using time-honoured techniques.
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