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FUYUNAGI

First, enjoy it straight, blending whiskey and mint with a hint of honey
sweetness. Then, mix it with Blue Curagao soda for a refreshing high-
ball-style drink perfect for winter. This cocktail embodies two distinct
personalities, evoking the quiet winter skies of the New Year.
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HATSUNE

Named after the image evoked by the first bird call of the New Year. The
base is Japanese sake, with a hint of peach sweetness added for easy drinking.
Its red and white hues also make it a perfect toast to celebrate spring's new
beginnings.
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KYOUKA

This gentle cocktail harmonizes the soft sweetness of apricot liqueur with
the fragrant astringency of oolong tea. A delicate floral aroma spreads
across the palate, evoking the start of a new season. Adorned with pentas
flowers, it's an elegant and vibrant drink to celebrate the New Year.

ALL ¥1,800/Glass




