¥500

Senbei Brothers Rice Crackers
selected tokyo rice crackers,

celery salt-roasted nuts

Mixed Olives

herb- and garlic-marinated

Chestnut Cheese Arancini
wild arugula salad

Buffalo Chicken Drumettes
housemade pickles

Buffalo Soy Chicken and Broccoli
wild arugula

HAPPY HOUR BAR BITES

¥1,000
Tuna Yukke

100% sustainable wild-caught yellowfin,
avocado, sesame dressing, sardinian wafer,
kyoto seven-spice blend

Shrimp Cocktail and Olives
avocado cream, vodka-spiked orange,
cocktail sauce

Mushrooms and Bacon Skillet
cranberry-lemon salsa

Mushrooms and Shrimp Skillet

cranberry-lemon salsa

Red Wine-Braised Beef Skillet

creamy mashed potatoes, soda crackers

Farmhouse Cheese Platter
dried fruits, senbei brothers rice crackers

¥500
Sparkling: Chandon Garden Spritz, Australia

(with ice and seasonal garnish)

White: 2023 Baglio di Pianetto Viognier,
Sicilia, Italy

Red: 2020 Gearbox Zinfandel,
Lodi, California

Beer: Suntory Draft Triple Nama

Cocktail: Choose your base and mixer
Beefeater Gin

Absolut Vodka
Jim Beam Bourbon Whiskey
Agavales Blanco Tequila
Havana Club 3 Afios Rum

Campari

Mixers
Tonic / Soda / Ginger Ale / Coke /
Coke Zero / Orange Juice /
Grapefruit Juice / Cranberry Juice

DRINKS

¥1,000

White: 2022 Raul Perez Ultreia Godello,
Bierzo, Spain

Red: 2019 Tenute Ugolini Pozzetto
Valpolicella Classico, Veneto, Italy

Rosé: 2023 Chateau d’Esclans
Whispering Angel, Cotes de Provence, France

Beer: Traders Session IPA
The Premium Malt’s Master’s Dream pint

Cocktail: Choose your base and mixer
Ki No Bi Kyoto Dry Gin / Kalak Single Malt
Vodka / Macallan 12y / Cuervo 1800 Aiiejo
Tequila / Zacapa 23y Rum

Mixers
Tonic / Soda / Ginger Ale / Coke /
Coke Zero / Orange Juice /
Grapefruit Juice / Cranberry Juice

¥1,500

Sparkling: NV Baron Deloches Brut,
Loches-sur-Ource, Champagne, France

White: 2023 Golden Gate Cellars
Chardonnay-Sémillon, California

Red: 2021 Closson Chase Vineyard Pinot Noir,
Ontario, Canada

Red: 2021 Fdge Cabernet Sauvignon,
Alexander Valley, Sonoma, California



