
カクテル

IBUSHI MARGARITA   26
Yuzu, Shochu, Patron Blanco Tequila, Agave

COCKTAIL

POMELO PALOMA   26
Patron Silver Tequila, Italicus Rosolio di Bergamotto,
Pomelo Cordial, Lime

SHIBUYA HIGHBALL   26
Toki Whisky, Toasted Puff Rice, Cream Soda

KINOKO MARTINI   26
Vodka or Gin, Tengumai Junmai Sake, Shiitake & Miso
Vermouth, Hinoki Bitters

PREFECTURE 48  26
Vodka, Namageshu Sake, Vermouth, Umeshu,
Chrysanthemum, Strawberry Tea

MANDARIN YUZU SPRITZ   22
Yuzushu, Mandarin Syrup, Hunters Dream Sparkling



モクテル
MOCKTAIL

Week days from
Tues - Sat, 5-7pm

QOO MATCHA   16
Green Tea, Mango Syrup, Lemon, Matcha &
Sudachi Foam

IBUSHI MARGARITA   18
Yuzu, Lyre’s Agave Spirit, Crawley’s Agave
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HIKARI TROPICAL  16
Pandan Infused Coconut Water,
Pineapple Shrub, Soda
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ノンアルコール

NON ALCOHOLIC

SAICHO SPARKLING JASMINE   18
Light-bodied and elegant, showing jasmine florals,
soft sweetness, hints of tropical fruit and fresh-cut
herbs.

SAICHO SPARKLING HOJICHA   18
Toasted wood, roasted hazelnut, Umami with semi
dry complexity.

BYNOMEANS PINOT GRIS   15
Aromatic and textural. White peach, passionfruit,
fresh thyme and subtle curry leaf spice. Alternative
inspired by Pinot Gris.

BYNOMEANS PINOT NOIR  15
Clean, refreshing and lightly spiced.
Cranberries, hibiscus and rose petals. Semi
sweet with great length.
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