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Miji’s Sugnature Cocktails

TOKYO SLIPPER

Midori, Yuzu Sake, Pineapple Juice, Green Apple

MIYAJIMA DAIQUIRI

White Rum, Umeshu, Lime Juice

OSAKA GIMLET

Gin, Sake, Fresh Lime Juice, Lime Syrup

DORAEMON

Apple Sake, Vodka, Blue Curacao, Coconut Cream, Coconut Water, Marshmallow

FIRE STARTER

Fireball, Spiced Rum, Ginger Ale, Spicy Syrup, Lime Juice, Cinnamon Powder

VANILLA KANKAKU

Vanilla Vodka, Junmai Nigori, Coconut Water, Baileys

SAKURA FlzZZz

Gin, Sake, Elderflower syrup, Cranberry Juice, Dried Sakura, Cucumber

KYoTO

Gin, Midori, Dry Vermouth, Lemon Juice

PURPLE YUKAKE

Gin, Yuzu Sake, Butterfly Pea Syrup, Pineapple Juice, Lime Juice
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Classic Cocktail

DARK ‘N’ STORMY

Dark Rum, Ginger ale, Lime

APPLE MIMOSA
Apple Cider, Sparkling Wine, Lime Juice, Green Apple

PINA COLADA

White Rum, Coconut Cream, Pineapple Juice, Dried Coconut

ESPRESSO MARTINI

Vodka, Kahlua, Espresso, Sugar

COSMOPOLITAN

Vodka, Triple Sec, Cranberry, Lime Juice

MANGO TANGO
White Rum, Malibu, Triple Sec, Lime Juice, Mango Nectar, Mango Syrup

OLD FASHIONED

Rye Whisky, Sugar cube, Dash of Simple syrup, Angostura Bitters
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Dessert Cocktail

UMESHU KAPPA MOJITO

Umeshu, Shochu, Lime Juice, Mint, Cucumber Slices, Sugar, Soda 36
KOl NO YOKAN 36
Gin, Yuzu Sake, Calpis, Lemon Juice, Su
gar
YASASHII PINA 36
Sake, Shochu, Coconut Cream, Pineapple Ju
ice
hOFIVT e
Cocktail Jug
UMESHU KAPPA MOJITO 36
Umeshu, Shochu, Lime Juice, Mint, Cucumber Slices, Sugar, Soda
KOl NO YOKAN 36
Gin, Yuzu Sake, Calpis, Lemon Juice, Su
gar
YASASHII PINA 36

Sake, Shochu, Coconut Cream, Pineapple Ju
ice
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Whisky Highball

Kaku Highball

Coke Highba

11

Lemon Highba

11

Jim Beam Highball
Maker's Mark Highb

all
Hakushu Highball

Yamazaki Highba

11
Hibiki Highba
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Chu-Hai (Shochu Highball)

Oolong Ha

i
Green Tea H

Gi
Calpis H

r
Calamansi H

%%een Grape Chuh

Gi
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MBI Umeshu (60ml)
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Choya Golden Umeshu

12

Choya Kukuto Umeshu '

Choya Uji Green Tea Umeshu 12

Nakano BC Yuzu Umeshu 145/bottle
185/bottle

Hakutake Anokoro no Umeshu
Suntory Yamazaki Cask Umeshu Tarushiage

Choya Aged 3 Years

HMPBE vuzushu (60ml)

Toyosawa Hoshuku Yuzushu 10

RRRBREW Other Fruit (60ml)

Nakano Mandarin Liqueur 12

Nakano Peach Liqueur 12

MiE} Shochu (60ml)

on the rocks, with cold water or hot water, soda +$1
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mugi

rice

soba
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Y —)V Tap Beer

Asahi Super Dry

Kirin Ichiban Larger

Stone & Wood Pacific Ale

Balter Xpa
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Japanese Whisky (30ml)

e Hibiki Harmony 25
g Hibiki Blender’'s Choice 55
®17 Hibiki 17Y0 185
221 Hibiki 21YO0 265
Y Yamazaki NAS 23
h i 12 Yamazaki 12Y0 65
amM Hakushu NAS 21
aMmi2 Hakushu 12Y0 55
aMi18 Hakushu 18Y0 285
E Suntory Toki 13
%% Chita 15
fH Yoichi NAS 22
= ik gk Miyagikkyo NAS 22
Nikka Coffey Grain 20

SUNTORY
WHISKY
TOKI ~

.
HIBIKI i
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Sake Sake

TOKKUR BOTTL
TOKKUR 130h1  300m Erz2omi
130h1 300m 1
1
srw snuxs 200D G
Shunnoten Tokubetsu Junmai Dry Sake 16 28 7
?ﬁ m X X X 15 2 Clean, crisp, dry, perfect with seafood 5
Ki r mahai Jikomi 5 (Yamanashi, alc.15%, Polishing 60%., SMV +G, Acidity 1.3)
Rich and smooth, umami-filled. dishes
(Kyoto, alc.15%. Polishing 70%, SMV +2, Acidity 1.3)
Row #x wanCD CD
CE X3 Sawanotsuru Yamadanishiki Junmai 16 2 7
Saka G K 16 2 Clean, crisp, great with seafood 9 5
Clean, crisp, perfect for lightness. 6 (Hyogo, alc.14.5%, Polishing 65%, SMV +3, Acidity 1.4)
(Hyogo, alc.15.5%, Polishing 40%, SMV +1, Acidity 1.4) ’
e | S col Rwar J
E- Y Hﬂ Kyoto Fushimizujitate Junmai 16 35 80
H hik g i sal 15 2 Smooth, mellow, pairs with sushi.
agrushika unmai akura 6 (Kyoto, alc.13.5%, Polishing 78%, SMV +2, Acidity 1.7)
Soft, floral, smooth spring choice.
(Nara, alc.15%, Polishing 70%, SMV -5, Acidity 1.5)
zumsssx CD
—d& Mk Tengumai Umajun Junmai 2 3 G
lppin J Gi' raki Yoshikubo 16 2 Rich, bold, perfect for fried. 2 8 5
Rich, smooth, vibrant, slightly sweet. 8 (Ishikawa, G6l1c.15.8%, Polishing 60%, SMV +6, Acidity 1.5)

(Ibaraki, alc.15%, Polishing 60%, SMV +4, Acidity 1.9)

Mmga4s D

DASSAI 45 2 3 105

Crisp, silky, perfect with sashimi.
(Yamaguchi, alc.16%, Polishing 45%, SMV +3)




BRE Sake BRE Sake
720ml
ERW MEkAvHE QD
Shunnoten Junmai Daiginjo Sake t@ ske CDED
Elegant, floral, balanced; best with sushi and sashimi. M 155
(Yamanashi, alc.15.5%, Polishing 50%, SMV +3, Acidity 1.4) Shichida Junmai Ginjo
Versatile, smooth, enjoy warm/cold.
2RBFR @ (Saga, alc.16%, Polishing 55%, SMV +1, Acidity 1.5)
Kubota Senjyu Junmai Ginjo 120
Clean, smooth, ideal for celebrations. ﬁgSq @
155
(Niigata, alc.15.5%, Polishing 50%, SMV +3, Acidity 1.3) D/',\SSA' .3q . .
Crisp, fruity, smooth sashimi pairing.
B2 g2 g4xirve @ (Yamaguchi, Galc.16%, Polishing 39%, SMV +3)
Kuni Zakari Saika Junmai Daiginjo 125
Crisp, aromatic, pairs with fine dining. thg::]& #m]. @
(Aichi, alc.15%, Polishing 50%, SMV +3)
Dewazakura Omachi Junmai Ginjo 168
Earthy, rich, pairs with bold.
LR LHMe wkvm CD
Dewdazakura Dewasansan Junmai Gingjo 138 (Yamagata, Glc.16%, Polishing 50%, SMV +5, Acidity
Clean, floral, smooth appetizer companion. 1.6)
(Yamasgata, alc.15.5%, Polishing 50%, SMV +4, Acidity 1.4) g% @
Manijyu 195
_ Velvety, rich, smooth special moments.
For E2 4kmiECH
Amanoto Tenkuro Junmai 138 (Kubotai, alc.16%, Polishing 23%, SMV +4, Acidity 1.2)
Bold, deep, rich and smooth.
(Akita, alc.16%, Polishing 60%, SMV -5, Acidity 3.5) Wwmg23 @D
2368
DASSAI 23
22X H g @ Silky, luxurious, crisp fine dining.
. . L. 138
ﬁoura'sen WA Junmai Gan (Yamaguchi, Glc.16%, Polishing 23%, SMV +4, Acidity
(¢} 1.3)
Caieh e s £ BENISE T SR %My ~4. Acidity g CD
D Hakutsuru Nishiki 269
EnF e LEBEHE® @ Clean, mellow, crisp tempura pairing.
(=] I~
@ukinobosha Yamahaci Junmai Ginj 155 (Hyogo, alc.15.56%, Polishing 50%, SMV +1, Acidity 1.4)

Bich, earthy, great with gril
dAfita, alc.15.7%, Polishing 65%, SMV +1, Acidity 1.

7
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° o o GLASS BOTTLE
Red Wlne Whlte Wlne 150mi 750ml
GLASS BOTTLE
150ml a50mi
FINCA LAS MORAS ORGANICA CHARDONNAY 10 40
GAELIC CEMETERY CELTIC FARM SHIRAZ 10 45 San Juan. Arsentina
Clare Valley, SA, Australia '
10 48 GAELIC CEMETERY CELTIC FARM RIESLIN 10 45
YERING LANE PINOT NOIR G
Yarra Valley, Victoria, Australia Clare Valley, SA, Australia
10 48
FINCA LAS MORAS CABERNET SAUVIGNON THE PASS SAUVIGNON BLANC 10 48
San Huan, Argentina
Mariborough New Zealand
65
IN PRAISE OF SHADOWS GRENACHE
KUMEU RIVER VILLAGE PINOT GRIS 10 55
McLauren Vale, SA, Austra
lia Kumeu, New Zealand
65

GOLDEN CHILD MANIC MONDAY PINOT NOIR

Adelaide Hills, SA, Austr

alia
»
aev4e
© )

113*7 U &7 ‘7‘& Rose GLASS BOTTL
150mi E7s50mi
Sparkling 10 60

CA’'DI ALTE PROSECCO DOC EXTRA DRY 55 CHATEAU DE L'ESCARELLE PALM ROSE

Veneto, Italy
Provence, France
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Non-Alcoholic Drink

SOFT DRINK Coke/Coke Zero/Lemondade

JUICE Orange/Pineapple/ Apple

Calpis

Iced Green Tea (500ml)

POKKA Lemon Ice Tea (500ml)

POKKA Peach Ice Tea (500ml)

MODA Sparkling Water

MODA Still Water

Green Grape Ade

Calamansi Ade

Green Apple Soda

Hot Green Tea

6.5

6.5

6.5

$4 per person

$4 per person

$4 per person



