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Located beneath the Tokyo Metropolitan Theatre in Ikebukuro,
Bar LIBRE brings out the new allure of cocktails by combining seasonal fruits,

Japanese craftsmanship, and cutting-edge techniques.

since 2011




Bar Rules
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A 10% service charge applies.
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Please inform us in advance if you have any allergies.
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Please enjoy responsibly and avoid excessive drinking.
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Outside food and drinks are not allowed.
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We kindly ask that groups be limited to 5 guests or fewer.
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Each guest is required to order at least one drink.
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During busy hours, seating is limited to 2 hours.
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Any damage to bar property may incur a charge.
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Guests who fail to follow staff instructions may be asked to leave.
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Please be considerate so that everyone can enjoy their evening.

Bar LIBRE
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Our signature cocktails are best enjoyed when experienced in the flow of #&H#xi the
traditional Japanese narrative structure:
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Please note that each vessel is one of a kind and the decorations use fresh
ingredients, so the actual presentation may differ from the photos.
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Yuzu Greentea Gin & Tonic
¥1,700- ALC:10% Allergens:
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ROKU - Japanese Craft Gin

Crafted with six quintessential Japanese botanicals that embody the beauty of Japan’s
four seasons: sakura blossom, sakura leaf, sencha, gyokuro, sansho pepper, and yuzu.
Each element is delicately balanced through meticulous Japanese craftsmanship,
creating a smooth texture and an elegant, refined flavor.

Blending fragrant yuzu from Kochi Prefecture with the gentle aroma of green tea from
EN TEA, this cocktail achieves a perfect harmony of refreshing and soothing notes.

In the late Edo period, tea became an essential part of everyday life—an
indispensable pause for reflection and peace. At LIBRE, we invite you to experience
that same moment of indulgent tranquility through our cocktails.
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Sansho & Apple Gin & Tonic
¥1,700- ALC:10% Allergens: apple
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Nikka Coffey Gin — Japanese Craft Gin

Crafted from spirits distilled in Coffey still, this gin features distinctly Japanese
botanicals such as yuzu, kabosu, sudachi, and sansho pepper.

Elegant and citrus-forward, it offers a smooth, refined expression of Japan’s natural
essence.

A new-style gin and tonic wrapped in the fragrance of Japan.

The sansho-scented Nikka Coffey Gin is paired with apple and honey, creating a
refreshing and harmonious balance.

An homage to the days when Masataka Taketsuru sold apple juice —

a meeting of Japan’s native spice and the gentle aroma of ripe apples.

Sweet
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Bitter

Strong
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Ko-Boku Highball
¥1,600- ALC:10% Allergens:
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Taketsuru — Japanese Whisky

Named after Masataka Taketsuru, known as the father of Japanese whisky, this
signature expression from Nikka represents the fusion of Scotland’s traditional
craftsmanship and Japan’s refined sensibility. A blended malt characterized by its
floral aroma, gentle smokiness, and profound depth of flavor.

A chilled highball scented with sandalwood. Taketsuru, who studied the art of
whisky-making in Scotland and brought it home to Japan, symbolizes harmony
between strength and subtlety — the bold spirit of Yoichi intertwined with the delicate
nature of Miyagikyo. The serene aroma of sandalwood evokes the tranquility of a
temple, offering a soothing and contemplative moment in every sip.
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Bliss Fizz
¥1,700- ALC:10% Allergens: milk
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Ethical Gin - LAST ELYSIUM

A premium gin crafted in Tokyo by Ethical Spirits.

Distilled from up-cycled sake lees, it is infused with Japanese botanicals such as
citrus peel, ginger leaves, and sansho pepper.

Bright and vibrant yet deep in citrus character, it embodies the idea of a “sustainable
paradise — Elysium.”

This cocktail evokes that paradise — blending tropical pineapple with ginger and the
exotic spice known as “Heaven’s Seed.”

Its lightly sparkling texture unfolds with gentle richness, offering a moment of pure
bliss in every sip.

Sweet
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Aperol - Italian Aperitif

Created in 1919 in Padua, Italy, Aperol is a bright orange bitter liqueur made from
orange, herbs, and rhubarb, known for its gentle sweetness and refreshing bitterness.
Its signature serve, the Aperol Spritz, has become a global symbol of Italian aperitivo
culture.

This cocktail connects the spirit of Italian aperitivo with Japanese tradition —
blending the elegant bitterness of Aperol and the sparkling lift of Champagne,
accented with aromas of cherry blossom and ginger. Poured gracefully from a tokkuri
into ochoko, the act of serving embodies Japanese harmony, transforming a Western
toast into a serene moment of connection — a true LIBRE-style fusion.

Sweet
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Strong
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Phantom White
¥1,900- ALC:15% Allergens: milk
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Old Pulteney — Highland Single Malt Scotch Whisky

Produced at the Pulteney Distillery, founded in 1826 in Wick — the northernmost
distillery on the Scottish mainland — OId Pulteney embodies the essence of the sea.
Matured by coastal winds and sea air, it’s often called “the maritime malt,” known
for its subtle salinity and refreshing coastal character.

This cocktail captures that same oceanic brightness — a shimmering illusion
reminiscent of fine wine.

The whisky’s gentle salinity and hint of sea breeze are layered with fresh tomato and
Japanese black tea, served elegantly in a wine glass. Seasonal herbs bring shifting
aromas, inviting you to explore their harmony with each sip.

Sweet
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Omote Nashi
¥1,800- ALC:15% Allergens:
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Grey Goose La Poire — French Pear Vodka

“La Poire,” meaning pear in French, infuses Grey Goose Original Vodka with the
essence of fresh French pears, creating a flavor that’s elegant, juicy, and delicately
sweet.

In this cocktail, Japanese minimalism meets French refinement — a harmony of
matcha’s subtle bitterness and the soft aroma of pear.

Made simply with water and a touch of sugar, it celebrates the beauty of subtraction.
A fine foam from shaking completes the experience, allowing both the flavor and the
vessel to be appreciated together.
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Stay With Me
¥2,300- ALC:13% Allergens: orange/milk/buckwheat
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Grey Goose — Premium Vodka

Crafted in the Cognac region of France, Grey Goose is made from winter wheat from
Picardie and natural spring water filtered through limestone, distilled only once to
preserve exceptional purity and smoothness.

This cocktail brings together the freshness of orange with the nutty aroma of roasted
buckwheat. By adding milk and performing a milk wash, the drink becomes
beautifully clear—allowing the vessel itself to be part of the experience.

A Japanese interpretation of the Screwdriver, where “soba” carries two meanings:
buckwheat and beside you. So please, enjoy it--- and stay soba ni ite—stay close.

Sweet
o GREY GHOSE’
strong VODKA
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Ra-men
¥2,300- ALC:10% Allergens: orange/milk/wheat/egg/soy
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1800 - Tequila

“1800” is one of the world’s most historic tequila brands, named after the year when
tequila was first said to have been aged in oak barrels. Crafted in Jalisco, Mexico,
from 100% blue agave, it embodies a refined harmony of traditional craftsmanship
and modern sensibility, representing the true spirit of premium tequila.

A savory, umami-forward cocktail inspired by Tokyo nights.

Just as locals end a long evening of drinking with a comforting bowl of ramen at
sunrise, this “Tequila Sunrise” reimagines that moment of quiet satisfaction.

The creamy texture scented with truffle and the subtle depth of seafood broth evoke
the warmth of dawn — an unexpected harmony of indulgence and serenity.

Sweet

= 1800
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Strong TEQUILA
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Smoked Mugi Martini
¥2,500- ALC:20% Allergens: shellfish/barley
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iichiko SAITEN - Barley Shochu-Based Spirit

“lichiko SAITEN” is a new-generation spirit developed for the global bar scene, based
on Oita’s signature barley shochu “iichiko.” Distilled to 43%, it preserves the deep
umami and aroma of shochu while offering a bold structure fit for cocktails.

A martini crafted from straw-smoked barley shochu.

Its toasty sweetness from genmaicha syrup and the acidity of fino sherry create a
balanced, medium-style profile. Finished with a touch of seafood garnish and straw
smoke — a warm, comforting glass inspired by the joy of sharing a meal together.
In Japanese, wara means both “straw” and “laughter” —a warm toast to the smiles
gathered around the table.

Sweet
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Oriental Negroni
¥2,000- ALC:20% Allergens: gelatin
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Campari - Italian Bitter Liqueur

Created in 1860 in Novara, near Milan, Campari is a vibrant Italian bitter liqueur
made by infusing alcohol with around 60 botanicals, including orange peel, herbs,
and spices. Its brilliant ruby color and distinct bittersweet flavor have made it a global
symbol of Italy’s aperitivo culture.

This cocktail reimagines the Western Negroni through Eastern aromas — blending
Appleton 12-Year Rum and Campari infused with pineapple peel, cinnamon, and
ginger, then gently wrapped in a yuzu and lemongrass foam.

A bridge between worlds, it expresses harmony between Italy’s ritual of aperitivo and
Japan’s delicate sense of balance.

Sweet

CAMPARI

Bitter

Strong
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Orkney Blossom
¥1,800- ALC:15% Allergens: egg
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Highland Park — Single Malt Scotch Whisky

Crafted in the Orkney Islands, home to Scotland’s northernmost distillery, Highland
Park draws its unique character from the islands’ rugged nature, cold sea winds, and
deep Norse heritage.

This cocktail layers the wind of Orkney with the fragrance of Japanese plum and
shiso, blending Scotland’s northern spirit with Japan’s subtle elegance.
The smoky finish of Highland Park unfolds gently, like the quiet bloom of a flower.

Sweet
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Honeycomb
¥2,000- ALC:20% Allergens: milk
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Rémy Martin — Fine Champagne Cognac

Founded in 1724, Rémy Martin is a prestigious cognac house from France’s Cognac
region. Its VSOP (Very Superior Old Pale) expression is crafted exclusively from
grapes grown in the Grande Champagne and Petite Champagne crus — the finest
vineyards collectively known as Fine Champagne.

This cocktail is inspired by Rémy Martin’s commitment to protecting bees, whose
preservation supports the vineyards and the quality of their brandy.

A twist on the classic Sidecar, it blends grape, honey, and butter, creating a smooth
sweetness and gentle richness. With each sip, mellow notes unfold — a taste so soft
and golden, it’ll make you honeycomb with delight.

Sweet /
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Samurai Penicillin
¥2,800- ALC:15% Allergens:
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Johnnie Walker Blue Label — The Pinnacle of Blended Scotch

Johnnie Walker Blue Label is renowned as the pinnacle of blended Scotch whisky.
Crafted from the rarest selection of malts and grains—only one in ten thousand casks
meets the master blender’s exacting standards—it embodies exceptional smoothness,
depth, and refinement.

This cocktail blends Johnnie Walker Blue Label with shiso kombucha and honey,
creating a fragrant interpretation of the classic Penicillin. Inspired by Japan’s
Kiku-zake tradition—drinking sake with chrysanthemum petals to wish for
longevity—it offers a sense of calm and healing. Like the spirit of Samurai Blue, it
carries quiet strength and graceful pride, leaving a soothing impression with every sip.

Sour { ’f‘,
Bitter JOHNNIE WALKER

Strong D112 M1 o1
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Earth & Nature
¥3,000- ALC:15% Allergens: milk/gelatin
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Clase Azul — The Essence of Purity

Clase Azul is a premium tequila crafted in the Highlands of Jalisco, Mexico.

Its white porcelain decanter, handcrafted by local artisans, stands as a symbol of the
brand — the pure beginning and an iconic expression of Clase Azul’s artistry.

This cocktail is inspired by the Earth itself.

The rich soil is expressed through burdock root, while passion fruit and spices evoke
the vital energy of nature. A purple night sky, fitting for the bar’s quiet hours, unfolds
above — and within it, a shimmering moon rises in gentle harmony.

Sweet ]
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Davey Manhattan
¥2,400- ALC:30% Allergens:
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Sir Davis — A New Era of American Whiskey

Sir Davis is a modern American whiskey co-created by Beyoncé Knowles-Carter and
Moét Hennessy.

The name honors Beyoncé’s ancestors, the Davis Hogg family, who crafted spirits
during Prohibition — a legacy now reborn as a symbol of luxury and pride.

This cocktail layers Sir Davis with coffee and the aromatic smoke of cherry wood,
creating a momentarily smoked Manhattan. Served in a skull-shaped glass reminiscent
of pirate legends, its rising smoke paints a scene of romance and rebellion.

The lingering notes of wood and vanilla embrace the night softly — a gentle farewell
at the day’s end.

Sweet
SIRDAVIS
Bitter WHISKY

Strong
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Houjicha Espresso Martini
¥1,800- ALC:15% Allergens:
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Bushmills — The World’s Oldest Licensed Whiskey

Bushmills, founded in 1608 in County Antrim, Northern Ireland, is known as the
oldest licensed whiskey distillery in the world.

Distilled three times in the traditional Irish style, it offers a light and silky texture,
with gentle aromas of vanilla, honey, baked apple, and toasted nuts.

This cocktail is a Japanese interpretation of the classic Espresso Martini. Combining
the roasted aroma of hojicha with a soft honey-sweet foam, it’s served in a Japanese
vessel, embodying LIBRE’s elegant take on this world-famous drink.

Sweet
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USHMILLS
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¥2,500- ALC:20% Allergens: milk
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The Busker — A New Generation of Irish Whiskey

The Busker is a next-generation Irish whiskey brand born in 2020, blending
traditional craftsmanship with modern innovation. The name “Busker” means street
performer, reflecting a whiskey that embodies the freedom, creativity, and
individuality of music itself.

This dessert cocktail layers aromas of coffee and vanilla with fresh cream infused with
Disaronno, then finishes with a momentary cinnamon smoke. For those who treasure
fine spirits, what truly belongs in a drinker’s treasure chest isn’t gold or jewels —

but this very glass.

Sweet

Sour L

Bitter B U s K E R
Strong IRISH WHISKEY






7
Ii\ljl Conclusion

TAT a7
Deer Julep
¥2,200- ALC:20% Allergens:
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Glenfiddich — The Valley of the Deer

Glenfiddich, crafted in the Speyside region of Scotland, is one of the world’s most
renowned single malt Scotch whiskies. Its name means “Valley of the Deer” in Gaelic,
a tribute reflected in the stag emblem that proudly adorns each bottle.

This cocktail is presented in a mist style, reimagining the fruity and spicy character of
classic Scotch through a modern lens. Blending Japan’s proud fortified wine,
Akadama Sweet, with house-made star anise bitters, it creates a rich, aromatic
harmony — a gentle sweetness layered with timeless depth.

Sweet @
Sour d‘

Bitter Glenfiddich.

Strong
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BEIERATZ 4 R
Sakura Ramos Fizz
¥1,800- ALC:0% Allergens: milk/egg

1883 Maison Routin (X, 77 v A « ZIL T ADKARK LRSI - EM
DOEFENLTVLITLYAY STV RTY, ZORKOREIZ, KARD
KPEMIZZ Do BB KL W ET P X EICLZEZHES L) BREL
WHE, 512, HARHRDOIKRD WZHZ D WO REl 2R ERNT—Y])
AMEH, 1883FEDAIZELIR, BIFETH RIS E Wil 2 5 Tw 7,

WDFED ZH DAL R« b AFIT, REMZODY THZER,
HODLCERLLLEFEYDOFIZ, LEVDOBARAZWw > LG BIKEED NS v
A, AV FrDRI L0, SADLD EBBEDL—ZAZHL,

1883 Maison Routin — The Art of Flavor Design

1883 Maison Routin — Born from the pure waters of the French Alps and crafted with
carefully selected natural ingredients, and gentle sweetness by sugar cane, and no
preservatives to maintain the natural taste. 1883 Maison Routin is a premium syrup
brand celebrated worldwide Since its founding in 1883.

This cocktail captures the essence of cherry blossoms, blending tonka bean—a spice
with a sakura-like aroma—with red shiso. The sweet, floral fragrance is beautifully
balanced by a crisp touch of lemon acidity, while the gentle kombucha foam paints a
soft, spring-colored mousse across the surface.

Sweet
Sour 1 3
Bitter

Strong MAISON ROUTIN

o 1 2 3 4 5 FRANCE
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Whhh 72254 —=
Yukari Café Martini
¥1,700- ALC:0% Allergens: sesame

1883 Maison Routing &, 77 v R « IV T ADKIRIK & BOE I W FM
DOEENTTVLITLYRY TV ETY, ZORRKOREIZ, RAD
KPFEMIZZ Do BERRbWEY P X EICL2EBZHES L) HEL
WHE, 512, BABROKD W ZIBR DR W DRGSR RHE 1]
AMEH, 18834FEDAIZELLE, ﬁff%ﬁﬁmumw%ﬁ% STWVET,

WD) EATATHNTHEIAT LYy Y A7 TIL, =R, HERDON—7
RANA ZABBEIDAALRE ) v 7P L)L Ey b, EE. AT AL HIEE R
WIRERHITEZEYD ON—F=—%, B F v 7 4 LAdH L I,

1883 Maison Routin — The Art of Fragrance Design

1883 Maison Routin — Born from the pure waters of the French Alps and crafted with
carefully selected natural ingredients, and gentle sweetness by sugar cane, and no
preservatives to maintain the natural taste. 1883 Maison Routin is a premium syrup
brand celebrated worldwide Since its founding in 1883.

This espresso cocktail is crafted with Yukari (red shiso) and blackcurrant,

built upon a house-made non-alcoholic vermouth infused with Japanese herbs and
spices. The vibrant harmony of grape, cassis, coffee, and red fruits unfolds beautifully,
leaving a nutty black sesame finish that lingers like a quiet melody.

Sweet
Sour
Bitter

Strong MAISON ROUTIN

FRANCE






Award Cocktails =51

Daisy ¥2,800-
Bacardi Martini Grand Prix in Turin 2008 3rd place in the world
i e e — EB
Bacardi Gold / Martini Rosso / Pineapple / Rosemary
IVLAY ETY IV ANERRIEA ) 7 OB T, 2 Hbe s
The elegant and classical composition evokes Italy’s national flower, the daisy.
Alc.20%

Easter No.TEN ¥2,800-
World Class Japan Final 2015 Signature cocktail category winner
i IRy e HB
Tanqueray No.10 / Egg white / Elderflower / Vanilla / Flower essence
EENEDLD ) ZT =2, TEODLEEKDWV SOSORWEFED BT I AT v—%
The theme is “rebirth,” featuring a bright, elegant flavor with fluffy foam and a soft,

delicate texture.
Alc.13%

Origin Grace ¥2,800-
OPIHR World Adventurer Cocktail Competition 2018 2nd place in Asia
KA
OPIHR / Passion Fruit / Whey / Citrus / Spice Bitters / Coconut / Rose
RO MG AL A rarEALTI V=Y TR VIa— FOFEME A 7 TV
Refreshing citrus, spice, and tropical fruits — a cocktail inspired by the ingredients of
the ancient Silk Road.
Alc.20%



Classic cocktails ,-..5n50

- Y v b=v 7 Gin & Tonic ¥1,600-
-« 2 7°%&—= Spumoni ¥1,600-
- »3u < Paloma ¥1,600-
- %71 —= Negroni ¥1,700-
- 2 A€ XY ¥ Cosmopolitan ¥1,700-
- 79 v 5 4 X7 — Bloody Mary ¥1,700-
+ € &— bk Mojito ¥1,800-
- "4 %) Daiquiri ¥1,800-
- F—)VF7 7 v ar F 0Old Fashioned ¥2,000-
« % Ny ¥ ¥ Manhattan ¥2,000-
* ¥ 7 4 —= Martini ¥2,000-

XA[RE L #HiH ., ZDMDA 7T AL BEY VL £T,

Additional cocktails can be made upon request, if ingredients are available.



Gil’lS NV

« SILENT POOL Rare Citrus ¥1,800-
« SILENT POOL Rose Expression ¥1,800-
« SILENT POOL ¥1,700-
- NIKKA COFFEY GIN ¥1,600-
YY) —=T Y N=—X7 77 k¥ ROKUN ¥1,600-
- Tanqueray No. TEN ¥1,600-
- ANy LAST ELYSIUM ¥1,500-

Vodkas RS

+ Grey Goose Original ¥1,500-
- Grey Goose La Poire ¥1,500-
- NIKKA COFFEY VODKA ¥1,500-
- Ketel One ¥1,500-

- Ciroc ¥1,500-


https://shop.ethicalspirits.jp/products/last-elysium?srsltid=AfmBOoooXI9Q9QTyiNF9nWi9v3YuxGRbrhnPk8E46mLUmh-ePelVUy3Y

Rums -.

+ Ron Zacapa X.0 ¥3,000-
- Ron Zacapa 23YO ¥1,700-
+ Appleton Estate 21YO ¥2,200-
- Appleton Estate 12YO ¥1,600-
« El Dorado 15 YO ¥1,900-
« El Dorado 12 YO ¥1,600-
- Bacardi 8 ¥1,600-
- Bacardi 4 ¥1,500-
- Diplomatico Reserva Exclusiva ¥1,500-

Brandys 5. -

- Hennessy X.0 ¥3,500-
- Hennessy V.S.0.P ¥2,200-
- Hennessy V.S ¥1,500-
+ Rémy Martin V.S.0.P ¥1,600-

- NIKKA 77 v 57— X.0 “H” ¥1,500-



Tequilas ;.-

- CLASE AZUL Gold ¥5,000-
- CLASE AZUL Reposado ¥3,000-
- CLASE AZUL Plata ¥2,000-
- PATRON EL ALTO ¥3,000-
- PATRON Afiejo ¥1,900-
- PATRON Reposado ¥1,700-

- PATRON Silver ¥1,600-
- 1800 TEQUILA Milenio ¥3,000-
- 1800 TEQUILA Cristalino ¥2,000-

- 1800 TEQUILA Anejo ¥1,700-
- 1800 TEQUILA Reposado ¥1,500-
- 1800 TEQUILA Silver ¥1,500-
- DON JULIO 1942 ¥3,000-

- Fortaleza Blanco ¥1,900-

Mezcals .x».

+ CLASE AZUL Durango ¥5,000-
- CLASE AZUL Guerrero ¥5,000-
« CLASE AZUL San Luis Potosi ¥5,000-
- MONTELOBOS Tobala ¥2,000-
- MONTELOBOS Ensamble ¥1,800-
- MONTELOBOS Pechuga ¥1,700-

- MONTELOBOS Espadin ¥1,500-



Scotch Whiskies x-,s0. 25—

- Royal Brackla 21YO ¥6,000-
- Royal Brackla 18YO ¥3,200-
- Royal Brackla 12YO ¥1,800-
+ Old Pulteney 18YO ¥2,800-
- Old Pulteney 12YO ¥1,600-
« Glendronach 15Y0O ¥2,200-
- Glendronach 12YO ¥1,700-
+ Glenmorangie SIGNET ¥3,900-
+ Glenmorangie 18YO ¥2,000-
+ Glenmorangie 12YO ¥1,500-
+ The Glen Grant 18YO ¥2,800-
+ The Glen Grant 15YO ¥1,800-
- The Glen Grant Arboralis ¥1,300-
+ The Singleton Dufftown ¥1,500-
« GLENFIDDICH 23YO ¥7,000-
« GLENFIDDICH 12YO ¥1,500-
- GLENALLACHIE 15Y0O ¥2,600-
- GLENALLACHIE 10YO C.S. ¥2,300-
- GLENALLACHIE 12YO ¥1,800-

« SPEYBURN 10YO ¥1,500-



Islay/Islands Scotchs 575000+

+ Ardbeg 19YO ¥5,000-
- Ardbeg 10YO ¥1,600-
+ Ardbeg 5YO ¥1,600-
- LAGG Kilmory Edition ¥2,100-
+ Kilchoman Sanaig ¥1,900-
+ Kilchoman Machir Bay ¥1,600-
+ Arran Sherry cask ¥1,900-
« Arran 10YO ¥1,600-
- Highland Park 15YO ¥2,400-
- Highland Park 12YO ¥1,500-
« Talisker 10YO ¥1,500-
Blended Scotchs .-, 500+

- Dewar’s DD 27YO ¥6,800-
- Dewar’s DD 21YO ¥3,300-
- Dewar’s 15YO ¥1,500-
- Johnnie Walker Blue Label ¥3,000-
- Johnnie Walker Gold Label ¥1,600-

- Johnnie Walker Green Label

¥1,600-



American Whiskies »xy»voszx

+ Michter’s 10YO Single Barrel ¥5,000-
« Michter’s US% 1 X—Fx ¥1,800-
- Michter’s US% 1 Rye ¥1,800-
- WOODFORD RESERVE /X — R v ¥1,500-
- ANGELS ENVY ¥1,800-
- LEGENT ¥1,800-
+ Bulleit Bourbon ¥1,500-
- Wild Turkey 8YO ¥1,500-
- Sir Davis ¥1,900-
«- JACK DANIEL’S Gentleman Jack ¥1,500-

Irish Whiskies PAY v a4 AF—

« BUSHMILLS 21YO ¥3,800-
+ BUSHMILLS 16YO ¥2,300-
« BUSHMILLS 12YO ¥1,600-
+ BUSHMILLS 10YO ¥1,500-
- THE BUSKER >~ 7' V&)L b ¥1,500-
- THE BUSKER 7'L ~ F ¥1,300-

+ Roe & Co ¥1,500-



Japaneses Whiskies o -—x9 25—

- Single Malt Yoichi/4xTii ¥1,600-

- Single Malt Miyagikyo/ = 3k ¥1,600-

- Yamazaki/[LilE 18YO ¥9,000-
- Yamazaki/[LlF 12YO ¥3,000-
- Yamazaki/[LIliF Non Vintage ¥2.,000-
- Hakushu/H M 18YO ¥9,000-
- Hakushu/HM 12YO ¥3,000-
- Hakushu/H 4l Non Vintage ¥2,000-
- Taketsuru Pure Malt//T# & o 7€)l k ¥1,500-
- Hibiki/Z 30Y0 ¥60,000-

- Hibiki/2 21YO ¥9,000-

- Hibiki/2% 100th Anniversary ¥8,000-
- Hibiki/#%% Blender’s Choice ¥2,600-

- #HAo ¥1,500-



\AZLFHES A

- Veuve Clicquot La Grande Dame ¥50,000-
+ Ruinart Blanc de Blancs ¥30,000-
- Veuve Clicquot Yellow Label Brut N.V. ¥20,000-
- LALLIER R.021 ¥17,000-
« LALLIER SERIES R 375ml ¥9,000-

HKATANTAL VL TEAZTVHDOS DD - AT OIS 0ET (5 ADHR)

For cocktails, one red and one white still wine are available by the glass only.

Beers .-,
- Chang Beer ¥800-
» Guinness Original Extra Stout ¥900-

Others o

- Japanese Spirits Shochu / iichiko Saiten %K ¥1,300-
- CAMPARI ¥1,000-
- APEROL ¥1,000-
- Disaronno ¥1,000-

- Tia Maria ¥1,000-



Foods -+

- N%& — K v 7 a—/Butter Popcorn ¥700-
- 1) KX v 7 a2—/Chili Popcorn ¥800-
- bV 27Ky 7 a—r/Truffe Popcorn ¥1,000-
- R > v 7 /Soy Source Nuts ¥900-
- HERHEBER D Y ¥ — % —/Homemade Venison Jerky ¥1,400-
- HREOEF — XD D &+ /Assorted Cheese Platter ¥2,000-
- HxELS AL — R Ny —/Homemade Rum Raisin Butter ¥900-
c XY AA—FH4F a a1 — b /Talisker-Infused Chocolate ¥900-
- K7 A 7 ) —>/Assorted Dried Fruits ¥1,100-

Collaboration =«

c 22D E—7vF 2—/“EBegana” Beef Stew ¥1,500-

- umedaya A NA A7 L —/“Umedaya” Spice Curry ¥1,700-

- fa B Y EElE £/ “Uoroba” Omakase Sushi ¥2,900-

XEARAEG XD — A2 7Y N —, (BIHTHBE L £7)
H K KA

*Delivery available from Sushi Uoroba (one serving).
Please note that preparation may take some time.
Closed on Mondays and Wednesdays.



Sister Bars sz

NO
LIMIT

“If you want to enjoy Japanese whisky at a relaxed counter seat.”

Bar

LIBRE

GINZA

“If you want to enjoy cocktails in an extraordinary atmosphere.”




Ikebukuro Friends e —oxvrsy—

- COLORSOL QUALIA

“If you want to celebrate at a flair bar.”

+- KAZUBAR

“If you want to experience the deep side of Ikebukuro.”

- Aloha Whisky Bar

“If you love whisky.”

- 9 2bbase FUURO

“If you want to buy Japanese pottery.”

N

“If you want to enjoy Japanese food and sake.”

+ KOKUtEERU

“If you want to enjoy yakitori and cocktails.”

VIV FIZAT LA FTFAX PR ARY Y N

“If you want a classic train-themed bar experience.”

» Craft gin Bar Copain

“If you love gin.”




Friends from all over Japan

- VIRTU 7 4 —3 — R v A F T )VEHF AT

“If you want to visit Tokyo’s premier luxury hotel bar.”

«Peter ' « R=v > 2 S HE

9y

“If you want an elegant bar with Tokyo’s skyline view.’

- AR

“If you want to visit the best bar in Kumamoto.”

- Punch Room Tokyo W T 7 4 > a »§iJ#E

“If you want to visit a luxury bar specializing in craft punches.”

« Quarter Room

“If you want to enjoy the fusion of art and cocktails.”

+ BEE’S KNEES

“If you want to visit a fun bar in Kyoto.”

- memento mori

“If you want to enjoy cacao and cocktails.”

- Tokyo Confidential

“If you're seeking cocktails full of originality.”




