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Beyond Sake Cocktail

MUKYO original cocktails that explore new expressions of sake.

Forest Memory
Masumi Sparkling Sake | Mt. Fuji fir
A forest cocktail with the fragrance of fir trees and the delicate acidity of sake.

Matcha Saketini

Sake | Matcha | Elderflower
The gentle bitterness of matcha layered with the soft sweetness of elderflower.

Sakura Harmony
Nigori Sake | Oshima Sakura | Woodford Reserve
A Mukyo signature cocktail where the aroma of 
cherry leaves and the mellow umami of nigori sake quietly merge with bourbon.

Sea Vortex
Bodaimoto | Mudskipper | Kuromoji | Flor de Cana 18 Years
A rich cocktail of maturation, smoke, forest, and sea - 

Snow Velvet
Amazake | Hakkaisan Amazake | BOBBY'S Gin | Cream
A light, elegant reinterpretation of amazake.

Myoga Rouge
Ine Mankai | Myoga | Ginger
The complex sweetness of red-rice sake with the subtle bitterness of 
myoga and the aroma of ginger.

White Mint
Doburoku | Mint | BOBBY'S Gin
The soft lactic notes of doburoku meet the refreshing coolness of mint.

Ume Nocturne
Umeshu | KOFFEE MAMEYA | Flor de Cana 18 Years
The acidity of umeshu, the depth of aged rum, and the roasted aroma of 
coffee create a quiet, mature finish.

¥1,600

¥1,800

¥1,800

¥1,960

¥1,600

¥1,480

¥1,680

¥1,960

fermentation and aging layered in depth.
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Beer

Heiwa Craft White Ale ¥1,200

Small bottle 330 ml

Gold Digger (Citrus Saison) 370ml
A sharp and aromatic citrus saison filled with 

Brewery: CHARLES BREWING, Hatsukaichi, Hiroshima
A craft beer brewed by a former sommelier,

A glass that dissolves boundaries and harmonizes with food.

Mead
Low alcohol

SANAGI 4

Alcohol: 4%.
Made with mikan honey from Yohoya in Hamamatsu, Shizuoka.
A mead crafted to share the charm of fermentation,  
even with guests who do not usually drinkalcohol.
Brewery: ANTELOPE, Yasu, Shiga
Mead is one of the world's oldest alcoholic beverages, 

Soft Drinks

Coca-Cola

Coca-Cola Zero

Oolong Tea

¥1,680

¥1,680

¥660

¥660

¥660

the fragrance of Setoda bergamot.

 made to blend naturally into everyday dining. 

made by fermenting honey.


