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DRINKS MENU
abgpiall
MOCKTAILS BY COCKTAIL PROFESSORS
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AFFECTION

IF YOU HAVE AN AFFECTION FOR
AUTHENTIC JAPANESE FLAVORS,
WE RECOMMEND YOU TRY THIS:
SHISO IN THE NOSE, SOFT
CHRYSANTHEMUM ON THE LIPS,
AND A SLIGHTLY CREAMY AND
TANGY FINISH

SURRENDER

A CREAMY DELICATE DRINK WITH
CARDAMOM ON THE NOSE, SOFT
FLAVORS OF FRSH ASIAN PEAR
ALONG WITH MATCHA TEA AND
CREAMY YOGURT

FORMATION

A REFRESHING DRINK WITH THE
CRUNCHINESS OF THE DAIKON
AND SOME STREAKS OF CHILI

TIMELESS

PICKLING, A HISTORIC JAPANESE
PRACTICE, BRINGS OUT THE TASTE
OF HONEYDEW MELON AND RICE
VINEGAR IN THIS DRINK AND GIVES
IT A CRISPY TEXTURE

IGNITE

A SMALL INTENSE FLAME COMBINES
HEAT WITH THE SCENTS OF
CINNAMON, THE SOFTNESS OF
PEACHES, AND THE WARMNESS OF
SICHUAN PEPPERS THAT WILL MAKE
YOUR NIGHT A MEMORABLE ONE

ACCUMULATE

A FRUITY DRINK WITH CARAMELIZED
TOFU REVEALS WARM AND
WOODY NOTES

DYNAMIC

A MIX OF TROPICAL FLAVORS WITH
FRESH NOTES OF PINEAPPLE AND
LIME, FINISHED OFF WITH A HINT
OF SPICE

SUBLIMATION

THIS FLOWER-BASED DRINK
CONTAINS FLOWER BLOSSOM
HONEY, ROSE, CHERRIES, AS WELL
AS LEMON, AND GREEN TEA

ETHEREAL
A DRINK THAT IS BOTH FRAGILE AND

ELEGANT. YOU'LL FIND SOFT FLAVORS

OF LYCHEE COMBINED WITH SHISO

AND SAGE TO CLEANSE THE PALATE.

A GREAT HEALTH BOOSTER
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DRINKS MENU

abgpinll

MOCKTAILS BY NOZOMI
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PASSION FRUIT TEA - 172ca. 60

OKASHI - 206 caL 55

YUZU LEMONADE - 218 caL 55

AMONO SUPAI - 230 caL 55

NOZOMI MOJITO - 186 caL 60

DRAGON PUNCH - 188 cat 50

TIRAMISU - 296 caL 60
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SOFT DRINKS AND WATER
clnllg ajlell aibigpinll

PEPSI - 110caL 25 Sw
DIET PEPSI - oca 25 T RIS TITIT
7UP - 73 caL 25 al (aw
MIRINDA ORANGE -10sca. 25 JLdip lailyn
ACQUA PANNA 25/38 lili Igai ol
250/750 ML Jn750\250
S.PELLEGRINO 25/38 cyjl¢ gy (jlw alin
250/750 ML Jn750\250

JUICE

PREPARED FRESH DAILY
Jilnell
lLogy éaed ayjlb jilnc

WATERMELON - 204 caL 35 allal
APPLE - 260 caL 35 alaj
PINEAPPLE - 177 caL 35 oulilil
ORANGE - 294 cAL 35 Jldip
CARROT - 246 cAL 35 12



