TRUNK (BAR) CAFE MENU

SIGNATURE DRINK

SPICY CAROQL «rreeesssoreoosssorecesoonee 950 " BIRRA FORMAGGIO oo 900
APPLE, CINNAMON, STAR ANISE, CLOBE ' JASMINE TEA, ELDER FLOWER TONIC WATER,
CARDAMON, GINGER SYROP FORMAGGIO CREAM, LEMON
EARL GREY BREW ----oooooommmmmmmoooooooooos 950 GREEN TEA LATTE with ESPRESSO ~-------~- 950
COLD BREW, EARL GREY TEA, CREAM ESPRESSO, GREEN TEA, WASANBON
LEMON ESPRESSO TONIC -+ 950 IRISH COFFEE -------s-oonooeememoononcooees 1500
ESPRESSO, LEMON JUICE, TONIC WATER IRISH WHISKY, COLD BREW, ESPRESSO CREAM
CAFE DRINK
COLD BREW -------=nmmmsmommmomommoooooooo 850 o 950
MILK (SOY) = +150
EXTRA ESPRESSO / MILK (OAT - ALMOND) = +200
LONG BLACK --------==---mssmmmmemnooo o 750
DIRTY WA-KAN GHAI -----smmemmmmmemmeonsooe oo 1100
MILK (SOY) = +150
EXTRA ESPRESSO / MILK (OAT - ALMOND) = +200
CAFE LATTE oo 850
VANILLA / BROWN SUGAR / MOCHA = +50
:;A)!'I}I;,QSI?SQ;E*S-‘I;OO/ MILK (OAT - ALMOND) = +200 APPLE / MIKAN / TOMATO / PINEAPPLE
E—— CRANBERRY / MANGO JUICE  ---veeeemeaeeonaeceee 900
SHIBUYA COLA / SHIBUYA GINGER ALE -~ 900
COCOA “-----mmmmmmmmmmmmmooooooooooooooooooooooooooon 850
MILK (SOY) = +150
EXTRA ESPRESSO / MILK (OAT - ALMOND) = +200 HOT LEMONGRASS HOUJI TEA / HOT BLACK TEA
IGED GREEN TEA +----s-sressssessssmsnsnssmss s 700
ALCOHOL
SPUMANTE ---cooseseoaesseinnes oo G.1500 / B.9200 TODAY'S NATURAL WINE oo G.1400~ / B.8400~
CIELO CUVEE Please ask our staff about TODAY's Selections.
CHAMPAGNE +-----ooooseeeeeooeeoeeee G.2200 / B.15000 WINE

PERRIER-JOUET GRAND BRUT, FRANCE

BEER
TOKYO CRAFT
BREW DOG PUNK IPA

- SHIRAZ

Pint. 1500

Bottle. 1300

- SAUVIGNON BLANC

G.1400 / B.9200
G.1400 / B.9200

All prices are tax inclusive. RRfit& I3 £ THIATY,
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The third creation of Getting Trunk.
Infused with the aroma of forest trees and said to have
stress-relieving properties, this delightful concoction features A warm, comforting hot cocktail made with [Experience the overwhelming punch of the premium bourbon .
the fragrances of myoga, hinoki, and shiso, including the seasonal Anno sweet potatoes. Accentuated with hints of "STAGG” of which only around 350 bottles circulate in Japan. Blue Margarita. ) ) )
soothing scent of pine. A refreshing experience in a glass. cinnamon and nuts, it gently warms you from the inside on Enveloped in a woody aroma, this Whiskey Sour delivers an A top-class margarita made from the finest tequila,

. . ; i Clase Azul Plata.
FyvFar IS oD=4B, chilly nights. impressive flavor profile.
ROAR4DFNEEDN. APLRBEHEALHD L BAORMNFEFEDICE-BHS VA bHI T BAT350 ABLARBLAVOT L ITLN—RY FUIAAY—REVIEK
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DASSAI SHOCHU / MYOGA / CHINA-CHINA / HINOKI SAILOR JERRY / FRANGELICO / EGG YOLK STAGG / BUFFALO TRACE / MAPLE SYRUP / LEMON CLASE AZUL PLATA / COINTREAU
SHISO / KINA / KONOME / EGGWHITE / LEMON BUTTER SCOTCH / SWEET POTATO / MILK EGG WHITE / ORANGE / ANGOSTURA BITTERS GRAND MARNIER CORDON ROUGE / LIME / AGAVE
. J

SOBER? LEMONADE

with Soda / Ginger Ale / Water / Hot Water

YNR—PLEZR—F

Alc. 1800
Non. 1500

Aromatic Tartary buckwheat tea lemonade

A cocktail that is both refreshing and calming, with notes
of ginger, pineapple, and orange.
FELVWEXEROLER—F
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KOMASA GIN / ZUBROWKA
HOMEMADE SOBA TEA LEMONADE

ROSALINA

o—#Y—3

Alc. 2000
Non. 1700

)

The base is a dark rum made by marinating sweet-scented spiced

tonka beans in a botanical-rich gin. A gorgeous and fruity dessert
cocktail with vanilla, rose, and cherry.

R—RFARR=ALEERI IS,
HUEVDRSAR M HE—V BRI RALE -2 54
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BOTANIST 22 / RON ZACAPA 23 CENTENARIO
BELTA DI ROSE ROSOLIO / PEACH / LEMON
CREAM / TONKA BEANS / VANILLA / CHERRY

S§SS MOSCOW MULE

FYZFALTRERDIa2—L

Alc. 1800
Non. 1600

A ”Smokey x Spicy” moscow mule, based on Islay Whisky
with homemade ginger spice and smoked jalapeno pepper.
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LAPHROAIG 10YO / GINGER / CARDAMOM / NUTMEG
CLOVE / ALL SPICE / SANSHO / LEMON GRASS
CINNAMON / VANILLA / CHIPOTLE

GINGER BEER / LEMON

COMPREX JARDIN

AVTLYy IR v IR

Experience the delicate complexity

in this new style sake cocktail inspired by french fruits tree

flowers blooming in a japanase garden.
BARER—RH7TLOFH LV
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WAKANAMI JUNMAI GINJO / RATAFITA HENRI GIRAUD
REMY MARTIN XO / ST. GERMAIN

ARTY LUNGO
MANHATTAN

T—F I TNy RY

2200

Espresso Manhattan using ghee
with a sweet scent like butter and caramel.

NE=RF v TALDEIRHVEIHES
BREUF—AEF-TRT LY TNy Ry

TEMPLETON RYE 4

RITTENHOUSE RYE BOTTLED IN BOND / KOVAL RYE
GHEE / CAFE LUNGO / CARPANO ANTICA FORMULA
CARAMEL / ABBOTS BITTERS / CHOCOLATE BITTERS

INNOCENT
NEGRONI

4/ XSO —=

2000

This cocktail is a twist on a white negroni
with a refreshing scentof Palo Santo and bitterness of herbs
and will remind you of purity.

MREAA—SLEARTIA MRS O—ZD
VAR AT
ROY bORRHBED EN—TDEERHFFH

TANQUERAY NO.10 / PALO SANTO / MANCINO BIANCO
ITALICUS / SUZE / FERNET BRANCA

EARLY BIRDS

PRIME TIME

NIGHT OWLS
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This tea cocktail with a soft essence is based on cherry blossom
sencha tea and imo shochu with an aromatic monoterpene alcohol
reminiscent of roses, plum wine based on 45-year-old Japan sake.
BOMRDBR—ZADNSDEIBRED
E/TFLRYTLIA—LOBVERERE

45 FFBOBABEHREDGE
NERYIIBTELD . ZEDOVEIRDTF—HI T

SAKURA GREEN TEA / DAIYAME
AFS OLD RESERVE PLUM / APRICOT / VERJUS

K.O.N.

ar

Alc. 1900
Non. 1600

Indulge in the full spectrum of cacao, from cacao nibs, to the
rare cacao pulp used in the fermentation process of chocolate
production. A fresh and enchanting cocktail that captures the
essence of cacao in every sip.

FaaL—rDERDTHEIHHF=TEIFTHL
ARFzaL—rOERDOBRETREICEDND
HBOBRLADF LT ETEST2. HHFDOLTE
BbhA37L v aTHRBRHLAZTIL

CIROC / CACAONIBS / CACAO PULP
CACAO VINEGAR / DISARONNO AMARETTO / SODA

REVIVER TREE

Vo747 7—YY—

2400

A fusion of Champagne’s elegance with the essence of plum
pickled in shiso, kombu, and plum wine. A revitalizing drink
that combines the charm of tradition with a touch of novelty,
awakening both heart and body.

Sr R DERHEL, KFRPEM. BT
BThaBTLOLIRNOEROBE,
FLCHEIHEALEDREL S, DHBHEDI -

PERRIER JOUET / SHISO / HOUOU BIDEN PLUM WINE
LAVENDER / LEMON / KELP TEA / YUKARI

REINCARNATION

VAvhx—2ay

2200

Every part of the apple, from skin to core, has been meticulously
processed and reborn as a cocktail, each with its own unique
twist. A sip that encapsulates the essence of apples in a new form.
BXTETEDLYTORELTE.
BEILICMIFEEZZEATFEMA, dHI—FE
NOFNEVIFICEENE DS —1F,

CALVADOS / MITOSAYA RICKED APPLE / APPLE
APPLE SKIN / APPLE TEA /CLARIFIED APPLE JUICE
APPLE VINEGAR / APPLE SKIN CORDIAL

AMBROSIA

TL7TOYT

2400

A

A twist on a Vieux Carre cocktail named after the Greek
myths, Food of the Gods. Cacao nibs and Hoji tea marinated in
cognac and rhye whiskey and aged in an oak barrel

tand finished with instant smoke.

FIBVIA= v v IESAIARF—ICIZI LRL
AHF=T%E RS, ELICA—IETHRREES

Ea - ALDYAR AT
BREROE) TRAL HL4DEY DZEBLEESDTE

REMY MARTIN 1738 / KOVAL RYE / HOUJI TEA / CACAO NIBS
CARPANO ANTICA FORMULA / GRAHAM'S 20 TAWNY PORT
BENEDICTINE DOM / AMARENA CHERRY SYRUP
PEYCHAUD'S BITTERS / ANGOSTURA BITTERS

All prices are tax inclusive. Rflit& 3£ THIATT,

HERBACEOUS
MARTINI —
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2200 |

A botanical masterpiece that captures the essence of various herbs
in a single cocktail. Delight in the scents of flowers, refreshing yet
verdant notes, and a subtle touch of bitterness. It’s a Martini that
embodies all aspects of the plant world within your palate.
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WARQAR / LILLET BLANC / LEMONGRASS
LEMONBALM / LEMONVERBENA / BASIL / CARAWAY
CARDAMON / PINKPEPPER / SANSHO / CUMIN
CORIANDER / OSMANTHUS / BUTTERFLY PEA
RHUBARB / LAVENDER / SANSHO / AGAVE




TRUNK (BAR) MENU

TODAY'S NATURAL WINE (KB 0345 2 57 4 3) oo G. 1400~ B. 8400~

* PLEASE ASK OUR STAFF MEMBER FOR TODAY'S SELECTION (RHO#MICOWTRERZvZICEREILERBR(LETW)

SPUMANTE

CIELO CUVEE PRIVEE (5z—0 %a®x 708 a) e G. 1500 B. 9200
CHAMPAGNE

PERRIER-JOUET GRAND BRUT, FRANCE (RUT0a™ #5570 a5 b)) woormem oo G.2200 B.15000
WHITE WINE

SPY VALLEY, SAUVIGNON BLANC, NEW ZEALAND (A4 % 71— ¥ =44 235 75 %) oo G. 1400 B. 9200
RED WINE

GUARDIAN PEAK, SHIRAZ, SOUTH AFRICA (#—5 4 72 E—2 5= &) ool G.1400 B. 9200

JAPANESE

BEER SHOCHU

TOKYO CRAFT oo Pint. 1500 SG Shochu IMO/MUGI/KOME - G. 1400

(RRZ57 1) (SG BEI¥/%/%)

BREW DOG PUNK IPA o Bottle. 1300

(ZFYa—Fy 2 R JIPA) UMESHU

HOUOU BIDEN - G. 1400

SAKE (REBEE A HAEE)

WAKANAMI JUNMAI GINJO oo G. 1200 (100ml.) TENGU NO MAI GRAND-LUXE - G. 1800

(£ HKISER) (X# D% GRAND-LUXE)

NICHI NICHI YAMADA NISHIKI - G. 1300 AFS OLD RESERVE 45 YEARS oo G. 2500

(BB WEK) (P72 A= FYH—T 45%)

SOFT DRINK
TANGERINE JUICE (55 A 2 = R) e 1000
APPLE JUICE (75 75 2 m R) vttt e et e e m e e e 1000
CRANBERRY JUICE (255 R0 =53 —2) rrmrmrmmmm sl 1000
PINEAPPLE JUICE (543 5 705 2 — &) srrrmrmmrmm sl 1000
MANGO JUICE (7m0 a—R) -rrrrmrm el 1000
TOMATO JUICE (1 b 52— R) el 1000
SHIBUYA COLA (5 74m—5) oo 1000
SHIBUYA GINGER ALE (57t s m ) oo 1000
CAFE 17:00 - 21:00

LONG BLACK (00575 5 £) HOT / 1CE e 950
CAFE LATTE (57 25%) HOT /IGE oo oo oee e 1000
COLD BREW (0 s 7 am) comem et e et et m e e e e s 1150
WASKAN CHAT (REEF ¢ 1) HOT /1GE ----c-nrmm sl 1170
WA-KAN DIRTY CHAI (55 4208 £ 4) HOT /10 -oreeermrme e 1430

All prices are tax inclusive. Rl &3 £ THIATT,



