TRUNK (BAR) CAFE MENU

SIGNATURE DRINK

TONICA FERIZ ---ocovoeeeemeeeemeneeomneeoeeees 950

CAFE LUNGO, GRAPEFRUIT, CARDAMON,
SAFFRON, TONIC WATER

EARL GREY BREW ------------mmmmmmmmemeeee 9200
COLD BREW, EARL GREY TEA, CREAM
LEMON ESPRESSO TONIC --------------- 950

ESPRESSO, LEMON JUICE, TONIC WATER

BIRRA FORMAGGIQ -------ososoeeeoaeees 900

JASMINE TEA, ELDER FLOWER TONIC WATER,
FLOMAGE CREAM, LEMON

GREEN TEA LATTE with ESPRESSO ---------" 900
ESPRESSO, GREEN TEA, WASANBON

IRISH COFFEE -----esesresreereomemeeeneeae 970
IRISH WHISKY, COLD BREW, ESPRESSO CREAM

CAFE DRINK

COLD BREW ----=-=-=-=-=-mmmmmmmmmmococoe 850

LONG BLACK -~ 750
CAFE LATTE - 800

VANILLA / BROWN SUGAR / MOCHA = +50
MILK (SOY) = +150
EXTRA ESPRESSO / MILK (OAT - ALMOND) = +200

MILK (SOY) = +150
EXTRA ESPRESSO / MILK (OAT - ALMOND) = +200

WA-KAN CHAI - 900
MILK (SOY) = +150
EXTRA ESPRESSO / MILK (OAT - ALMOND) = +200

DIRTY WA-KAN CHAI ----------smmmmmemeee e 1100
MILK (SOY) = +150
EXTRA ESPRESSO / MILK (OAT - ALMOND) = +200

APPLE / MIKAN / TOMATO / PINEAPPLE
CRANBERRY / MANGO JUICE  -------seseremeemaneeeanens 900

SHIBUYA COLA / SHIBUYA GINGER ALE - 900

HOT LEMONGRASS HOUJI TEA / HOT BLACK TEA

IGED GREEN TEA  --+---ssssrsssmsssssssmssss s 700
ALCOHOL

SPARKLING ------rmmmmmmmmmmmrmm oo G.1400 / B.9800 TODAY'S NATURAL WINE —----------------- G.1400~ / B.8400~

CIELO CUVEE Please ask our staff about TODAY's Selections.

CHAMPAGNE oo 6.2000 / B.14000 WINE o

PERRIER-JOUET GRAND BRUT, FRANCE . SAUVlGNON BLANC ......................... G1200 / B7200

5 = = Pint. 1500 * SHIRAZ ----mmmmmmmmmmmno oo G.1400 / B.8400

TOKYO CRAFT

All prices are tax inclusive. RRfit& I3 £ THIATY,




TRUNK (BAR) MENU

PRAJAPATI

PR XA

\§
Alc. 2200 \d/j
Non. 1800

A Tiki Cocktail based from Muscat Pisco with addition
of Mango, Maple, Coconut Milk and plant lactobacillus
Coconut Yoghurt.

TAAyY POFEBBEERIER—RICTrT— X—=T,

aaF Y IS EEDSEROEYEIBREEERALE
233 yYIA—SALIMDTAFHITL

PISCO / MANGO /COCONUT YOGURT
PEANUTS / MAPLE SYRUP / CACAONIBS

SEASONAL

AEPYORNIS

IEFIL=R

2000

Botanical Japanese Gin "Kinobi” with aroma’s of basil,
seasonal Kiwi fruit, Wormwood, Absinth and Almond.
Perfect frozen cocktail for summer.

CHNRZ—XREZ AL EFERALEXSER—ROFEDO S~
FOEICADLOFNEBL, ADFVAIC=HIEF L
T7YHr, T—EL FEEbEEESLVWIO-—XVHITL

KI NO BI GIN / BASIL / ABSINTHE
ORGEAT / BLACK PEPPER / COCONUTS

AZUL MARGARITA

FA—IL LAY —4&

3000

Blue Margarita.
A top-class margarita made from the finest tequila,
Clase Azul Plata.

BUWILHY—2EVIGEK
FE-SORGETSV K 75T A—LD
758 FERALEESORLAY —4&

CLASE AZUL PLATA / COINTREAU / GRAND MARNIER CORDON ROUGE
LIME / AGAVE

SOBER? LEMONADE

with Soda / Ginger Ale / Water / Hot Water
YIR=2LER—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.

FELVWEZROLELX—F
HERALF v T, FLYDOEYBRPH T, BEESHI TN

KOMASA GIN / ZUBROWKA
HOMEMADE SOBA TEA LEMONADE

EARLY BIRDS

ROSALINA
o—%Y—7+

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—RBREZ=ALBELRZVIZHUVWEDDRAA R b HE— X%
BIPRAAER—056. N=5c0—X Fz ) —LEPHTIL—FT (4R
TH—tAITL

BOTANIST 22 / RON ZACAPA 23 CENTENARIO / BELTA DI ROSE ROSOLIO
PEACH / LEMON / CREAM / TONKA BEANS / VANILLA / CHERRY

SSS MOSCOW MULE
FYZTLTR EFROAIa—
Alc. 1800

Non. 1600

A ”"Smokey x Spicy” moscow mule, based on Islay Whisky
with homemade ginger spice and smoked jalapeno pepper.

E—FONETATIVARF—ER—RCHRBS P v —RIM R E
EBRNSR—= a5 FALERE—F— XRRLP— XRY4— M
B S=INEEY A

LAPHROAIG 10YO / GINGER / CARDAMOM / NUTMEG
CLOVE / CHIPOTLE / GINGER BEER / LIME

PRIME TIME

SHEN MEI <MQ

WE(SzvA)
1800 J

>

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.
BOMRHBR—ZADNASDEIBEYE/ TR TILA—LOBVFLR &
45 ERRO BARELFLEDEE. "RV I SETE LD
ELONVERDT 1 —HI T

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

COMPLEX JARDIN

ATy I RS Y ILREY

1800

"r
L

Experience the delicate complexity
in this new style sake cocktail inspired by french fruits tree
flowers blooming in a japanase garden.

BARER—RH 2 FILOFH LV
BAERICKS 75V RAORBOELAEA X —SERZT70-5LEED

WAKANAMI JUNMAI GINJO / RATAFITA HENRI GIRAUD
REMY MARTIN XO / ST. GERMAIN

ARTY LUNGO
MANHATTAN

T—F4 TNy

2200

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

NE=RF v SALDE I BHVEYHED
BRYUF—%EF-LIRXT Ly YIony Ry

TEMPLETON RYE 4 / RITTENHOUSE RYE BOTTLED IN BOND
KOVAL RYE / GHEE / CAFE LUNGO / CARPANO ANTICA FOMULA
CARAMEL / ABBOTS BITTERS / CHOCOLATE BITTERS

NIGHT OWLS

CILANTRO PICANTE

IO EhVT

2000

A soup cocktail that tastes like green curry
with a refreshing coriander scent

RO F—BIRREODH S

TY—rHL—DE I BREDVDR—THI T

ALTOS PLATA / KAFFIR LIME LEAF / CORIANDER / MANCINO BIANCO
LOS DANZANTES / LIME / COCONUTS / TABASCO / GINGER BEER

INNOCENT NEGRONI /.

41/ b2 oD—=

2000

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

HREAA—ZLERIA MRS O—=DOYAR MAI T

AOYy bOFERHBRED £N— T OEHRHIRR

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

AMBROSIA

FLZ7Oa T

2400

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.

BFHIBVIAZ v v I ESAVARF—ICIE) LREA DA =T EFITIASL
EBICA—IETHREEE2 - HLDYL R MHI T
BIRIEROE ) TBAE H40RY DEEBLEEGOT

REMY MARTIN 1738 / KOVAL RYE / HOUJI TEA/CACAOQ NIBS

CARPANO ANTICA FOMULA / GRAHAM'S 20 TAWNY PORT

BENEDICTINE DOM / AMARENA CHERRY SYRUP / PEYCHAUD'S BITTERS
ANGOSTURA BITTERS

GETTING TRUNK #2

FoFavI bIvoFN—Y—

KINOBI SEI / WAKANAMI / LEMONGRASS / SANSHO
1800

Experience the taste of
Japan throughout the 5 senses of TRUNK

139 LRPBRABARANARERL DT —HoT 0L

SOCIALIZING

HINOKI / SHISO / LEMON

Expresses TRUNK(HOTEL)'s five key elements :
Local First / Environment / Diversity / Culture / Health
TRUNK(HOTEL) @52 D Ff—xTL x> b :
O—ALT7—Ab/BRE /S8 /XL / BEERR

TRUNK (HOTEL)

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




TRUNK (BAR) MENU

WINE
TODAY'S NATURAL WINE (BEDEFTFHFF 2 57T A 1) worrorrorsoomsoomsommoesoes oo G. 1400~ B. 8400 ~
*PLEASE ASK OUR STAFF MEMBER FOR TODAY'S SELECTION (AEH®O#MIC >V TIERZ vy ZICBRBICESA(ETL)
SPUMANTE

CIELO CUVEE PRIVEE (F 2 —0 F 2% 2 J7U &) oo G. 1400 B. 9100
CHAMPAGNE

PERRIER-JOUET GRAND BRUT, FRANCE (RYTSaT #5257 Y ay b) oo G.2000 B.14000
WHITE WINE

SPY VALLEY, SAUVIGNON BLANC, NEW ZEALAND (234 % 7L—vy—%s=3>75>)~ G.1200 B.7200
RED WINE

GUARDIAN PEAK, SHIRAZ, SOUTH AFRICA (=54 7> =2 &5 —X) oo G.1400 B. 8400

BEER UMESHU
TOKYO CRAFT oo Pint. 1500 YAMAZAKI UMESHU oo G. 1400
(RHZ57 1) (WL U5 455)
SAKE SHOCHU
WAKANAMI JUNMAI GINJO - G. 1000 (100ml.) Q -ER- Sweet Potato - G. 1200
(B R FEKSER) (F 27 FEE)
NICHI NICHI YAMADA NISHIK] e G. 1200 SG Shochu IMO/MUGI/KOME v G. 1400
(BB WwH) (SG EEF/%E/XK)
NON-ALCOHOL
TANGERINE JUIGE (& 53 A £ 2 — R ) wrerrmersers e 1000
Y I T o] T e BB E i il itB FEL 1000
CRANBERRY JUICE (25 5 ) — 5 & — R ) oo 1000
PINEAPPLE JUICE (/34 3 5 TS 2 — R ) oot 1000
MANGO JUICE (73 o 2 — R ) oo 1000
TOMATO JUICE (b7 b5 a — R ) oo 1000
SHIBUYA COLA (5 747 0 5 ) oo 1000
SHIBUYA GINGER ALE (5 74 5 & — T L) oo 1000
CAFE 17:00 - 21:00

LONG BLACK (D2 5775 5 27) HOT / ICE -ersersersoessersee o555 55 950
CAFE LATTE (57 255 ) HOT / ICE oo 1000
COLD BREW (51— JL [ 771 ) oo 1150
WA-KAN CHAL (RIEF 4 4) HOT / I oo 1170
WA-KAN DIRTY CHAI (£—5 4 FIEF 2 4) HOT / ICE -wereererrers oo oo oo 1430

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



