memento mori

cacao & mixology

Open 16:00 — Close 23:00 (L.O 22:10)
880yen service charge per person and

all price include 10% tax

Spirits&Sharing.inc



§ House Rule §

Rule 1
A service charge of 880 yen per person will be charged.
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Rule 2
If you order a ” Suprise me ” drink, please be nice! We will try our best.
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Rule 3

If the bar is very busy, we may ask you to move your seat. I would be grateful if
you could respond smcerely
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Rule 4

[t is prohibited to freely talk to other customers. Be especially careful when men
talk to women. That person may have a boyfriend.
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Rule 5
Depending on the system, individual accounting supports only up to 3 cases.
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Rule 6

Glasses are fragile and ex?enswe so please handle them with care. If you break
the glass, please pay for it in any case.
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Please enjoy cocktail and your time. Thank you ! !
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Prologue
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memento mori has the Greek word for “Do not forget death." Natural fruits, plants, grasses,
and flowers all live, pluck and come here. We use up all the living proofs and lives without
wasting them, and the idea of "saving our lives" is included in the store name.

The cacao, fruits and plants used here have been devised so that they are used up as much as
possible.

I would like you to enjoy a world of cocktails that combine exceptionally high quality cacao
from all over the world with exceptionally high quality plants, flowers, trees and fruits from all
over the country.

Cacao is a fruit and, as THEOBROMA means, has the potential of endless cocktails as "the
food of God."

Most cocoa plantations are made on plantations in the equatorial region. And I'm here with a
lot of time and effort.

We will tailor the cocktail so that the creator's feelings and the life of the cacao itself will be
preserved.

Please enjoy the combination of sake called "THEOBROMA = food of God" and "Usukubeha
= water of life".

Shuzo Nagumo



Chocolate (Theobroma cacao) was consumed by the Preclassic Maya as
early as 600 bc, pushing back the earliest chemical evidence of cacdo use
by some 1,000 years.

. e -

There is also evidence that cacao plants were used in burial ceremonies
and chocolate is frequently depicted in Mayan murals and artwork
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Cacao History
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Cacao History

Chocolate is introduced in Europe, and the Mexican drink creates a
passion that endures after nearly half a millennium.

Europe came late to the joys of chocolate. Native to Mexico, Central
and South America, cacao cultivation dates to at least 3600 B.C.,
according to archaeologists.

Mayans grew cacao trees in their backyards and used the seeds to brew
ceremonial drinks. In the fifth century, Aztecs consumed xocoat/ (bitter
water) flavored with vanilla and chili pepper. The highly valued bean
served as currency in Aztec society. One turkey, for example, cost 100
cacao beans.

As far back as 1504, Christopher Columbus may have brought cacao
beans to Spain from his fourth and final voyage to the Americas.
Hernan Cortes, the Spanish conquistador who subdued Mexico with
luck and pluck (and guns, germs and steel), wrote in 1519 that
chocolate is "the divine drink which builds up resistance and fights
fatigue. A cup of this precious drink permits a man to walk for a whole
day without food.”

Cortes brought cacao beans and chocolate-brewing apparatus back to
Spain when he returned in 1528. And Dominican friars who introduced
native peoples to Spanish royalty in 1544 also gave chocolate to their
majesties.

Yet for all this, the great onrush of the continental cocoa craze is often
traced to July 7, 1550, and July 7 is even gaining currency as Chocolate
Day. So who are we to argue? It's not brain surgery (though chocolate
does have neural effects).

Whatever its original date of introduction in Spain, chocolate did not
stay there. Spanish friars spread the gospel of 7heobroma

cacao throughout Europe as they traveled from monastery to monastery.
Hot chocolate became a hit with French royalty after cocoa enthusiast
Marie Therese married Louis XIV in 1660. At the Palace of Versailles,
courtiers regarded the drink as an aphrodisiac.



* _ACARIBBEAN

~ i
% |
mExico €
COSTA RlCA//
PANAMA” |/
coLomBIA YA
ECUADOR

VENEZUELA

BRAZIL

WORLD CACAC

O-TONS 1,000+ TONS :

SOURCE: FOOD AN



2 PAPUA
®  NEW GUINEA

MALAYSIA=— N

N

INDONESIA

J - MADAGASCAR

AUSTRALIA

) PRODUCTION

,000°+TONS 30,000 + TONS. 100,000 +TONS - 400,000 +TONS

|
|

D HEALTH ORGANIZATION 2010 RESULTS (prosecTED)



What is Cacao

EQUATOR

THE CACAQO BELT

ANTARCTICA
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Cocoa, when mentioned, is often associated with countries like Ghana and nations in
Africa. However, cocoa is believed to originate from Mexico and is predominantly
cultivated in the regions known as the "Cocoa Belt," which spans from Mexico to
Central and South America, situated approximately 20 degrees north and south of
the equator. Within the Cocoa Belt, you'll find countries in Central and South
America, such as Mexico and Colombia, the Caribbean nations like the Dominican
Republic and Jamaica, as well as African countries, notably Ghana and Madagascar,
which currently contribute a significant portion of the world's cocoa bean
production.

The evergreen cocoa tree, which can grow from 3 to 10 meters in height, produces
charming flowers at around 4 years of age, measuring approximately 3 centimeters.
It's said to bloom around 6,000 to 10,000 flowers annually, but the probability of
these flowers bearing cocoa pods is remarkably low, at about 1% to 3%.

These cocoa pods, often referred to as "cocoa pods," start off small, resembling chili
peppers, but they mature over approximately 6 months to reach lengths of 15 to 25
centimeters and diameters of 10 to 15 centimeters. Their appearance is quite diverse,
ranging from green, yellow, purple, to red, displaying a vibrant array of colors.

Within the firm and thick cocoa pod, you'll find a milky-white pulp and
approximately 20 to 50 cocoa beans enveloped by this pulp. It's worth noting that
dried cocoa beans, in their final form, weigh around 1 gram each. Typically, dark
chocolate uses roughly 25 cocoa beans, while milk chocolate uses about 10 cocoa
beans for reference.



Cacao pulp
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What is cacao pulp ?

Cacao pulp refers to the white, jelly-like
substance found inside the cacao fruit
(cacao pod). This part, which surrounds the
cacao beans (seeds), is known for its sweet
and tangy tropical flavor, reminiscent of
mango, lychee, and citrus fruits.

Rich in vitamin C and dietary fiber, cacao
pulp is said to offer health benefits such as
antioxidant effects and support for gut
health.

During the fermentation of cacao beans, the
sugars in the pulp are broken down by yeast,
driving the fermentation process. This step
is crucial in forming the foundational
aromas and flavors of chocolate.

Cacao pulp has recently gained attention as
a sustainable ingredient and a key player in
"upcycling" efforts.



Cacao Nib
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What are Cacao Nibs?

Cacao nibs are pieces of cacao beans that have been fermented, dried, roasted, and then
crushed after the outer shells are removed. They are not only used as a key ingredient in
chocolate production but are also enjoyed as a standalone food.At Memento Mori, cacao
nibs from around the world are infused into spirits to craft unique cocktails that
showcase the diverse flavors of cacao.

Cacao Husk
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Cacao husk, also known as cacao shell, is the outer shell of the cacao bean. It is a by-
product removed during the chocolate-making process and accounts for approximately
30% of the cacao bean. Cacao husks are fibrous and tough, and when added to chocolate,
they can negatively affect its texture and flavor, which is why they have traditionally
been discarded. However, in recent years, there has been a growing movement to utilize
cacao husks as part of efforts to make cacao production more sustainable and to
repurpose this resource effectively. At memento mori, we offer drinks that highlight the
unique fermented characteristics of cacao husks.



Cacao powder
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Cacao powder is a powdered food product made from cacao beans that are fermented, dried,
and roasted. After the shells are removed, the beans are processed into cacao mass. From this
mass, the cacao butter (fat) is extracted, and the remaining solids are finely ground to create
cacao powder.There are two main types of cacao powder: Natural Cacao Powder, which has a
strong acidic flavor and a bold chocolate taste, and Dutch-Processed Cacao Powder, which
undergoes an alkalization process to reduce acidity, resulting in a darker color and milder flavor.
At Memento Mori, cocktails are crafted using cacao powder from Peru, renowned for its natural
and authentic flavor.

Chocolate
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When cacao was introduced to Spain in the 16th century, it became a popular sweetened drink
with sugar and cinnamon among the royalty and nobility. In the 19th century, significant
advancements occurred: Dutch chemist Coenraad van Houten invented the process of
separating cacao butter, the British company Fry & Sons produced the first solid chocolate, and
Swiss chocolatier Daniel Peter created milk chocolate. From the 20th century onward, mass
production expanded its availability, and diverse styles such as premium chocolate and "Bean to
Bar" craftsmanship have become widely enjoyed.



COLOMBIA
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Tumaco is a city located in the southwestern region of
Narino Province in Colombia. It falls within a tropical
rainforest climate zone, with the highest rainfall
occurring from January to June, reaching
approximately 2,300 millimeters. To put it in
perspective, this is roughly 1.4 times the annual

rainfall that Japan receives, which is around 1,700
millimeters.
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We source cocoa nibs from cocoa hunters in
Colombia. The cocoa from Tumaco is
known for its complex flavor profile
resulting from the fermentation process and
has a robust body. Its taste features notes of
honey, black tea, and fruity undertones,
adding a delightful touch. It also leaves a
long-lasting finish, making it a highly
memorable flavor.
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Vietnam boasts diverse climates and
terrains. In the southern Mekong
Delta, a hot and humid tropical
climate prevails, making Vietnam a
highly promising cocoa-producing
nation. Its historical ties to France
have also spurred French
entrepreneurs to establish cocoa farms
and support the cocoa industry's
improvement. Vietnamese cocoa is
exceptionally well-balanced and
complements a wide range of products.

We use cocoa from the Erithaj brand,
located in Strasbourg, Alsace region,
France. Erithaj owns cocoa farms and
fermentation facilities in Vietnam.
CEO Arnord, of both French and
Vietnamese heritage, is driven by the
belief in merging Vietnam's cocoa
culture with France's chocolate culture
to create a sustainable chocolate
future.
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We primarily use cocoa from Piura,
which is renowned for its
distinctive nutty flavor, often
referred to as "Piura Nibs."
Additionally, it frequently carries
notes of red berries, making it a
complex and captivating cocoa.
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Peruvian cocoa is primarily
cultivated in the highlands of the
Andes Mountains. These high-
altitude regions impart a unique
flavor to the cocoa. Peruvian
cocoa is characterized by a wide
range of flavors, from deep cocoa
notes to fruity undertones such as
berries and citrus. Furthermore,
sustainable farming practices are
widespread, drawing global
attention to the production of
high-quality organic cocoa from
Peru.




. Signature Cocktail Course
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This is a signature cocktail course where you can savor the journey from cacao fruit to
chocolate. Enjoy the fruity flavors of cacao pulp and experience the transformation of
cacao as it evolves into exquisite cocktails.
lst
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Cacao Pulp‘s Cocktail
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Season’s fruits & Cacao cocktail

3rd
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Cacao powder's cocktail

4th
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Cacao husk's cocktail
5th
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Chocolate’s cocktail
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Mocktail Course

3 cocktails 5610
4 cocktails 7480
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A mocktail is a non-alcoholic cocktail. Here, we’ve crafted a mocktail
course using the finest seasonal ingredients paired with non-alcoholic
spirits. The ingredients span a wide range, including tea, spices, fruits,
Y vegetables, fermented foods, coffee, and botanicals, to create a unique
and flavorful experience.

1st
Cacao Pulp Fizz (Mock)
HhF<NnT T 4 X

2nd
Season‘s Fruits Mocktail

ES NIOER YIRS/ a2

3rd
Areqipa
7L FEoN

4th

Amazon Cacao Chocolate Chaud
TV VYhhADaass a—
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Signature Cocktail

AAFNNVT 74X

Cacao Pulp Fizz

~ Light & Fruity , Refreshing~
@O OO0 vol.
1980

Cacao Pulp/ Vodka/ Cacao Pulp Vinegar/ Passion Fruits/ Citric Solution/Soda
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Cacao pulp" refers to the fruit pulp of cacao. This cocktail is made with plenty of Ecuadorian cacao pulp, offering
flavors reminiscent of lychee and mangosteen. It’s a drink that reveals cacao as a true fruit. Served in an authentic
cacao pod as the vessel.
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Cacao High Ball Cacao Tonic
Q@OOO vol. Q@O OO vol.
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You can choose the cacao variety from the following. Each has its own characteristics, so please
enjoy the difference in the taste of cacao by drinking and comparing.

A. Tumaco JRYET7D by ~<3ENHDF, (Complex/ Cacao / Long taste)
B. Piura RL—DEISTIvHDAAF, 0%HF 7+ F L, (Fruity / Complex)
C. Vietnam REFLORYF cEDHAA, (Middle / Rich)

D. Monthly Special 4BosITHOAAFZTTHE-1=ZEY v,

1780
-21-



COLOMBIA CACAO

TFA70Ov
THEOBROMA

~ Heavy & Rich ~

0000 ..

1980

Cacao nib infused Vodka/ Cacao nib infused Rum/ Graham vintage port 2000 / Cream de cassis
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A cocktail named after the scientific name of cacao, 7Theobroma Cacao. Its flavor is rich and
indulgent, like luxurious chocolate transformed into liquid form.
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Ty hAYHAF
Dead Inside

~ medium & complex, sour , bitter ~
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Bourbon/Cacao Campari/ Citrus/ Punt
emes/Amaro/ Strawberry/bitters/Nutmeg
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An American cocktail with a bourbon base,
intricately blending cacao, bitter liqueur, and
strawberries. It's rich and layered, making it a

favorite among those who enjoy complex and
full-bodied flavors.

1980
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Amazon Cacao Negroni

~ Heavy & rich ~
0000 ol

Cacao Gin /Cacao Vodka/ Cacao Campari/
Carpano Antica Formula

EHEOOhhF R FE-T-EMTY vy FRARITA—=,
AVRYDER—FL v PDT7L—N—pELEYE
W bW ESIZF IV y bS5 TF,

A complex and rich Negroni made with three
types of cacao. The bitter orange flavor of
Campari intertwines beautifully, resulting in a
taste reminiscent of orangettes.

1980
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Amazon Cacao & Rose  Roquefort Au Chocolate

0000 vl @000 vol.

Rose Vodka/ Amazon cacao powder / Water/ Roquefort Cognac/ Chocolate Ganache/Cream/Salt
Cacao ferment syrup / Rose

Mol e s <
Cvoryiry b eosssume  BIMOTECTLaSe sk a0y cZ0ns
Y337 a—%=BRELELIR, L BEDHYFILTT,

ErE, YoM 1BRTRENTOLEKDWLE

BROKDTHRD > TLEE L,

A cup of rose-infused chocolat chaud, recreated This cocktail is crafted by blending our homemade

to reflect what Marie Antoinette might have blue cheese cognac with Colombian cacao. It's a drink
enjoyed. Savor the flavors once relished in the you'll crave again and again after just one taste.
halls of Versailles, and indulge in the experience

as if you were royalty.

2200 - 94- 2200
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Xocoatl Chocolate Porcini
~ medium & complex ,biiersweet ~ ~ medium & savory ~
[ 1 1 JORVLIR QOO vol.

Ron Zacapa / Mezcal/ Amazon cacao powder/ Porcini infused vodka/ Chocolate Ganache/Cream
Water/ China china/ Cacao ferment syrup/
Spice
NAFDREDERHIH L 2 3T bl XocoHFE L, Faal—bFERLF—ZFEEALLEZTL Y
AtIASKDER, EIZFEWKE2Tchhd, ThER FTcHbEOoNET,
RIRE LTHEDWEL, AT LELTHERLEL Yy FORBLRERAFzaL—bAHIT L
T2o TRATAFBERTIO W HOARENTVD T7,
TIIBEWAZEZ RN OREG L, ESICHRZRZL
TW3s &5 TY,
The oldest cacao beverage is Xocoatl. Xocomeans 'bitter,' Chocolate and porcini share similar aroma profiles,
and Atl means 'water.'In the past, cacao was bitter water. such as caramel and roasted aromas, making them a
We have recreated it in a modern version as a rich and perfect match and suitable for creating tablets.
flavorful cocktail. Imagining that something like this was This is a rich, long-lasting, and luxurious chocolate
consumed during the Aztec Empire, drinking it feels as cocktail.

though you are traveling through time.

2170 - 25- 2090
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This is a creative a la carte cocktail menu using various cacao ingredients.

zAhi1 Agil—v. 1980
~Fruity & Sour ~ @@OO vol.

CHUVAS REGAL MIZUNARA/ Cacao Pulp / Lillet blanc/ Lemon juice/Suze
ADFNIVTDOBKE I XF B TEN BBV TARF—DEDS 2FA VIV ZILTT -
TA—RHEbHWL, oY IHBICETTHTT,

f Al AdX7A» 1980
~ Fruity & Refreshing & Spicy ~ @OOO vol.

Coriander Tequila / mescal / prickly pear pure / cacao husk milk /lemon juice /soda /chili & lime powder
TFITHRTYOREREDA XY ARMEIALAIERLIZH I TV, hAF NI IEED
MELEBRLHIIXVFvIBTAAIDHITILTT,

-Al AC - EﬂjﬁtyU—Ei{XK 1980
~ Creamy & Refreshing ~ @ OO0 vol.
Cacao nib infused Vodka /Cacao Ferment syrup/ Cacao gin syrup / Lemon/Cream/Egg

White/Soda
N7 2FHD7 4 ADES BHROWT, AV HAELK I —I—TFTH, T Y el Tn

TETHRAEPTWVINRTT,

KhE+ EUEyYyUGBAgGLiziGh-E 1980
~ Fruity & Sour ~ QOO vol.
Cacao husk infused vodka/ Cacao fermented syrup/Lemon/ Egg White / passion

pure/Cacao bitters
NAAFTOHKETL —N—DRrIFZE->TVWT, ZOFVZ Vv hTHELTY7—ITMHEIT

L7 DAFTORBOERHN—BFEBRVHI TILTT,

- 26-
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This is a creative a la carte cocktail menu using various cacao ingredients.

EUEy UAg71}ll7<hl“é'7“/7° 2090
~ Complex & Savory ~ @@OO vol.
Don julio reposado /Happy doburoku / amazon cacao powder / egg white / kokuto /soda / miso powder

AFXADELDODAAFFY I FIT2TLYyPLTAITIVMICLELE, FITEE
hhF, BK BERDLIELSNDL YUY ITT,

Eé Ugilk->a 1980
~ Fruity &Dry ~ @@@®@® vol.

Cacao gin limited edition 2024/ Hendricks gin / Fermented cacao pulp & blue berry/ Lillet
blanc

HWBFNRVTHESATAMERLIEAXA Y FEVF YD TV EHAF /LT —RICHKITSE
127N —RY =22 —2EFERLIZ7IL—T 4 —CFI7ABEDLVDHITIL, TR/NN=<
TA—ZFERAFIIETIHTT,

- Al AC 2 UEe !ZJJ?‘E"‘J“I_Z/A—E#4A:I' 1980
~Heawy & Dry~ @O@@®@® vol.
Cacao Vodka/ Tanqueray No TEN/Lille blanc

THZ7ATIVEICRIAICLIEAIFIT A==, FVDRIZALBETL—N=DT v F
TB5E3IC7 LY LR,

SEEEUEEC - AkR/AC» 4AE=Gd Al 2200
~ Rich & bittersweet ~ QOO vol.

Cacao nib infused Spirits/ Espresso / Chocolate Ganache/ Kuromitsu

X—/O—R+DARZYHEI——F%2F>LIRX7LyYETAAVETDYISHZNAZD
Faal—bHF v 22RO LTUHERIRTLYYRTA—ZDHAhFRTL >,

- 27-
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This is a creative a la carte cocktail menu using various cacao ingredients.

- AEAy U0 _ Adeger+=—As U
~ Sweet & Fruity ~ Q@000 vol.

Cacao nib infused Vodka/ Butter Scotch / Egg yolk/ Double Cream/ Caramel / Mango / Pecan nuts

FYITANIY T—L—RADT—FHA A=Y LT - AT T,

MRV ZNSIFVWTT, BT XL, v d— AhFAREL LN, EICESFBRWE—H
vEyYhRLWT Iy MIRY £,

2200

- Al AC GEABEBEQGEE&EUE
~ Creamy & Minty ~ 0000 ol
Cacao nib infused vodka/ Get 27/Double Cream/ cacao powder

AAVEEUBLL, AAFYF2—-LEELTEY T,
BEDT 7 RKRy R=IZHRT, HAUNTWT, YLD &S BHEHOWTT,

1980

- AT AC u Ui AAOEE 2090
~ Rich & Creamy ~ Q00 OO vol.

Cacao nib infused Hennesy / Cacao nib infused Vodka/ Cacao Ferment syrup / Mr Black / Cream

HAFVF 21— LEFRALAWT LYY E—hhd a2 vy o, hAF/LToOy TEER
EhBICEY, SETIZBEVWI Y FTHAFTDRAL 7L —N—%BL2KHW\TT,

- Al AC GAEG-ARYEREA Hivsxy s

~ Bitter & Complex & Smokey ~ @@ @@ vol.

2310

Cacao nib infused Ron zacapa/ G4(homemade barrel aged liqueur) / Wood land
Bitter(homemade barrel aged bitter liqueur) /Carpano Antica Formula / smoke
MixologyD > 7% F v —D—DTARANARY T EWVWIER—HITILDHhhFN=-T 3,

YNy Ry AT A—Z A= T 7viay FORFEEANERIEF 53 1R,

- 28-
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UA | AEgU Ceae | EU/

¥7hrA—X74X LS54 7
Gi ®@g vCEU Ei kK vUGAgiI U
~Zicég . EEh+gd ° v U e E-Uigh€siFdiig , Refreshing , Sour ~
@000 Cu: Q@000 vol.

VUOI EgiuaUO vEEU +Chehug z eHeEd*'iké/Qupaqug%aﬁsronfzuaéﬁd%'?a@
5ERE.8 &idAMAIVIGE U Lillet blanc / Huacatay oil

TS5PNDITTRAEVNI A FDOBERBIHT-5

M. s OETA7NMA—XDEVSEFEAL B RIL—DTHRAEWIN—T%E>1-hY
fEotcB—X7 =452 v UHhEHZHT, BED F Il

TEROFVZERLIZHI T, T T REABF W TITBI=RbWTT A, FEIC
CRAEDITILELTTLEY FHEEZHR BEABRCOBEDOL ) BEKREZR >TWET,
¢éiE 1CIl+gAia EUTEUAgUE { éotktaileridd gith Aidudcd)a fidiematide td BGAI & h
1T EAeegUO BDige vCEU + Chéh U @nd a réldtite bf gakao, jnd\hUddatagedn Geyb frahi ¢ &
I AEi Ugi UE Cea UOilTuUu E C E U ParulGpdiagubhas a fipvGrgidilaritofazao pulp but ¢ E
OEi A+ géAg GUJGE JCh éEUE Wihg strdnget t&thedsnd én urhainagied U a2 CE
TCl+gAia: reminiscent of seaweed.

LI - 29- 1980
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+CucCcAA
~ Heavy & rich & Savory ~
0000 ol

Bolognese Vodka/ Campari/ Carpano Antica
Formula/ Parmigiano cheese

ARV TFPRA—ZvHATEEN-FIO—
—ERBBRLTEoT=Hh o T,
AAX—EDEARY —RBEHLA A /Y
DER - AW hEEEEAELET,

A cocktail inspired by the Negroni, born in the
Bologna region of Italy. Unconventional yet
undeniably delicious.

1980

30 -

v

“UcECAI zAUEA

~ Light & spicy & Refreshing ~

Q0O vol.

Don Julio Blanco / Redistilled Salsa Vodka/
Onion Shrub/ Coriander syrup/ Chili / Salt
/Citrus

YUY FAZXIDTILHY —ZY AL X +TT,
FF¥F—F, FU, AUTFTUYE—HRESIFEFLTL
v FEINECHLBRKRDWTT,
FURIAREBREDFOERLALIZI N,

Salsa sauce turned into a cocktail. A refreshing
salsa-inspired blend of tequila, chili, coriander,
and more. Enjoy it while snacking on tortilla
chips!

1980



Kong

What 1s Kong??

Kong is original caf
specialty coffee and  Siera Nevada
chocolate from Colombia.

Kong

w Ice Kong

Monkey Ice Kong

m Rum Kong

French Kong

Rum Monkey Kong

-Cafe-

-Cocktalil -

-31-

1430

1540

1870

1870

1980



Chocolat
Chaud

Our chocolate chaud use milk, water, high quality cacao
and pulp ferment syrup.

-Cafe -

Chocolate Chaud (Hot/ Ice) 1320
Spice Chaud 1430
-Cocktail -

Rum&Mezcal 1980

-32.-



A la carteMocktall

No alcohol cocktail menu for new experience

Cacao Mocktail Fizz 1870

Cacao Pulp / Cacao vinegar/ Passion fruits pure/ Citric Solution / Soda

Season’s Fruits Mocktail 1870
Season’'s fruits / non alcohol spirits [/
Bergamot Sour 1870
Bergamot Pure/ Lemon/ Egg White/ Eucalyptus Syrup/ Nema

Areqiba 1870

Beets juice /Lapsang Souchong tea /Amazon cacao/Cacao Ferment syrup/Lemon juice

-33-



-Soft Drink-

Cacao Pulp Lemonade 1430
Alain Milliat Sauvignon Juice 1100
Alain Milliat Merlot Juice 1100
Coffee(Americano) 1100
Tea 1100

-34-



Mixology Group

1. Mixology Akasaka 7y RY—T7hHHH
HRESEX FRIR3-14-3FMARIR EIL2F
03-6459-1129 16 : 00~23 : 00

2. Mixology Salon T/osvmoy—Hnov
RSP RXEREE6-10-1GinzaSix13F
03-6280-6622 13:00~23:00 (£&fK)

3. Mixology Heritage I/ovoy—~U7r—
HREATRARXAZRL-7-1H LE0KUROJI G31
03-6205-7177 16:00-23:00 (ANGEFK)

4. memento mori X XYV KEY
HEREGEXE / F91-17-1 /e L XY 2 X% 7 —3F
03-6206-6625 16:00~23:00 (FfkE ZHF_WARER)

5. FOLKLORE 7#—207
HREBFREXAFEETL-7-1H tEAOKUROJI  G27
03-6770-8785 16:00-23:00 (EfkEH ZE_—AKEH)

6. Mixology Boutique X7vQa>y—774v7
BRETREXAEATL-7-18 ES0KUROJI G20
03-6770-2238 16:00-23:00 (EfAH S£=BER)

7. Mixology Catering Service 227V RAY =45 —&2 U > J7H—E R

(0]

. Mixology Online Store TV AY—F>Y A4 VR +T

BE 2y v &Iz T YIRS
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