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The evening tea ceremony for the senses and the soul.

A seasonal moment captured in a fragrant sip of ROKU Gin.
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<Spring> Cocktail & Wagashi ¥2,000

Cocktail

fEB 37T H) ¥1,400
Hanakasumi <Clover Club Twist>

Ingredients
ROKU Gin / KANADE Sakura / Yuzu / Egg White / Sakura Powder

Wagashi (Japanese Sweets)

Pepaahsh ¥800
Sakura “Nerikiri”

Ingredients
Tonka Beans / Koshian (Sweet White Bean)

A DRSO &I 1B 2R 5 F OB E—THET L,
PAEDHER SR b 2N I Y 2R L 12 A2 T iz,
FAEDORYSYERATOET,

“Hanagasumi” is a soft spring scene where cherry blossoms in

full bloom color the hills like mist.
This cocktail shows the floral aroma and gentle texture of sakura,

served with nerikiri, a Japanese confection that is soft and smooth.

BEROLREREIE R BMTUAF —HIERIT- T 22 A TR 25, AMOATRIU L) 2 =2 —NEHEDIRAHTT 2T, a=2LBINT I AR TOIRIARAIE, 7= T A Fr— I LTE— ABRTO0M % [l 72 L2 3
Wi can not be responsible for your food allergics. Thank you for your understanding. Contents may vary depending on the day's produce. A table charge of ¥700 per person applies to guests not using a course.
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<Summer> Cocktail & Wagashi ¥2,000

Cocktail

R (HITT) ¥1,400
Asasuzu <Matcha Lemonade>

Ingredients
ROKU Gin / Sudachi / Matcha (Shizuoka) / Water

Wagashi (Japanese Sweets)
TAABDOEL ¥800

“Mitsumame” with Homemade Ice Cream

Ingredients
Monaka / Warabi-Mochi / Amazake / Cream Cheese / Red Peas / Ume

HOM. #ISOHIEL 20 AR LIc 25—,
WA CHBORS 2D DAL T,

HY 2V =2 F =D 74 ABOEEMAGDE R LI,
SEMMEY — 2 %3 THEHALLEDY FEw

“Asazuzu” is a quiet summer morning with cool air in the stillness.
A fresh cocktail with matcha and citrus is paired with
mitsumame, a light and refreshing Japanese confection.

Please enjoy it with the ripe plum sauce.

BEROLREREIIE R BT LAF —HIERIT- T 22 A TR 25, AN O ATRIU K 2 =2 —NEHLEDIRAHTT V2T, a=2LB8H7 7 BB TO SRR, 77— 7 A F 2=V L TH— ABRT00M & FU 1o L&
Wi can ot be responsible for your food allergics. Thank you for your understanding, Contents may vary depending on the day's produce. A table charge of ¥700 per person applics to guests not using a course.
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<Autumn> Cocktail & Wagashi ¥2,000

Cocktail
B (Lwdw) ¥1,400

Shusei <Sansho Gin Fizz>

Ingredients
ROKU Gin / Sansho Pepper / Lemon / "Mikan" Honey / Kinome / Soda

‘Wagashi (Japanese Sweets)

WEACACEZDI\IRR ¥800
“Kurikinton” & Ginger-Flavored “Yatsuhashi”

Ingredients

Sweet Chestnut Paste / Gyuhi (mochi) / Ginger

o Koo & Habl 25 Hn—THE
EYE XL DHBILMT4 R,
WEALACEZDE RS\ VR HELE LI,
“Shasei” is the sound of autumn — insects calling and leaves

rustling under a clear evening sky.
A sharp sansho gin fizz is matched with grilled yatsuhashi,

a crisp and delicately flavored Japanese confection.

BEROLREREIE R BT UAF —HIERTT- T 2R A TR 25, BMOATRIU S A =2 —NEHEDIREHTT 2T, a=2BB8H7 7 HAB)TO TR, 77— 7 A F+— Ve L TH— ART00M & U 12 L&,

We can not be responsible for your food allergies. Thank you for your understanding. Contents may vary depending on the day's produce. A table charge of ¥700 per person applies to guests not using a course.
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<Winter> Cocktail & Wagashi ¥2,000

Cocktail

ELACOREY) ¥1,400
Yukimi <Milk-Washed Punch>

Ingredients
ROKU Gin / Yuzu / Gyokuro Tea / Milk

Wagashi (Japanese Sweets)

HbADELSZ ¥800
Saikyo Miso White “Oshiruko”

Ingredients
Sweet White Bean / Saikyo Miso / Shiratama Mochi / Arare crackers / Cinnamon

DR 21, HOXED 1B D ICBULKOE—THR L,
EETHY LM T DRSPS B 2 1M,

PRI [1HAD B LB 2 T —FIC I 2,

“Yukimi” is a snowy winter night where moonlight softly glows
through falling snow.

This rich yet refreshing cocktail with yuzu comes with

oshiruko, a warm and sweet soup served with soft, chewy rice cakes.

BEROLREREIE R BT UAF —HIERTT- TEY F 2 A TREC 25, MO ATRIU L) 2 =2 —NEHLDIRAHTT V2T, a=2LBINTIHAE) TOIRIARAL, 7= T A Fr— I LTE— ARRTO0M % il 7o L2 ¥
Wi can not be responsible for your food allergies. Thank you for your understanding. Contents may vary depending on the day's produce. A table charge of ¥700 per person applies to guests not using a course.



EHiDNI I —K ¥1,200

Roku Gin and Soda — Seasonal Flavor

FIOEM TN T AY Yy =& IR E 3T L I L a5,
ZRBOTEIHELTOET. BRTHTISMAL VY EIIQRa—F LY Z,

Our signature Roku gin and soda, made with seasonal ingredients:
sakura in spring, sudachi in summer, ginger in autumn, and yuzu in winter.

Scan the QR code for a simple recipe.

Ingredients R  [s] E_!

Gin and Soda + Seasonal Ingredients

JAPANESE ENGLISH

BEROLREREIIE R BT VAF —HERTT- T 2R A TR 25, BN O ATRRIU S A =2 —NEHEDIREHTT 2T,

We can not be responsible for your food allergies. Thank you for your understanding. Contents may vary depending on the day's produce.

ROKKAN= 74 —= ¥1,400

ROKKAN Martini

IR 2% — 773 JEIK Y ROKU R 0 /I T 0 Kk T BRI 72 759
RO THIVCRD R MEEL T4 —=1fk b gL,

Sansho’ s sharp edge and Roku’ s elegant botanicals come together
in a clean, balanced martini with a refined Japanese touch.

Ingredients

ROKU Gin / Sansho Pepper / Vermouth / Bitters / Shodoshima Olive

A table charge of ¥700 per person applies to guests not using a course.

a—=2LINF I AN TOTRIANRCI, F— 7 Fo— T8 LTH - ABRTOOM 2 B 72 L &3,
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Mr~FLLyh ¥1,400 Hxrrno—= ¥1,400

Yuzu Gimlet “KOTOBUKI” Negroni

i FROE SRS R oY A U (LT O HEE, R E2 4 — o4 v e Bbe T,
ROKUGR) OHER D e & ) E I A kD W IC bR 7o F ALy R T Y M) — OPET AL R A 2 PALIAD 2 IM T,

A Japanese-style gimlet made with yuzu, This cocktail, blended with barrel-aged umeshu, Akadama sweet wine and
blended to match the smooth taste of ROKU Gin. Roku Gin, captures the spirit of Suntory’ s history and craftsmanship.
Ingredients Ingredients

ROKU Gin / KANADE Yuzu / Yuzu ROKU Gin / Yamazaki Umeshu / Akadama / Bitters / Orange

BEROLREREIE R BT VAF —ERTT- T 27 A TR 25, BN O ATRIU S A =2 —NEHEDIRBHTT 2T,

We can not be responsible for your food allergies. Thank you for your understanding. Contents may vary depending on the day's produce.

a=2BB8H7 7 HAB)TO TR, 7= A F+— Ve L TH— ART00M & U 12 L&,

A table charge of ¥700 per person applies to guests not using a course.
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Hx~T4—= ¥1,400

Matcha Martini

B0 o EPEAA A o H 0 LR H A s,
W, DEBED VIR BRIHSD LY A2 T AT,

Fragrant Japanese matcha “Roku no Shiro” brings a refined harmony of bitterness
and sweetness,in a cocktail crafted for slow sips and tea ceremony-inspired calm.

Ingredients

ROKU Gin / Matcha (Roku no Shiro)

BEROEREREIE R BT VAF —HERTT- T 2R A S TR 25, BN O ATRIU S A =2 —NEH LD IR EHTT 2T, ‘ a=2BB8H7 7 BB TO TR, 77— 7 A F+— Ve L TH— ART00M & U 12 L&,

We can not be responsible for your food allergies. Thank you for your understanding. Contents may vary depending on the day's produce.

2K LRREDD ¥1,200
Roku Gin with Green Tea “Sencha”

RIS EE L)1 LM 0 RAR U RCR 2, A3 A3 L AP 2 ) Clki 7
Bid, T3V LIRBINAL LI o0 THRLE 30D 2 BAEHIN T,
Made with lightly steamed sencha from the upper reaches of the Abekawa River in

Shizuoka Prefecture. This tea-based cocktail offers a fresh, vibrant aroma
and a delicate hint of bitterness, finished with a clean, tranquil taste.

Ingredients

ROKU Gin / Sencha (Lightly Steamed)

A table charge of ¥700 per person applies to guests not using a course.
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7V T754 kb ¥2,500
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ROKU Gin Pairing Flight Set

Neat / With Soda

Wagashi: Yuzu Kohakuto / Ogura Yokan / Matcha Wasanbon

SEFHDOROKUG D HEL D BIRA LR D T T4 MC,
2NZOFEYRMEIEC AV TRONET 2 BRI TV Y22y b TT,
AL =P TARDKD VW EREL T,

DG 3R ART Y — R BRI T,

V=& EYI3 ROKUGDEY =2 Z 11OEIG TRt o L& d,

A flight of three varieties of ROKU Gin,

paired with Japanese confections that complement each Roku Gin’ s aroma
and character. Served either neat to enjoy the original flavor,

or mixed with soda in a 1:1 ratio for a lighter, smoother taste.

BEROLREREIIE R BT LAF —HIERTT- T F R A TR 25, BN O ATRRIU S A =2 —NEHEDIREHTT V2T,
We can not be responsible for your food allergies. Thank you for your understanding. Contents may vary depending on the day's produce.

PU )= Je8=—=2X25 7+ ROKU )

THE JAPANESE CRAFT GIN ROKU

ANHEO R 2= AN LI B BTV R A= 2B DRFUTT.
7Y SRS T O BEHIRE

Six botanicals are used to create a rich aroma and smooth mouthfeel.

Pairing Japanese sweets: Yuzu Amber Sugar

BV Y — Jr=—2%5 7+ ROKU (75) SAKURA BLOOM EDITION
THE JAPANESE CRAFT GIN ROKU SAKURA BLOOM EDITION

ORI Z BB LY FL, ERTRILOHS 220030 TF.

7Y RIS RS

It is made by blending several distillates of cherry blossoms

and is characterized by its elegant, gentle sweetness and mellowness.
Pairing Wagashi: Ogura Yokan (Sweet Red Bean Jelly)

B — Vx8=—2XH5 7+ ROKU (75> NORYO TEA EDITION
THE JAPANESE CRAFT GIN ROKU NORYO TEA EDITION

AL CEOTRE B 12 Jee h 2 BHEORD R T,

R7Y IR HRE ORI =20

It features a refreshing tea flavor that highlights the aroma of sencha green tea and gyokuro green tea.

Pairing Wagashi: Matcha Wasanbon (Fine-grained Sugar Delight)

a=2BB8H7 7 BB TO TR, 77— 7 A F+— VL TH— ART00M & U 12 L £,

A table charge of ¥700 per person applies to guests not using a course.
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THE JAPANESE CRAFT GIN ROKU

Atv—t/my2/KEIY /Y — 2/ BEHY

Neat/On the Rocks/With Water/With Soda/With Hot Water

HAQWZESEAIZAEORBEM 2N LIz Ve ==X 257 VY

RAE BB, RIS, KR IR 7 BEAZL S TIROASHEO R 2= 2L,
7 N CoeBE /NS v R BRI 2 A — 21472 by i Zskbw s ¢ 3,

A Japanese craft gin distilled from six botanicals —each born of Japan’s four distinct seasons.

Roku Gin celebrates the exceptional flavors of each of Japan’s four seasons at their peak. Meticulously crafted from 6 unique
Japanese botanicals picked at the height of freshness, Roku delicately balances a subtle spiciness with vibrant floral notes,

gentle sweetness from green tea and Yuzu’s cherished citrus character. Every sip of Roku offers a taste of the best of every season,
inviting you to pause and savor the richness of nature’s gifts.

TASTING NOTES

T hiF B D BL IO h 70D ¢ H K
& l\whup!cr of oz, sa:m;’a—dc[icarc aromas ® M FHH: BRI O AADIUERIRL h 2R REVIIRFE
B wrapped in a feather-light sweetness. GrabueTes Senca o
4 . e @ Bk FHUEE BLS £ b b FED BRI TR 5 2755y R I BRIk
N N Middle Note BE. a5 i 3 & W e
0 \\ e At R VAHOXLINAT KRR HAO K S 220 56 TR0
% \ Tea-borne umami, melding effordlessly with BLOHAZEZO»IHET
X \ every dish's own depth of flavor. i

\ After Note ‘ Aroma: Japanese savory, traditional botanicals tasted in stages.

\ LD T THRIKIZF L Taste: A balance of freshness and gentleness in the flavor and elegant mouthfeel.

N LR O TR TR % 8 gal
A A zesty touch of sansho ignites a crisp, Finish:  While the sharpness characteristic of gin is well felt, the gentle sweetness
= T of Japanese botanicals such as gyokuro and sakura remains subtly present.
Ik 0 IR 4L~

Flavor Evolution Over Time—>

BEROLREREIE R BT VAF —HIERTT- TEY 2R A TR 25, AN O ATRRIU S A =2 —NEHEDIREHTT V2T, 2—=2PINT I AN TOTRIRAIC IR, T— 7 A Fr— I LTE— ABRTOOM & FT - 72 L35,

We can not be responsible for your food allergies. Thank you for your understanding. Contents may vary depending on the day's produce. A table charge of ¥700 per person applies to guests not using a course.
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YY) — Ve R=— 2257 YROKUGN) ¥1,200
SAKURA BLOOM EDITION

f \W‘L“}L*' THE JAPANESE CRAFT GIN ROKU SAKURA BLOOM EDITION
= / v AL —r/ay 2 IKEY /Y — &/ B5ED
s i i O ROKUGIN. 2 Ii“’ Neat/On the Rocks/With Water/With Soda/With Hot Water

THE SEASONAL P
FSTIVAL COLLECTION

ROKU GIN
B

REER O 2 RS 2 ORI AL TR BEM T,

i 2 e . N
£ SOYETIUB D LI E D HP Do BB E ML AES .
Y
2 Dedicated to Japan’s ancient tradition and much-loved Hanami, or “Flower viewing” festival; a limited
- - = edition that honours the fleeting beauty of Japan’s blossoming Sakura trees, capturing the freshness
and brightness of spring.
TASTING NOTES
& % Bk L3¢ 2 D, wh: BFOILLrREDEERL oML R D Tn -5 TRD O ile )
r % et " - o " ¢
1w PR LT Wb\ YoM L RIRL BRI 35 HRe L U Has,
-y Tl by .t vt o s ROKUGA) 06K 4 2 = n A EMRIL T 2 590 511D 12
2!/ 7, e REC COMTIER T 55 SR D L
5/
/ = Aroma:  Bright and inviting, evoking the freshness of early Spring Gentle and soft floral scent
J Yaas Fel . of the cherry blossom, reminiscent of a Japanese garden during Hanami season.
| T e aste: Soft smooth top notes, subtly sweet and richly elegant. A nostalgic hint of the saltiness
| T fi smooth top bely d richly eleg lgic hint of the sal
>Hﬂw of Sakura-mochi, the traditional sweet of the season, balanced with the fruity sweetness
kgt of the cherry blossoms meticulously blended with Roku's original botanicals.
Finish: A lingering finish that invites the next SIPAs each blossom falls away, a new blossom is
Ak RENG AL~ anticipated.

Flavor Evolution Over Time—

=27 I AN TO TR, F— 7 Fv— T8 LTH - ABRTOOM 2 B 72 L &3,

A table charge of ¥700 per person applies to guests not using a course.

BEROLREREIE R BT VAF —HERTT- T 2R A TR 25, MO ATRRIU S A =2 —NEHEDIREHTT 2T,

We can not be responsible for your food allergies. Thank you for your understanding. Contents may vary depending on the day's produce.
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YU M) — Ve8=—Z257FJVROKUGS)  ¥1,200
NORYO TEA EDITION

" T seasonaL

THE JAPANESE CRAFT GIN ROKU NORYO TEA EDITION

2 b= ay2/KEY /Y —&/B85EY

Neat/On the Rocks/With Water/With Soda/With Hot Water

I8 "q"-"“’}""f’?“"‘r'wﬁ BREDMIEM DI THEI A MR BRI EBEO KRS HEVEL b LD
i KN HA L TR RER T R T LA RHEOT Y e DEbE(EBROkD W,
JERR S D R 72 D T E D E B L ALIES WV,

l
Taking inspiration from a unique, centuries-old Japanese tradition of summer cooling, called Noryo,
this limited edition is centered around two of Roku Gin's key ingredients of Sencha and Gyokuro green tea.
Noryo Tea Edition brings a vibrant and fresh taste that provides cooling and refreshment in the heat of the summer.
Rtk B HADBAREELS TASTING NOTES
" SenchaTea | FHHUCS S b LOHTES, I oS
® Rl s o s i i W BB THEIRL 3 k5 M ORI T A -7 75
l} clarity perfect for cooling summer momen ) - ) )
3 b KFo i ke 5k
H B HoRosRErAESE2 r - % % s 55 - s v s R
b GrokoTor | Lot L 7o 35 560K R BEOBLSHROKUD A & =2V HIHIL IR THZZEL T & 720 kAR
5% Evokes the richness of deep green tca,
3 with a distinctly bold and authentic tea presence Aroma: A delicate, clear fragrance of Sencha, evoking the sensation of a breeze through a lush,
green tea field.
Taste:  Elegant sweetness and umami of Gyokuro.
Finish: ~ The richness of tea harmonizes with ROKU's botanicals, leaving a pleasant aftertaste akin

Gin IR
S v

Tk ORI 2k —

Flavor Evolution Over Time—>

to enjoying coolness by the riverside.

BEROLREREIIE R BT UAF —HIERTT- T F R A TR 25, AN O ATRIU S A =2 —NEH LD IR BHTT T, 2—=2PINT 5 AN TOTRIIRIC IR, T— 7 A Fr— I LTE— ABRTOOM & FT - 72 L35,

We can not be responsible for your food allergies. Thank you for your understanding. Contents may vary depending on the day's produce. A table charge of ¥700 per person applies to guests not using a course.
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OSAKA BRILLIANCE EDITION 20258 Bt i 2554 ¢ 2 i

THE JAPANESE CRAFT GIN ROKU OSAKA BRILLANCE EDITION

’ Ry |
'7:'(", R SR LY s T D)
: §

ROKU GIN

ez Neat/On the Rocks/With Water/With Soda/With Hot Water

ELUSHARDEMD ARSI 2 2 &, KB - BIvETT o3 KB 2 SR,
ReplicHa L T EMm T,
HADELSEMOMS ZBMLALTES 0,

This limited-edition product is specially crafted in Osaka, the host city of the EXPO 2025, embodying
the hope that nature’s beauty will continue to shine far into the future. Enjoy the brilliance of

Japan’s seasonal botanicals.

TASTING NOTES
H/Y OB SPHTORMILEFY 2 OHADOWNFLEL L3
HL D TR R/
OSAKA, KANSAI, JAPAN
EXPO : b ZoHOIRY )T sy BN EE N KD
R 24y =Y B TE 2R ER, AR ORBIZO» 10582

2 O 2 5 KHKD AR TELCHA

Aroma: A vibrant and colorful fragrance that evokes the essence of Japan’s four seasons from

PLATINUM PARTNER the warmth of cherry blossoms to the refreshing lightness of yuzu.

Taste: A soft and sweet mouthfeel with an excellently balanced, multi-layered flavor.
Finish: ~ The spicy kick of sansho pepper, the elegant richness of gyokuro tea, and the lingering
©Expo 2025 aftertaste of sencha tea, with a subtle, mellow sweetness derived from rice.

BEROEREREIIE R BT VAF —HIERTT- T F R A TR 25, AN O ATRRIU S A =2 —NEHEDIRBHTT 2T, 2—=2PNT I AN TOTRIRIC IR, T— 7 A Fr— I LTE— ABRTOOM & FT - 72 L35,

We can not be responsible for your food allergies. Thank you for your understanding. Contents may vary depending on the day's produce. A table charge of ¥700 per person applies to guests not using a course.
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Other Drinks Snack

FeFLIT LT M) ¥1,000 b3 20 3 ¥600

The Premium Malt’ s (Small Bottle) Sansho Rice Crackers
IV TAA=E =T 4 R MR ¥800 Iy HRFYY ¥600

F =7 — UM Mixed Nuts

All-Free Non-Alcoholic Beer (Small Bottle)

ES4&0A ¥600

Dried Japanese Orange

33 e DITEY2 ¥600
725 Wasabi Sesame Snacks

Japanese Tea

ErRAURPE IR L K LRIS ¥800 By ¥600

Cold-brewed lightly steamed sencha from Shizuoka Prefecture Salted Beans

BEROERERERIE R BT LAF —HIET-> TE) 22 A O TREC 23, MO ATHRBUC S A =2 —WED LD AUBH TS0 T, 2—=2PINT I AN TOTRIRAIIR, 77— T A Fr— I LTE— ABRTOOM & FU - 72 L35,

We can not be responsible for your food allergies. Thank you for your understanding. Contents may vary depending on the day's produce. A table charge of ¥700 per person applies to guests not using a course.
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ROKU GIN

THE JAPANESE CRAFT GIN



