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* There is service charge 880 yen per a person.
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* Please place a minimum order of one drink per person. Signature cocktail course is one course per one guest.
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* No outside food or drinks allowed
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About Mixology Salon

We showcase cocktails that are infused with various kinds of tea - known as '"Tea-tails'.
Here we classify ourselves as a' Salon' as we are a bar in which you can enjoy tasting a combination of
distinguished teas and sophisticated spirits. Japanese tea culture began around 800 years ago during
the Kamakura period. Maccha was first introduced from China, followed by manufacturing methods
of Sencha and Gyokuro among others were established. Eventually, they became very prominent in

Japanese history.

The teas have been produced of the highest quality with traditional blending techniques.
Additionally, our cocktails utilize a plethora of quality ingredients. Teas are blessings of nature and
symbolize the compilation of the culture's developing techniques.

We embrace new possibilities that are born from the marriage of tea and cocktail cultures. We
craft cocktails that blend teas such as Maccha, Gyokuro, Hoji cha, and Oolong among many others
very carefully so as not to lose their natural flavors as they are mixed with various kinds of spirits.
This completely new concept will bring the world of Tea-tails to continue on for decades as our
journey to create tea-based cocktails aspire to build a bridge between cultures, bringing us individuals

closer together.

Please enjoy Tea-tails and embrace the concepts of Japanese tradition and heritage combined

with innovative and sophisticated techniques.
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History of Tea

The first reference to tea in Japan appears in records of the Nara period (646- 794), where it is referred to as
"Gyocha no Gi". It may be assumed tea was known and enjoyed already at that time. In the early Heian period (794-
1185), the Buddhist monks Saicho (767-822) and Kukai (774-835) went to China to study, and they brought tea with
them back to Japan where it soon became popular at the court (in about 805).In the early Kamakura period (1191),
Eisai (1141-1215), the founder of Rinzai Zen in Japan, returned from China and introduced the Sung style of processing
and drinking powdered tea, Matcha(called Tencha before being ground).

The monk Myoe began the cultivation of tea in Toganoo, but looked around for a more suitable climate and chose
the foggy place, Uji. Soon the fame of Ujicha spread out, and from that time on it was well known as the best place
for tea growing in the country .In the Muromachi period (1392-1568), Cha-no-yu, the tea ceremony, took a new
direction under the influence of the tea masters Murata Shuko (1423- 1502) and Takeno Joo (1502 - 1555). They
introduced the " tea hut" and Japanese utensils, and they made tea drinking increasingly popular.

In the following Momoyama period (1568-1615), the mature aesthetic sense of Sen Rikyu(1522-1591)eventually
determined the style of tea that became Cha- no-yu or Chado "the Way of Tea", in the West known as the so-called
"tea ceremony". Around this time the technique of coveringyoung tea buds was begun in Uji, and the quality of the
tea was steadily improved through careful processing.

In 1738, in the middle of the Edo period (1603-1868), the tea makers in Uji got the idea of rolling the tea leaves
to crush the cell walls and thereby facilitating a faster infusion. This treatment of the leaves, known as the'Uji method of
Sencha manufacturing', Uji Seiho, has been continued and further developed to this very day.

Towards the end of the Edo period, the manufacturing of Gyokuro began in Uji at a place called Ogura. By
treating the screened young leaves for Matcha with the Uji Seiho method of rolling leaves a superior quality steeped tea
was produced. Now Gyokuro is drunk as a deluxe Japanese green leaf tea, with some of the same properties as Matcha.



Signature Tea Cocktails Course
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1st
Sencha Gin Tonic
HIARY vV h=w o
2nd

Seasonal Fruits and Tea Cocktail
ZHORYE BRDO K 7T

3rd
Jasmine Tea-tail No.1
V¥ AIVvT4—714NNo.l
4th
Gyokuro Martini or Roasted Rum Manhattan

EBE~T 4 —= or BLETL~UY YRV
5th
Hot Matcha Cocktail

mhWEREDO R 7T

3 Cocktails
5700

4 Cocktails
7900

5 Cocktails
10200
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A signature experience course that walks customers through the Mixology Salon's world view,
offering a selection of 3 to 5 cocktails. The cocktails will be prepared in order from top to bottom



Gyokuro Cocktail Course
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Gyokuro tea is the finest grade of green tea.
The feel of Gyokuro is strong umami, creamy, brothy, with a taste reminiscent to seaweed.
Different degree of hot water allows customer to experience tea flavor changing.

1st Umami Drop Tea

o et o
—RNIH =R

2nd  Tea-tail : (Gyokuro, Ice Wine and Islay Malt Whisky with Gyokuro Vodka)
“HH  ER/TARVAV/TATEAPTARAF—

3rd  Tea Cocktail : Please choose one cocktail from the menu.

AZa—DHLoBHE LA TAZITEBENRLZ3 0,

4t Hot Gyokuro Tea with Gyokuro Tea Leaf

—HIHE# L AREE

6600

Tea-Tail Cocktail

TAVTTACERNTIKEED XD RREEHFEY) FROBEDA 7 T, KHEHICED VW IERPLEHE Y ZBHL AL LT 0,

Aromatic water color painting image, poured into a wine glass.
Please enjoy the flavor and aroma changing over time.

Goishi Tea-tail / EfH74—T 41
(Goishi Tea/ Créme de Banana/ Plum Wine/ Ice Wine/ Mezcal)

Hoji Tea-tail No.2 / #5UC7 4 —7 4/ No.2
(Hoji Tea/ Cassis Liqueur/ Graham Vintage Port Wine/ Daniel Bouju XO )

Jasmine Tea-tail No.1/ ¥'¥ &2 I v 74 —741No.l
(Jasmine Tea/ Pear Vodka/ Elder Flower Liqueur/ Le Morton 19)
All 1980

Tie Guan Yin Tea-tail/ $kElE 74 —7 4V
3¢ Pairing with Green tea Mooncake
( Tie guanyin Tea / Yellow Chartreuse / Scarlet Verde /
Peanut Butter Vodka / Coconut / Yaso / Ice Wine )
2300



Signature Tea Cocktails

Sencha Gin Tonic/Fi4Y v F = v 7 1980
(Sencha Gin / Tonic Water/ Soda Water )

Gyokuro Martini/ £XfE~7 4 —= 2300
(Blended Gyokuro Vodka / Lillet Blanc )
Japanese Tea Espresso Martini/7 4 —Z A 7L v V<7 4 —= 2640
(Sencha Gin / Gyokuro Vodka/ Matcha/ Sencha Tea/ Sencha Cordial)
Roasted Rum Manhattan/13 9 UR 7 L~ v~y X v 2300
(Daniel Bouju XO/ Hoji cha Ron Zacapa/ Carpano Antica Formula / Punt e Mes)
GreenTea Fashioned/ 7'V —v 74 77 vy av 2640
(Buffalo Trace Bourbon/ Eagle Rare Bourbon/ Chocolate bitters/ Vanilla bitters/ Kuromitsu/ Matcha)
Genmai Negroni/ % K4 7/'a —= 2100
(Genmai Gin/ Campari/ Carpano Antica Foumula)
Lishan Mist /U — 3 % ¥ I & } 3 with Seven Spiced Nuts 2300
(Lishan Rum / Osmanthus Flower infused Lillet Blanc /Pear Puree/Rhus Tree Honey / Lemon / Soda)
Sencha Shiso Smash/RIRE#HFE A~ v & = 2100
(Sencha Gin/ Shiso/ Salted Plum/ Sencha Cordial)
Awabancha Charmat /fi[JFEAR> ¥ v~ v b 2100
(Awabancha infused Tequila/ Pear / Elder Flower/ Dry Vermouth/ Lemon / Soda)
Kyoto Bloody Mary / &7 7 v T 4 AT VU — 2100
(Iribancha infused Vodka/ Chili vodka / Tomato / Salted Dashi Syrup / Lemon)
Four Seams 2.0 / 7 # — ¥ — & Z2.0 2200
(Sencha Gin/ Seaweed Vodka/Cold pressed Ginger/ Shiso Leaf/ Egg White/Seaweed/ Yuzu / Shichimi )
Hojicha & Banana Coco Fashioned /139 UA & NFFaatvyy7rvyvav b 2300
(Banana & Coconut Oil washed Rum/ Hoji Tea infused PX/ Angostura Bitters / Brazilian Nuts)
Seasonal Fruits & Tea Cocktail/ZfHiO R & KD 7 T 2100~
Mocktail (Non-Alcohol Cocktail)

Olive Highball /) — 7'~ 4 F— 1980

(Olive Shrub / Sencha Tea/ Mediterranean Tonic Water / Soda )

Nouvelle Vague / X — X)L oN— 7 2200
(Matcha / Passion Fruits/ Coconut Water / Homemade Vanilla Syrup )

Berry & Pistachio/ X ) — & ¥ 2 &% 54 X Frozen 1980
(Berry/ Coconut Water/ Pistachio Syrup/ Fresh Cream)

Seasonal Fruits & Tea Mocktail/ZHio 71— L BRDOE 7 T 1980



Homemade Tea Spirits

Gyokuro Vodka/ EF& vV + v 7
BWRENLEOAR LR LML 72 SRS GG L 2 BRUEEY + v A

The Exclusive double Gyokuro Vodka/|EE§& ™V + v 71
HESFHROAEREZ, LBV + v 7O fEEMEH L 2 EREBRUERZ Y + v 7

Genmai cha Vodka/Z KT + v h
IMEZKIKE 7TV ADERERT + v AR L 72X KET + v H,

Soba cha Vodka/ & XLV + v 7H
CHEHFEDOFIT L WEERD 7L — N —DEHE L 7-EER Y 5 v H,

L1 shan cha Rum/#FL 4% 7 L
E2400mTlES N B IERE IR D —2, FILUFEE 7 LITE T AL, ELHLAREY BRE.

Tencha Rum/fE4 7 4
BRLIIHREFDFRED L, EBROEAFEHETETCON, AATHFIOIRE T TICT L7245 M2 B E,

Sen cha Gin/HIZK Y v
EEHOFMACTEEY LTEVET, BV vty 7T LTI, HFLVWHHEIZIA XYy 7T,

Hoji cha Bourbon/%% LA N — K v
Ve B VAT o R BRI AL CfF & 725 U A &2 R,

Hoji cha Rum(Ron Zacapa XO)/ZEW O KL KD v v H H 8T LA
HLROEZ e n vy aXO0BHEHIRALIVREDOANT v A EARY £ L7,

Japanese Black Tea Vodka/FIALA ™V + v 7
FEVE RS AR RPE OFIALIR~NIC S D B 2 E T ALY + v 7,

Iri-bancha Whisky/ WO FER A7 =27 —v 7 4 X F—
—RED VY BREZHTAALEFEI VA XA ¥ —,

Japanese Earl Grey Gin/fIALx 7 — L7 L A4 ¥ v
HERKINORERBKOT — A7 L4 ZFTAALY v,

Other Spirits

Kioh Sansho Gin/#C B LI v
LS E R ZRE, Y b=y 728833 TT,

Wasabi Gin/[[|Z£ v
AT RE LR TEICTOEAL, HAAFTVERLEY v,

Yuzu Pepper Gin/fli il v
REAM T 284 o =7 7 L — " =BHIRN R Y v,

Hinoki Vodka/t / ¥ 7 + v 71
W%w 7o v AERERY Ay EADbEE L, EXT I 2 —ABBTTOTT,

Umami Vodka/ 587 + v 5
AFED EWWEERHIPICTL VY F L, ZL—"—%2B LY+ v 7,

1980

2860

1870

1870

1870

1870

1980

2100

2420

1870

1980

1980

1870

1870

1870

1870

1870



Food Menu

[Food]

IV I RAF Y
Smoked Mixed nuts

WED R Z &N AF Y F— X
Smoked Daikon Radish Pickles with Parmesan Cheese

AHXR#Hle—7Y % —%—
Homemade Wagyu Beef Jerky

KEH =V 75— & ¥ LFabl)—
Matcha Garlic Cheese & Charcuteries

[Sweets]

ENEIOES
Today‘ s Adzuki bean jelly

W7o =—

Homemade Matcha Brownie

i 7 N—Y

Seasonal Assorted Fruits

FTYRANZ—
Date with Butter topped with walnut

[Take Out)

WER77v=—FEblwH )

Homemade Matcha Brownie (Takeout Available)

Kindly let our staff know about any allergies concerned or dietary preferences.

800

1000

1980

2200

770~

950

1320~

880

880



