SENSO JI

Ooni O

42 Bellow vodka | tomato soup | soy sauce | wasabi | fresh lime | ABV: 8%

‘Eva mikdvtiko Bloody Mary twist pe lamwViKES vOTEG wasabi, coyLa Kat
bpéoko BaotAlkd. TEVOTIKG, TOAUNPS Kat avalwoyovnTiKO.
A spicy Bloody Mary twist with the Japanese notes of wasabi, soy and
fresh basil. Tasty, bold and refreshing.

15,00 €

Umi no Yuro tj

Roku gin | Kinzen umeshu | Campari | yuzu | spiced nori leaf | ABV: 24%
Oalaoowvr] avpa kat LooppoTttia Botdvwy, pe umeshu dpoutwdn
yAUKUTNTO KOl Tikpd dviptopa. Eva taidt otov wkeavo.
Seabreeze aura and botanical balance, with the fruity sweetness
from the umeshu and bitter finish. A journey to the ocean.

16,00 €

Yuzu Kosho Paloma D

Cazadores blanco tequila | honey | mandarin | citrus | yuzu kosho | ABV: 8.5%
Apooepn) Kal TKAVTIKN Paloma pe dpwpa yuzu Kat €vTovn umami
emiyevon. Eva évtovo kat kalokatpvd highball.

Fresh and spicy Paloma with yuzu essence and intense umami aftertaste.
An intense and summery highball.

15,00 €

Sankai tj

Cazadores reposado tequila | pineapple | agave | citrus | karashi honey mustard |
ABV:19.0%
Oeppd kat yAukd cocktail pe perévieg vOTEG, TIKAVTLKO rim Kat
Slakpltikr dpovTwdn dppeokdda. Comfort o motrpt.
Warm and sweet cocktail with honey notes, spicy rim and distinctive
fruity freshness. Comfort in a glass.

16,00 €
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Hibana O

Soju | apple | citrus | ABV: 7.5%

Dpoutwdeg Kal NAekTpLlopévo cocktail, pe vy dpeokdda kat dpwpa
pnAov kat shiso. H oniBa (hibana) mou Cwvtavevel T vixTa.
Fruity and electrified cocktail, with sour freshness, apple essence and
shiso. The spark (hibana) that comes alive at night.

14,00 €

Kasumi Tonicg

Bombay Sapphire gin | lemongrass | cucumber | bubbles | ABV: 8.0%
Aéplvo kat avalwoyovnTtikd highball pe apwpata ayyouplov Kat
AepoVOY0PTOV. Zav i opixAn (kasumi) ou yatSevel Tig aloBroeLs.
Airy and refreshing highball with cucumber and chives essence.
Like a mist (kasumi) that caresses the sensations.

14,00 €

Yugen\z

Soju citron | mango | vanilla | kaffir lime | ABV: 4.5%
Eva TAVTPEPA TNGLATIWVIKTS KOUATOUPAG HE HLo EVTOVT EWTIKT)
eumelplo pemango, lime kat apwpatikn Bavida.
To “ave&rynto B&Bog” mou kpUBel k&Be youAld.
A combination of the Japanese culture and an intense exotic
experience, with mango, limeand aromatic vanilla.
The “unexplained depth” that every sip hides.

14,00 €

Hanami Q

Bombay Sapphire gin | sakura | bubbles | ABV: 8.0%

Eva koo, houhouddato highball mou tipd To Hanami — tn yloptr tng
avBlopévng Kepaotds. NTEAKATO Kal eUYEVIKO. YTIOTIKPO HE YAUKO
abpd amomavw.

Standalone

14,00 €
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Senso HikariD

Suntory Toki whisky | hibiscus | red berries | passion | citrus | ABV: 12.5%
OwTtewvd kat Qunpd cocktail pe apwpaTa TPOTIKWY GPoUTwY,
€0TEPLO0ELOWY Kat§UALVO BABog amd To ouioKL.

Bright and playful cocktail with an essence of tropical and citrus fruits.
A wooden depth from the whiskey.

14,00 €

Tokyo Afterglow D

Bacardi Carta Blanca rum | butterfly pea flower | blueberry | ginger
beer | purple pineapple | ABV: 10.0%
Eva dpoutwdeg, Spooepd cocktail pe yAUKOELVT LOOPPOTIIA KO THUKAVTIKN
evépyeta. Omwg n AduPn Tou TOKLo 6TO AUKOH WG,
A fruity and fresh cocktail with sweet and sour balance and spicy energy.
Like the shine of Tokyo at the twilight.

14,00 €

Toro Q

Sho Chiku Bai sake | coconut | ume | salted caramel | white chocolate |
ABV: 9.5%
Eva aApupo-yAuko emiddpmio cocktail pe sake, umeshu kat voTeg
KOPAEAXG. TTAOVGOL0 WO Kal HoKpU TEAE{WUA.
A sweet and salty dessert cocktail with sake, umeshu and caramel notes.
Rich body and long finish.

15,00 €
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