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This meticulously composed menu is all about discovering new ways
to enjoy the magic fruit of UME.The CHOYA-based original cocktails
are served with a paired dish on a single plate to create a very special
experience for the bar's guests.

Golden Rod x #5560
Golden Rod X Ume cracker ¥1 ,600

The CHOYA SINGLE YEAR/ 74 7 A X¥ — / v>T— 12—/ The CHOYA ERDiF> Oy 7
The CHOYA SINGLE YEAR / Rye Whiskey / Mango Juice / CHOYA Premium UME Syrup

BIEE x 0—2bE—7 LI/ FIaDY—2
BAI EN KO X Roast beef with Ume and balsamic sauce ¥1 ,650

The CHOYA SINGLE YEAR/ XA —bTzLEY M/ FF4¥ 2 —
The CHOYA SINGLE YEAR / Sweet Vermut / Dry Sherry

Green Earth x #EAD F—X&4 v TRHF
Green Earth X whipped Cheese with The CHOYA ¥1 ,500

The CHOYA X# Mg / A —H= v 7 HRH
The CHOYA Organic UME fruit liqueur / Organic Matcha

C 4 D x BDE C4D x Ume fruit ¥1,650
The CHOYA SINGLE YEAR /IR ¥ a— L/ &I/ £V —L /KAy 7T 7A=Y/
BExony 7 X CAD = Choya Cookie Cheese Cake Drink ®#&

The CHOYA SINGLE YEAR / Black Tea Liqueur / Milk / Fresh Cream / Whipped Fromage /
Brown Sugar Syrup

7K x By Y — 2O & BEHY — 2

JIN SUI X Cassata with Ume and black pepper sauce ¥1 ’500

The CHOYA SINGLE YEAR/ HAE /33— b Fa2—L
The CHOYA SINGLE YEAR / Sake / Yogurt Liqueur

*Including tax



