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The term “mixology” which dates back to the late 1800s, describes the craft
of mixing cocktails. With our new Mixology Cocktail Menu that uses The
CHOYA together with different sciences of the old art, we hope to bring a
wealth of new sensations to any adventurous enthusiast.
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The CHOYA sangria ¥1,150
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The CHOYA SINGLE YEAR / Red Wine / UME / Orange / Lemon / Lime / Brandy / Syrup
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The CHOYA ginger ¥1,100

The CHOYA SINGLE YEAR/ VZ v U | EZEATZA R/ KiRBAL
The CHOYA SINGLE YEAR / Sonic / Sliced Ginger / Grated Radish

K18 KO BAI ¥1,250
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The CHOYA SINGLE YEAR / Cranberry Juice / Shiso Bitters / Shiso Leaves
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Takumi’s Margarita ¥1,200
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The CHOYA SINGLE YEAR / White Curacao / Lemon Juice / Shiso Snow Style

V¥ No—A T 4 —= Japanesetini ¥1,200

The CHOYA SINGLE YEAR / ZFE (125 LF)
The CHOYA SINGLE YEAR / Roasted Green Tea

Y3355 4 —= Chocolatini ¥1,250

The CHOYA SINGLE YEAR/ F3aL—bUFa—L/E7V—LA
The CHOYA SINGLE YEAR / Chocolate Liqueur / Fresh Cream
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Asian healing tea ¥1,150
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The CHOYA SINGLE YEAR / Black Tea / Ginger Ale SEBLAIRE
*Including tax




