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Nihonbashi - The Fifty-Three Stations of the Tokaido / Hiroshige
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The Tokaido begins here. Nihonbashi — the starting point of all the Edo highways, alive with travelers
and merchants in the morning bustle. We bring you a cup that Edo once knew daily. Deep-steamed
Sayama sencha — a tea tradition continuous since the Edo era — paired with monaka, the wafer
sweet born in Edo. The harmony of tea and confection meets the botanical depth of ROKU Gin,
distilled with six Japanese botanicals, where bitterness and citrus settle into one.
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Sencha by Sugimotoen Sencha Gin & Tonic (ROKU GIN) *Non-alcoholic version available Monaka
M)l Kanagawa ¥3,500
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The Great Wave off Kanagawa - Thirty-Six Views of Mount Fuji / Hokusai
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Beyond the wave, Mount Fuji stands quiet. In the Edo era, ships once crossed this sea carrying tea
and goods from Suruga to the capital. The sound of waves, the scent of tea, the longing of travel.
We bring you a cup of hojicha — born of the same coastal winds. Centered on hojicha from
Hadano in Kanagawa, paired with warabi-mochi from Kosuzu, Kamakura's renowned confectioner
who crafts it from rare warabi root starch, alongside the toasted notes of black sugar rum and cola.
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Hojicha by Takanashi-chaen Hojicha Rum & Coke *Non-alcoholic version available Warabi mochi
BN Niigata ¥3,500
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Oyashirazu - Famous Views of the Sixty-Odd Provinces / Hiroshige
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The cliff of Oyashirazu — where waves were so fierce that travelers were said to "lose sight of parent and child."

A perilous stretch of Japan's northern road, beautiful in its severity. From Murakami, Japan's northernmost tea region,

the wakocha is born. A pairing built on fermentation and acidity. Murakami black tea meets Niigata's Jozen Mizu no

Gotoshi sake and Koshi-no-Yuki — one of Japan's three great traditional sweets, crafted since 1778 — layered with yuzu b
and amazake notes that evoke an Earl Grey complexity when tasted together.
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Japanese Black Tea by Fujimien Sake "J6ozen Mizu no Gotoshi" *Non-alcoholic Amazake available Koshinoyuki

#  Shizuoka ¥4,000
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Red Fuji - Thirty-Six Views of Mount Fuji / Hokusai
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On a summer morning, Mount Fuji burns red. Hokusai captured this fleeting miracle just once. From
the slopes south of Fuji, where Makinohara — Japan's largest tea-growing region — stretches across
the land, we bring tamaryokucha paired with whisky born of the same Fuji foothills. Centered on
Makinohara tamaryokucha, paired with Mt. Fuji Whisky from Kirin's Mt. Fuji Distillery, an
internationally awarded single-malt, alongside oiwake yokan. The whisky's mellow sweetness meets
the dark sugar depth of the yokan, while the green tea's astringency draws the whole together.
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Tamaryoku-cha by Danouen Whisky "Mt. Fuji" Oiwake Yokan
WHB  Kyoto ¥4,800
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Sanjo Bridge, Kyoto - The Fifty-Three Stations of the Tokaido / Hiroshige
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The end of the Tokaido. After fifty-three stations from Edo, the traveler at last arrives at the capital.
The breeze that crosses Sanjo Bridge. We bring you the finest matcha from Uji, the birthplace of
matcha cultivation, paired with the spirits of Kyoto. Centered on Tsujiki's ceremonial-grade matcha
— a Prime Minister's Award recipient — paired with Yamazaki 12-Year, an internationally
acclaimed single-malt whisky, or matcha beer, accompanied by yatsuhashi, Kyoto's iconic
confection. The umami and astringency of matcha meet the bitterness of beer,

and the sweetness opens softly against the bitter, in graceful contrast.
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Matcha by Tsujiki Whisky Yamazaki 12 Year or Matcha Beer *Matcha Beer Non-alcoholic version available Unbaked Yatsuhashi
BEY2E Kagoshima ¥3,500
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Twin Sword Rocks of Bonotsu, Satsuma - Famous Views of the Sixty-Odd Provinces / Hiroshige
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Two rocks rising from the southern sea like swords. Satsuma — a land of fire, earth, and water. In 2024, Kagoshima
surpassed Shizuoka for the first time to become Japan's largest tea-producing region. Where volcanic soil nurtures Chiran
tea, one of Kagoshima's most celebrated varieties, paired with shochu of sweet potato, bound by the scent of the earth.
The umami and roasted aroma of Kagoshima sencha embrace the yam-flour texture of karukan — a confection rooted in
the Satsuma domain's traditional cuisine. Imo shochu and karukan share an earthen sweetness from the same root, and
meet as one upon the palate — the warmth of the southern land, now in Japan's foremost cup.

7k Tea i Alcohol ¥ Sweets
A RERFELRE BRI (kR Mo T VERR S »hhh
Sencha by Sueyoshiseichakobo Shochu "Sato Kuro" *Non-alcoholic version available Karukan b
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A small journey through Japan, made for young travelers. A glass of Edo-inspired drink, a traditional sweet, with origami to fold along the way.
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Tokyo Cider or Apple Juice (Premium Japanese) or Peach Juice Premium Japanese) Assorted snacks for kids 5 Sheets of Origami



