Tokkuri Mixology ~EHNHITIL~

"Tokkuri" and "Ochoko" are traditional vessels designed specifically for enjoying sake.

This unique Japanese form of communication - not only pouring for oneself, but also

pouring for others or having others pour for you - embodies the spirit of offering and

accepting a toast. Three different cocktails are poured from a white ceramic "Tokkuri".

Enjoy discovering the colors and flavors that emerge.
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Hakkaisan Sake/Pisco Waqar/Cranberry Juice/Agave Syrup
NBL/EROATA— /0 oRY—=Ua— [ T7ARIOY S
¥3,000

KOHKA
=

St.Germain/Japanese Black Tea/Raspberry Jam/Ginger Ale/Cardamon
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Cloudy Bay Pinot Noir/Créme de Cassis/Coca-Cola/Cinnamon Syrup/Mint
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