
F E S T I V E  H A N D - C R A F T E D  C O C K T A I L SF E S T I V E  H A N D - C R A F T E D  C O C K T A I L S

W I N T E R  B L O S S O M  S N O W  C R A B  2 8
Fresh Japanese Snow Crab Served With Homemade Vinegar

Deep Fried Oysters Served With Homemade Dip
C R I S P Y  K A K I  D E L I G H T  1 4

G O L D E N  K Y O T O  M I S T L E T O E  1 1
Pimms, Lemonade, Fresh Fruit

C R A N B E R R Y  Z E N  S P R I T Z  1 1
Aperol, St-Germain, Prosecco

S A K E  T A S T I N G  S E T SS A K E  T A S T I N G  S E T S

S E T  O N E  1 7
Ozeki Nama Chozo 50ML

 Hakkaisan 50ML 
Nakajima Shiroku Yuzushu 50ML

 Hakutsuru Umeshu 50ML

S E T  T W O  1 8
Ozeki Nama Chozo 50ML 

 Hakkaisan 50ML
kikusui 50ML 

Dassai 39 50ML

A M A - E B I  ( 6 P C S )  1 2
 Tender Shrimp With Delicate Sweetness & Melt-in-the-mouth Texture

F R O S T E D  Y U Z U  1 1
  St-Germain, Yuzu Gin & Yuzu Juice

F E S T I V E  S P E C I A L  D I S H E SF E S T I V E  S P E C I A L  D I S H E S

WinterA T  M I Z U

Sashimi Style Prawn With Bold Sweetness & Buttery, Creamy Bite

B O T A N - E B I  ( 2 P C S )  2 0

H A N A  S U S H I  1 4
An Indulgent Trio Of Salmon, Tuna, & Hamachi, With Tobiko, Rich Truffle Pâté, & Mayo

C R I S P Y  W A G Y U  B I T E S  1 8
Rich A5 Wagyu Paired With Tapioca Chips, Shiso Leaf, Tobiko, Yellow Pickle, & Eel Sauce


