JAM17 Bar Menu

Seasonal Cocktails 2,000

Sakura Drop XKbkAayY

Gin,Yogurito,Ume,Peach,Lemon,Chocolate

A refreshing cocktail that makes you feel spring with gin, cherry blossoms and bark are used to
flaver this gin, combined with plums and peaches. You can see soft atmosphere with the flower
pattern.

BROIEPEEZFERT S OVICEPHEEHLE-. E2RL IR OMEHITIL,
F3alL—bk OEEKRTEL MEFHERIZ,

Kabukicho Sling DEFEETRYV T

Gin,Cherry,Chamomile,Rose,Lemon,Soda water

This cocktail expresses glittering light and gorgeousness of Kabukicho using local gin "Ne10".
An image of the night in the area where people invited by the cheerfulness of spring visit.
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All prices are gross price including 13% service charge and 10% tax.
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Signature Cocktails

2,000

JAM17 Bar Menu

17:00 ~ 26:00 (L.E. 25:00)

Seasonal Highball 1,800

Whisky

1,500

Cash

ess payment only

XYV A LAREFELELGYET

Beer

(Yen)

1,000~

Specific Penicilin BRAR=D)Y

MUGI, Mezcal, Gingerhoney, Grapefruit, Lemon
ERB, ARDN, SUTr—n=— TL—=TIL—Y, LEY

Bullet Train N5 E

Bacardi, Grapefruit, Passionfruit, Spirulina

Sh, FL=FIN—=Y, Ky arvIN—y, RELYF

Not So Dirty Martini LLAFLABETT(—=

Gin, Kombu vermouth, Tomato, Japanese olives
Sy, BREITNEY b, bR BEAV-T
UjisT Ty

KOME, Hendricks, Matcha,Tonic water
R/, Sv, HFE, b=vIor—5—

Maid in Japan AEA TRy
IMO, Lychee, Raspberry, Rose

FHE, SAF, SARY—, T

Negrosuke Ea=l ]

KOME, Sake, Umeshu, Campari, Awa-bancha
KRR, BAE, WE, HhoRY, FARER

Kaminari Fashioned HsFYIFYLar

Rye, Peanut butter, Sesame, Rice syrup

54, EBCLOTYyEVR, EBCLEHRIS

Mr. Miyagi SRA—Sv¥

Kokuto de lequio, Rich cold brew coffee, PXsherry

AEYX21—L, 2—E—, YT V—

% Kabuki Straight Up BEHERL—FTVT

Verjus, Shiso, Apple, Vetiver
WE. WRE, R, TIFA

¥ Memories of A Geisha FA P DBVH

Bergamot, Osmanthus, Jasmine, Tomato

RVHEY b, €KE, S¥REY, bTH

% Non alcohol available JUF7Na— LG AT RE

Sakura Highball EXCYAY ¢

Dewar's 12yo, Cherry blossom, Soda water

Ta7—X12%, BOE, KRR

The Glenlivet 12yo

Y-JroyjryM2E

Peroni (Draft)

RA—=

$1,000/M 1,500

Seasonal Cocktails 2,000
Sakura Drop EXCYN =)

Gin, Yogurito, Ume, Peach, Lemon, Chocolate

Sy, A=FY—+, . . LEY, FaaL—+

Kabukicho Sling MEHRTR Y LT

Gin, Cherry, Chamomile, Rose, Lemon, Soda water

Sy, FrU—, hES—L, ¥l LEV, BB

Standard Cockiails 1,800
Gimlet FLLYL

Gin, Lime

PR N

Cosmopolitan ARERYEY

Vodka, Grand marnier, Cranberry, Lime

YAvh, TSURLNZI, 959RY—, 54

Margarita NHY—%
Tequila, Cointreau, Lemon

FH¥—3, a7y ko—, LEY

Whisky Sour DARF—HI—

Whisky, Lemon, Aquafaba, Syrup
DA RF¥—, LEY, 7OFI7.8, vOovTF

Mojito EE—F

Rum, Mint, Lime, Syrup, Soda water
SAL. Sv b, YAV, B8

Aperol Spritz FRA—IRFYyY

Aperol, Lillet blanc, Orenge, Soda water
FRO—N, YLIS2, ALY, BR

X by Grenmorangie XRAJLvoE—LIY Schmatz IPA (Bottle) <a=yvIPA 1,800
Dewar'’s 12yo Fa7—X12%
Old Parr 12yo A—IEr—124 Champagne by the glass 2,500
Maker's Mark A—Hh—R2—Y g\r/cfc'iHC'ZAgz;T)r: Brot RL-JS2aWFy-T)ayk
Other Whisky 2,000~ Today's Wine by the glass 1,500
Japanese Whisky EEDVAR¥— ASK Red or White FELIXA
Ardbeg 10yo 7—ExvF10% 2,000
Talisker Storm ayzh—zk—4 2,000 Bottle Wine 14,000~
The Macallan DC 12yo 3771,’,3’;?;’125 2,500 Champagne

Ayala Brut Majeur 745 Tayk 72— 22,000
SR (KT Limited Spirifs 2,000  oNngerSpecil A s 28,000
Craft Gin Ne10 HSTRSY Net0 ::I’I';eg ;g:i"e RyI.vazr <Ry 86,000
0% 1,000 White Wine
Coca Cola ah-3—5 é::r‘:;;fr"m‘“ F—HRUIYT LKA 14,000
Grapefruit Juice J—FIN—Y2—-2 g;?;:?gynz?\ymanc 32%?;;;{75, 15,000
Orange Juice FLoPTa—2R
Cranberry Drink H52RY—KY Y Red Wine
Red Bull LyRT L Le C de Calon Segur ;;’,;,g:i;g;l_» 18,000
Wilkinson Dry Ginger Ale E;ffl'j:jj,\f_l_ " Grande Polaire 'é?jT;‘:jﬁ” o 20,000

All prices are gross price including 13% service charge and 10% tax.
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Yoichi Pinot Noir



Bar Food Menu

Cashless payment only

Xy aLRAREFELYET

17:00-21:00
Appetizers Seafood Cuisine
(Yen) (Yen)

Romaine Lettuce and Kale Salad 2,500 Aqua Pazza Cartoccio Style 2,900
With Nut-based Caesar Dressing TIOTINGIT AILMYFIREA)L
AAMULARRET—IVDYSE | T4—Hoo—HF—Y—R

Steamed Mushrooms and Abalone 2,900
Tuna Carpaccio, yuzu zest and peppers 2,500 Cartoccio Style
<7 aDAIILN\YFI MFEBOT IV BGELE#HBOELM HILbyTFarE L
Snow Crab and Avocado Tartar, 2,800
White Balsamic Sauce
AIABETHRARDZILZIL RTAR/NJL Y0

Hot Vegetable Cuisine Dessert
(Yen) (Yen)

Spicy caulifower roasted in a stone oven,Aglio Aurio 2,300 Tiramisu 1,500
ANAD—IEH)TZT—DREA—RL 7—FF—1)7F+ TATER ~N\TAVI—)LDAVREL—Y a3y~
Aligot and Fried Potatoes 2,300 Plant-based Panna Cotta 1,500
TUTET VYT IZARRTH TSUMR—=R o Favi

Melty Fondant Chocolat 1,800

Past with a Banana Ice Pop
asta Yeny  ALTFA—TAUALLAAS NFFTARFLLTFA—

Aglio Aurio with mushroom and Scallops 2,700
WIBEFEDT—IA A=A (JoTAR) JAM's Sakura Parfait 2,000

(Sakura, Matcha)
Cream Pasta with Sea Urchin 2,900 JAM's /8T (RR /K%

ERDYY— L/ RATTYRF—H)

All prices are gross price including 13% service charge and 10% tax.

DT RETRTH—ERANEHERDEENRELLYFET,

17:00-25:00
Snack

(Yen)
Bruschetta 1,000
TILART YA
Mixed nuts 1,000
YGRS
Pickled and marinated olives 1,000
EVIREA) =T R
Arancini 1,500
TIUF—=
Assorted cheese 1,500
F—ABYEHE
Braised pork cheek with olives in white wine 1,500
BREREA)—TOBHTAUERAH
Caprese 1,500
ho7L—€
Chocolate 1,500
F3aL—+k
Ham and Gnocco Frito 1,500
E\LEZ3T7)vk
Pinchos kebabs 1,500
ELFazxyg/\J
Seafood and vegetable Frito Misto 1,500

BNEHFRDT) YL AL
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