
 
 
 

 
 
 
Dive into our unique cocktail creations that blend the rich, robust flavors of coffee and 

the vibrant, earthy notes of tea. Our menu highlights premium, organic ingredients, 
reflecting both modern wellness trends and traditional Japanese elegance. 

 

(M-Th After 5pm, Fr-Sa After 6pm, Su After 7pm) 
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Jasmine Martini 
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Matcha Sour 
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Hojicha Margarita 
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Earl Grey Sour 
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Jasmine Irish Whiskey, Earl Grey, Butter, St-
G Elderflower, Lemon 

       
  

     
    

     
   

Bacardi Rum, Kaori Matcha 
Lemon, Agave, Bee Joven
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Cold Brew Negroni

Charlie Chaplin

Thē Soirēe Spritz
Grey Goose Vodka, Lavender Extract 
Martini Fiero, Sparkling Grapefruit

   
   

     
   

Patron Silver, Hojicha, Lime, Agave, Tajin
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Ilegal Mezcal Joven,
Campari, Aperol, Cold Brew

16

     
  

Sipsmith Sloe Gin, Gillfard Apricot 
Liqueur, Sweet Vermouth, Lemon

    
   

    
   

    
   

Grey Goose Vodka, Jasmine Downy 
Pearl, Whole Milk, Apple Juice
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Dressed and Famous
Lapsung Souchong Tea, Orange 
Juice, Cranberry Juice, Lemon

Ētoile Rosēe
Martini Vibrante, Pink Grapefruit, Orange

MOCKTAILS

Grey Goose Vodka, Mr Black
Thē Soirēe Espresso, Vanilla, Fleur De Sel

COCKTAILS

Espresso Martini (All Day Available)
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Grey Goose Vodka, Osmanthus,
Milky Oolong Tea, Honey

            Golden Hour (Hot or Iced)

Tian Wu

Tian Wu

Tian Wu

Tian Wu

Tian Wu

Tian Wu

Tian Wu

Tian Wu


