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DRIFTED

World
Cocktail Expedition
Vol.l

From cities around the world to Japan,
each cocktail is a voyage — carried by salt, tide,
and imagination. Like driftwood, we unite the soul of
one place with the spirit of another, crafting

ocean-crossing stories in every glass.
by Hideyuki Saito - Director of Bars
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WHITE AGAVE WINE

Patron Silver, Kuma Shochu
Bergamot, Herbal Bitters

The Flavor of Tajin Tomato Foam

M E XI C 0 AE“ j: | | EL\T’lﬁ/\“O)U/r‘/ 3200
KUMAMOTO k

From Mexico to Kumamoto, bold spirits and deep
flavors come together. Agave and local shochu meet
in a cocktail with the gentle aroma of tomato, while

a spicy margarita takes inspiration from Kumamoto’s
Karashi Renkon, blending mustard heat

with tropical brightness.
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= KUMAMOTO

SPICY MARGARITA
Olmeca Altos Plata, Mezcal Vida, Pineapple, Ginger

Karashi & Dijon Mustard, Grape Brandy, Citrus
BERDZNAS—TILAHY—2 3100




The Flavor of

CHILE

Drifted to :l]i__( %B
KYOTO

From the vineyards of Chile to the tea
gardens of Kyoto, pisco meets the quiet depth
of matcha. Bright and floral grape spirit merges
with the earthy elegance of green tea, creating

a balance of vitality and calm.
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KYOTO MATCHA SOUR
Ao Whisky, Pisco

Lillet Blanc
Matcha Tea

Berry Brandy

Citrus
REBHERT T —
3200
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Red Wine, Bergamot : 'R rifted to /I}{ %B
Kyoto Pepper Spirits

KYOTO

Vermouth
Verjus
ROBEELK
KT —
3200

Ripe Chilean grapes travel across the ocean
to meet the distinctive aroma of Kyoto Pepper.
Sweetness and subtle fragrance intertwine,
revealing a cocktail that is vibrant yet
refined — a celebration of two distant

terroirs in perfect harmony.
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RUM MANHATTAN =

Ron Zacapa rested in ( ,’

Guatemala Cacao

Shikuwasa Spirits

Basil Distillate
Port Wine

Salted Chocolate
BEBRILIVNYRY
3300

Guatemalan rum and cacao meet the smooth warmth of B ) REEABRDELSHEHE. RS
Okinawan brown sugar and awamori, unfoldlng velvety "‘ ' FTXZOI—kc—ldHEDy—r7—4%—
harmony. On the same voyage, Guatemalan coffee Teets the bright ¥4 EDFEVEMBOBHELOHOENABITED
zest of Shikuwasa citrus sp111ts‘,_.wh'ere Tichness and freshness merge ct O —tc—<Fr—=1c,
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The Flavor of

GREECE
DO

TOKYO

Greek anise meets the delicate sweetness of
Tokyo honey in a refined take on the classic Margarita,
On the same tangent, creamy Greek yogurt and rich
olive oil are also elevated by the gentle warmth of Tokyo
honey, creating a cocktail that is both balanced

and deeply expressive.
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ASPRO
DAIQUIRI

Bacardi Carta Blanca
Grey Goose, Tokyo Honey

Vanilla & Tomato Essence

Clarified Greek Yogurt &

Olive QOil, Citrus
FRAIOAXA 1 x1)
3200

TOKIO
MARGARITA

Olmeca Altos Plata
Tokyo Honey, Ginger
Greek Anise Spirits, Citrus
Cheese Stuffed Olive

' A
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3200




The Flavor of

ITALY
Drifted to I%J %I]
KOCHI

Aperol is reimagined in a Paloma style,

brightened by the vibrant citrus of Kochi yuzu.

Sparkling, fresh, and playful, this cocktail

captures the spirit of Italy while celebrating the

unique flavors of Kochi in perfect harmony.

7ARO—)VA/NARRAZAIVTBREREN., MFOD
HODOEBVEERD., BITAESIBEOHTEEDHE
EEDNBITEWN. EVIRYN—EHITAIRUTDBERE
EXxtED@EENAMLIE. —ATEIITDESHY TIVIC,

YUZU PALOMA

Aperol, Tres Generacions Reposado

Yuzu, White Balsamic, Lemon Verbena Distillate

Fever Tree Mediterranean Tonic
Grapefruit Bitters

WmFENOY
3200




NEGRONI BIANCO

Campari, The Botanist Gin, Yuzumitsu The Flavor of

ITALY
Drifted (o I%J 95[[
KOCHI

Italian Riesling, Grapefruit Bitters

Grappa Poli Italiana
*JO——E7>3
3200

Italy’s classic Negroni meets the delicate
sweetness of Kochi’s yuzu honey and the
bright elegance of Italian Riesling. Bitter and
aromatic notes blend with the honey
and crisp white wine, creating a

balanced and sophisticated sip.
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The Flavor of

GREAT BRITAIN

prigred 1 J\ LB
HACHIJOJIMA

transform. The city’s iconic Porn Star Martini finds new life
with the lush passionfruit of the island, turning playful vibrance
into tropical elegance. Alongside it, a crystal-clear whisky sour

marries smooth Scotch with crisp cider, lifted by a subtle

OYRYHDSNALXEN, BDOhWEBEBITEWN., BEEZ5, BRERYITS
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REDEHEBEDEMERAMEL I,

22

NAKED MARTINI
Roku Gin, Grape Brandy

Hachijojima Passionfruit

Vanilla, St. Germain
Champagne
FAFYRYT—Z=
3300

SHIMA

SCOTCH SOUR
The Glenlivet 12y

Pear Eau de Vie
Cider Reduction
Vanilla, Acid Slution
Shima Shochu Aroma
EXJYFHT—

3200




HOKKAIDO
TOMATO

MARY
Dry Sherry, Tequila

Hokkaido Tomato
Shoyu Soy Koji

Ginger, Citrus

From Spain to Hokkaido, flavors converge. Dry sherry

deepens the sweetness of local tomatoes and shoyu koji in a

Bloody Mary-style cocktail, while Spanish gin meets Hokkaido

melon in a silky, cream-clarified highball.
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HOKKAIDO
MELON
REBUJITO
Spanish Gin

Dry Sherry, Hop
Hokkaido Melon ‘1
Clarified Cream E
Ginger, Soda r
mExn>yo
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ROASTED
CACAO
SOUR

lichiko Saiten

Roasted Vietnamese-

CacaQ Rum, Coconut Water

Cointreau, Calvados, Citrus
.

FEO—IXTY R
ADAYT—

VIETNAMESE RED TEA SODA

lichiko Saiten, Rum, Kabosu Citrus

Viethamese Red Tea, Soda

' R+ FLREERY —4F
_— 3100
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SALTY LYCHEE

Taiwanese Oolong Tea Vodka
Lychee, Pink Grapefruit

Aomori Cidre, Limoncello

P
3200
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JASMINE BUBBLE TEA

Taiwanese Jasmine Tea Vodka
Aomori Cidre, Oat Milk
Apple Eau de Vie
CSvRAIUNTINT 1 —

3300

|

The Flavor of

TAIWAN

Drifted to Ellq:_{ I

AOMORI

A playful reinterpretation of
bubble tea, where jasmine tea, crisp cider,
and creamy oat milk converge. Sweetness and
creaminess dance in fresh bubbles, creating a

contemporary, harmonious cocktail.

NTIWTA—ZBO B> ZVICEER, v AIVHE
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The Flavor of

THAIL

GALANGAL

UME MOSCO
Nikka Coffey-

Grain Whisky
Cocchi Americano
Lemongrass
Nankobai Plum
Galangal, Soda

AHSUAHINCHBDERD
3200

2 A DT IR

FIG COLADA
Mount Gay Eclips

Coconut Water
Fig Leaf
Galangal

Herb Distillate
Cream

P O =4
3100

LWDRNEFE D, HSVAHILP

A Moscow Mule infused with galangal and lemongrass
harmonizes with the sweet-tart charm of pickled Nanko plum,
while a Pifia Colada-style cocktail enriched with Thai spices

agd delicate fig leaf offers creamy, fragrant indulgence.
A\

Ny
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PREMIUM _
SHARING =& s el
MARGARITA B ...

es 4-5 (400ml)

Don Julio 1942, Cocchi Americano
Chartreuse Jaune, Cointreau, Citrus

IL;\$IJ */_I_\ 7)[/73\\U—9

1942%ILA)—=&
22500




EL ALTO MARGARITA
serves 4-5 (400ml)

Patron EL ALTO, Bergamot Liqueur
Bitters, Cointreau, Citrus

TILTILERILAY—&
22500

REPOSADQ

700 ml
40%alc./vo




MEZCAL
REPOSADO

FASHIONED
Mezcal Vida

Reposado Tequila
Aromatic Bitters
A XZAIL LAY K

TJr7wvrarhk

~ 3200
)

OUR MARTINI

YT 4—=

1A b

KOKUTO
OLD FASHIONED

Woodford Reserve

OLD FASHIONED

sS4 A=K JryyavR

Okinawa Brown Sugar
Angostura Bitters
F—=IRKTr7yvarhk
3100
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House Blended-

Gin or Vodka

Cocchi Americano
Olive or Lemon Twist
FUZ Loy R
FZ1X7r—=

3200




BOTANIC
SPARKLING

Non-alcohol Gin

Elderflower, Passionfruit
Mediterranean Tonic

\ N Ea
AN=21) 2T

2600




THAI
PINEAPPLE

SMASH
Pineapple, Galangal

Lemongrass, Botanical
Citrus
BANALFYy T
AN¥v>a

2600

LYCHEE

TONIC
Pink Grapefruit

Lychee, Botanical
Mediterranean Tonic
A =" 7

2600
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DESIGN & PHOTO

HIDEYUKI SAITO

COCKTAILS

DRIFTWOOD BAR TEAM

BRAND PARTNERS

()
BACARDI.

GREY GHOSE' THE BOTANIST

DEL MAGUEV

s MOUNT GAY

@_(QT:[U liO Barbados Rum 17()3

® - %8
WOODFORD &W@_ FEVETREE CAMPARI

RESERVE

COFFEE & SALT
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QUICK MENU

LATIN AMERICA TO JAPAN
WHITE AGAVE WINE BWwW7Z7AROT1 Y

Patron Silver, Kuma Shochu, Bergamot, Herb Bitters, Tajin Tomato Foam

KUMAMOTO

SPICY MARGARITA BEXODZANA>—TILHI—4
Olmeca Altos Plata, Mezcal Vida, Pineapple, Ginger
Karashi & Dijon Mustard, Grape Brandy, Citrus

KYOTO MATCHA SOUR =F##HZEHT—
Ao Whisky, Pisco, Lillet Blanc, Matcha Tea, Berry Brandy, Citrus

KYOTO PEPPER-TINI mo#EBE¥}~YTs—=
Pisco, Codigo Blanco, Red Wine, Bergamot, Kyoto Pepper, Vermouth

RUM MANHATTAN FELSLIZNYEZ>
Ron Zacapa rested in Guatemala Cacao, Shikuwasa Spirits
Basil Distillate, Port Wine, Salted Chocolate

SOL'S COFFEE MARTINI VvYvIZXod—t—<F57+4—=
Haku Vodka, Shikuwasa Spirits, Apple Eau De Vie,
Guatemala Blended-Coffee by Sol's, St. Germain

EUROPE TO JAPAN
ASPRO DAIQUIRI 7x7o#—1%Y

Bacardi Carta Blanca, Grey Goose, Vanilla & Tomato Essence
Tokyo Honey, Clarified Greek Yogurt & Olive Oil, Citrus

TOKIO MARGARITA FEFTILA)—%&
Olmeca Altos Plata, Tokyo Honey, Greek Anise Spirits, Ginger, Citrus

YUZU PALOMA #F/XO%
Aperol, Tres Generacions Roposado, Yuzu, White Balsamic, Lemon-
Verbena Distillate, Grapefruit Bitters, Fever Tree Mediterranean Tonic

NEGRONI BIANCO =x4Jo—=-E7>3d
Campari, The Botanist Gin, Yuzumitsu, Italian Riesling, Grappa

NAKED MARTINI xA4*yRrF371—=

Roku Gin, Grape Brandy, Hachijojima Passionfruit, Vanilla, Champagne

SHIMA SCOTCH SOUR EBxavFH7-—

The Glenlivet 12y, Pear brandy, Cider, Acid Slution, Shima Shochu Aroma

HOKKAIDO TOMATO MARY dJtBERITRXTU—
Dry Sherry, Tequila, Hokkaido Tomato, Shoyu Soy Koji, Ginger, Citrus

HOKKAIDO MELON REBUIJITO ifBm&EXOoyLJeE—+k
Spanish Gin, Dry Sherry, Madeira Wine, Hokkaido Melon
Clarified Cream, Hop, Ginger, Soda

3200

3100

3200

3200

3300

3200

3200

3200

3200

3200

3300

3200

3100

3100

ROASTED
CACAO SOUR O—XFvy kK hAhAHT—

lichiko Saiten, Roasted Viethnamese-, Cacao Rum, Coconut Water,
Cointreau, Calvados, Citrus

VIETNAMESE RED TEA SODA AR rFLKRBRERY—H

lichiko Saiten, Rum, Kabosu Citrus, Viethamese Red Tea, Soda

SALTY LYCHEE VYIiIFs—54F

Taiwanese Oolong Tea Vodka, Lychee, Grapefruit, Cidre, Limoncello

JASMINE BUBBLE TEA JvyX=2NTILT1—

Taiwanese Jasmine Tea Vodka, Aomori Cidre, Oat Milk, Apple Eau de Vie

GALANGAL UME MOSCO #HZ> AHleBoEXRO
Nikka Coffey Grain Whisky, Galangal, Lemongrass, Nankobai Plum
Cocchi Americano, Soda

FIG COLADA 744735 —4
Mount Gay Eclips, Coconut, Fig Leaf, Galangal, Herb Distillate, Cream

SHARING
1942 MARGARITA (400ml)

Don Julio 1942, Cocchi Americano Chartreuse Jaune, Cointreau, Citrus

EL ALTO MARGARITA (400ml)
Patron EL ALTO, Bergamot Liqueur, Bitters, Cointreau, Citrus

CLASSICS
KOKUTO OLD FASIONED EEA—ILKrT77y>arvR

Woodford Reserve, Okinawa Brown Sugar, Angostura Bitters

MEZCAL REPOSADO FASIONED XZXAJL77wv>3> Rk 3200
Mezcal Vida, Reposado Tequila, Aromatic Bitters

DRIFTWOOD DRY MARTINI NUXRZA4TF71—=

House Blended Gin or Vodka, Cocchi Americano, Olive or Lemon Twist

SMOKY DRY MARTINI XE—*%—RKRZS4047¥T71—Z=
Nikka Coffey Vodka, A hint of Lagavulin 16y, Lillet Blanc
NON-ALCOHOL

BOTANIC SPARKLING REZZwvoZRN=0 YT

Non-alcohol Gin, Elderflower, Passionfruit, Mediterranean Tonic

THAI PINEAPPLE SMASH #A4NRX14Fvy7ILRIv>a

Pineapple, Galangal, Lemongrass, Botanical, Citrus

LYCHEE TONIC SaFbt=v?

Pink Grapefruit, Lychee, Botanical, Mediterranean Tonic

3100

3100

3200

3300

3200

3100

22500

22500

3100

3200

3200

2600

2600

2600
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