Seasonal Cocktail
HAJIKAMI Martini
NIAIRTA—=

¥1,800

Inspired by the delicate flavors of Japanese cuisine, this cocktail brings
out the flavor of ginger. lts bright, spicy notes are gently rounded by the
subtle umami of tuna, creating a smooth, layered finish.
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Y Signature Cocktail
¥1,800

SETOUCHI SUNSET

Refreshing cocktail with dry gin utilizing special selected botanicals

from Hiroshima. A perfect balance of sweet and sour taste is accented

with plum wine and the spicy flavor of ginger.
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Gin Cocktails

SAKURAO b=v7% / SAKURAO Gin Tonic ¥1,300
BEYY + b=y o s—B— + T4 L/ Gin + Tonic + Lime

SAKURAO 74X / SAKURAO Gin Fizz ¥1,500
HEYY + LEYYa—X +Y—4% /Gin + Lemon Juice + Soda

SAKURAO =7 4—=/SAKURAO Martini ¥1,600
BEYY + FIA~_LEYF + FU—7T / Gin + Dry Vermouth + Olive

BPRWNLEYY Y =YY / Setouchi Lemon Gin Tonic ¥1,300
BRALEYY Y+ b=y P Y+—52—+LE> /Lemon Gin + Tonic + Lemon peel

HFEANAL VY Y h=v?P /Setouchi Orange Gin Tonic ¥1,300
BWREAHEY V+b=vIUsr—4—+4 LY / Orange GintTonic+Orange

SAKURAO /N7y —4 / SAKURAO Hamagou Gin Soda  ¥1,500
BEANTIYYV+LEY+Y—H /Gin+ Lemon + Soda

SAKURAO YR T v Ry v b=v5/SAKURAO Limited Gin Tonic ~ ¥1,700
BEBYITYRY v+ b=y D4—42—+ T4 L/ Limited Gin + Tonic + Lemon

SAKURAO #7 B—=/SAKURAO Gin Negroni ¥1,600
R YV + ZA—bXLEY b #2730 / Gin + Sweet Vermouth + Campari

Sake (From Hiroshima)

& DA FBlK + =%/ ¥1,200
Ugonotsuki Special Junmai Jusanya

FE &l #K #BFO / Houken Junmai Ginjo ¥1,200
R FRT— L FEXES / ¥1,300
Daiginjo Tokusei Gold Kamotsuru

FE{EER X =R74FU— FUSION2024 “Antique " / ¥1,200

SOijOTSuru X Miyoshi Winery FUSION 2024 “Antique ”

Sake Original Cocktail

Z1Z AKEI ¥1,500
LREOHBELLEDREY THLLEVEFERALEARBEDOERE
LEVYOBKA~YY FT 25—

The crisp flavor of local Sake and the acidity of local lemons match perfectly.

@hoteltheknothiroshima
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Z
’ Seasonal Cocktail
¥1,800
HAJIKAMI Martini

NIHIZTA—=

Inspired by the delicate flavors of Japanese cuisine, this martini is infused with

aromatic ginger. lts bright, spicy notes are gently rounded by a subtle hint of
tuna umami, creating a smooth, layered finish.
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Non-Alcoholic Cocktails

77— 7 U—=2X /Virgin Breeze ¥1,000
TL—TTN—YVa—R + JT7_Y—Y2—2X /Grapefruit Juice + Cranberry Juice

Y759 —7—/ Saratoga Cooler ¥1,000
HYIIA L+ VY —T =/ Lime + Ginger Ale

Y¥—Y—7 7/ Shirley Temple ¥1,000
Vv Yv—T—I+ JLFT Ay / Ginger Ale + Grenadine Syrup

TI—RAYY A/ Blue Squash ¥1,000
EFVTIN—FaTY—vavT s SL—TIN—YVa—R+ b2yl
Monin Blue Curacao Syrup + Grapefruit Juice + Tonic

A—X&AXFAXY—/Rose and Strawberry ¥1,000
EFVE—X + FFVAPANY— + F=¥Y7 /Monin Rose + Monin Strawberry + Tonic
FLvoHrtEyh/ Orange Sunset ¥1,000
FLvYYa—R+ JLFTvay7 / Orange Juice + Grenadine Syrup
Soft Drinks
Ty Ty a—2/ Apple Juice ¥500
ALY a—=X/Orange Juice ¥500
JL—TTN—YYa—2R /Grapefruit Juice ¥500
VY v—IT—IL/Ginger Ale ¥500
a4 - 3—7 / Coca-Cola ¥500
a4 - 3—7+ 8/ Coca-Cola Zero ¥500
7 A AA—k— /Iced Coffee * ¥500
TARTA—/lced Tea * ¥500
7—0v% / Oolong Tea * ¥500
FEA / Green Tea* ¥500
V¥ AIVT A4~ /]asmine Tea * ¥500
HEF NLE 4+ —F / Setouchi Lemonade * ¥800
CCAHLEYHA X~/ Shimagokoro Lemon Cider ¥800
WmFYryvy—Y—4 / Yuzu Ginger Soda ¥800

* 5k T HAJEE / Hot drinks are available.



Vodka Cocktails

FEXIAIa—JL / Moscow Mule

VDAY + TA L+ VP —T—I /Vodka + Lime + Ginger Ale

RIYa—KZA4 73—/ Screwdriver
TAYH + ALYV a—2R /Vodka + Orange Juice

Tequila Cocktails

¥1,200

¥1,200

THF—7HY T4 X/ Tequila Sunrise
THE-T+ALYIVa—R LI TryavT Yy
Tequila + Orange Juice + Grenadine Syrup
<A Y—5& / Margarita

T¥—7+37vbA—+ LEYY2—2/Tequila + Cointreau + Lemon Juice

< ZKF—JL /Matador
FHE—T + A FYTNTa—R 1 TLyyaFf hYa—2R
Tequila + Pineapple Juice + Fresh Lime Juice

Rum Cocktails

¥1,200

¥1,500

¥1,500

Fa2—/JTL /Cuba Libre
A= T - A—=v (4F) +A=F+TLyvaT( L/
Flor de Cafia 4 Years Extra Seco + Cola + Fresh Lime

Yv + /83— /Sol Cubano
JO— - T s H—Z% (45FE) + JL—TIN—YIa—Z+ =7 / Flor de Cana 4
Years Extra Seco + Grapefruit Juice + Tonic

TRFLYY LY /Espresso Milk
A= - 7 - A—=% (TRTLYY )+ ILY /Flor de Cafa SPRESSO + Milk

ZAFY / Daiquiri

A= T o h—=k (4F) + FALYa—R+ATVIA—/
Flor de Cafia 4 Years Extra Seco + Lime Juice + Cointreau

Z—=4 - 7K« Ab—=3I—/Dark'N'Stormy

Ja— T A==% {RE) +TAL+ IV H—T—/
Flor de Cafia 12 Years + Lime + Ginger Ale

EkE—b / Mojito
A= T == (4F) + b TAL v Y—E Y
Flor de Cafia 4 Years Extra Seco + Mint + Lime + Soda

FaalL— bz RXFLYY 7T 4—=/Chocolate Espresso Martini
VAV + AHAYFa— TN T H—=p (TRT LYY )+ TRT LYY vayvh/
Vodka + Cacao Liqueur + Flor de Cafia SPRESSO + Espresso Shot

¥1,200

¥1,200

¥1,200

¥1,500

¥1,500

¥1,800

¥1,800

Whisky Cocktails

Ty R77—H%—/ Godfather ¥1,300
VA RF—+ 7L b/ Whisky + Amaretto

<2 /Ny B2 / Manhattan ¥1,500
DA RF— 4+ AA—FRULEYF + ELA—X + Fzl—
Whisky + Sweet Vermouth + Bitters + Cherry

A XF—HT— / Whisky Sour ¥1,500
VA RF—+ LEYY2—R + BV / Whisky + Lemon Juice + Syrup

F—I K77y a2/ Old Fashioned ¥1,600
YARF— 4+ VaH—+ EEZ—X + ALVIRFTA R
Whisky + Sugar + Bitters + Orange Slice

Brandy Cocktails

YA FH—/Sidecar ¥1,500

7IvF—+AF7vhA— + LEYYa—2X /Brandy + Cointreau + Lemon Juice

TLEFHYrH—/ Alexander ¥1,500
TIVTF—+ hHhATZ9Y + 25— L/ Brandy + Créme de Cacao Brown + Cream

Y¥wyA—X /]ack Rose ¥1,500
HWANSRER + FA LY a—R + FLFTvayT /Calvados + Lime Juice + Grenadine Syrup

Liqueur Cocktails

HY RA LY/ Cassis Orange ¥1,200
HY R+ F v Ya—2R / Cassis + Orange Juice

TyI——T I/ Fuzzy Navel ¥1,200
E—F + #LvYYa—2R /Peach + Orange Juice

Y AAYbb=v7 / Muscat Tonic ¥1,100
XAy M)Fa—s+ b=v7 / Muscat Liqueur + Tonic

DT IRy / Sakura Bulldog ¥1,100
BUFa—iL+ FL—T 70—V Y2~ /Sakura Liqueur + Grapefruit Juice

RATE—=/ Spumoni ¥1,200
Hv R+ FL—=TIN—YYa—R + b=y% / Campari + Grapefruit Juice + Tonic

7 _RO—IWLREYYY / Aperol Spritz ¥1,400
T_RBA— + R8=JY T TA 2 / Aperol + Sparkling Wine

"7 Rk y/3— / Grasshopper ¥1,500
VM Fa—+ BHAFYFa— + E£DY—L / Mint Liqueur + Cacao Liqueur + Cream

Sour

v T ILEYYT— /Lemon Sour ¥1,200
LEY + Uty H + Y—% /Lemon + Vodka + Soda

Beer

THERX—/S—=FZ4 / Asahi Super Dry ¥1,000
Craft Beer (From Hiroshima)

BEEE—I/L R—/LT—/L /Miyajima Beer PALE ALE ¥1,100
[REE—RE—L DA LEE—RT—L ¥1,200
Hiroshima Peace Ale

Scotch Whisky

Tz b7 / Ancient Clan ¥1,200
JLv b/ THE GLENGRANT ¥1,200
Vaz—0x—h—T 57~/ |ohnnie Walker Black Label ~ ¥1,500
ARTET 12y / Bowmore 12y ¥1,700
77047 10y / Laphroaig 10y ¥1,700
7 —K~_v 7 10y / Ardbeg 10y ¥1,700
TLYTAT 497 12y / Glenfiddich 12y ¥1,500
LUy k 12y / Glenlivet 12y ¥1,500
JLvE—LYYF YT F I/ Glenmorangie Original ¥1,500
#YZ 12y / Caol lla 12y ¥1,800
2Y X7— 10y / Talisker 10y ¥1,500
/NTVRAA Y 1Ty / Ballantine's 17y ¥2,200
American Whisky

A—H—R<—7 / Maker's Mark ¥1,400
Yy I L =TI/ |ack Daniel’s ¥1,200
A FZ—F— 8y / Wild Turkey 8y ¥1,200
7y FZ74—FUH =7/ Woodford Reserve ¥1,600
77k /Blanton's ¥2,500
Canadian Whisky

HhF 74T 277 /Canadian Club ¥1,200

*oyy - JkE|D - V—4&#E| / On the rocks, with water, or with soda

Irish Whisky

YT LYY/ Jameson ¥1,200
Japanese Whisky

=BRH, RE—F—7U 4 XF—/Saburomaru Smoky Whisky ~ ¥2,200
AFAO—XFEIE KRTATL/ ¥2,200
Ichiro’s Malt White Label

BB 2T E/Lk / TAKETSURU Pure Malt ¥2,800
BMNV / Hakushu NV ¥3,200
FAIA / Togouchi ¥2,200
EIE NV / Miyagikyo NV ¥2,800
RMINV / Yoichi NV ¥2,800
AFO—XEI ZTNTARTATY—X/ ¥3,000
Ichiro's Malt Double Distilleries

AFEB—ZXEI IXFTOY RIS =T/ ¥3,000
Ichiro’s Malt MWR

AFO—XFEILF DAYy RYHF—T/ ¥3,000
Ichiro’s Malt Wine Wood Reserve

=280 Vv 'L S KANOSUKE Single Malt ¥3,200
BB SHERRY CASK / SAKURAO SHERRY CASK ¥4,500
LI 12y / Yamazaki 12y ¥5,000
*ay g - KEID - Y—4%] / On the rocks, with water, or with soda

Wine

77274 (FR) / Glass of Red Wine ¥1,200
77274 (8) / Glass of White Wine ¥1,200
AEDT A / Glass of Today's japanese Wine ¥1,300
RR—G YT TA / Glass of Sparkling Wine ¥1,300
*RMOA YV ECHFEDFETAV YR MBS,

For bottle wines, please see our wine list.

Fruit Wine

H—7HBE / Carp Plum Wine ¥1,200
HoI LM / Aragoshi Plum Wine ¥1,200
HoI LA M A / Mandarin Orange Liqueur ¥1,200
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