Seasonal Chinese Tea Cocktails
By Junya Tamaki, Chinese Tea Master
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Long Jin Tonic
— Xifeng Long Jin, Juniper Berry, Sansho Pepper, Tonic Water
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China Orange
— Chaoan Phoenix Mount Shu Xian, Oriental Beauty, Dried Orange, Clove

Craft Tea Cocktails
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Jasmine Terrace

— Jasmine Pearl, Tokyo Hachio Gin, Plum Wine
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Watermelon Bao Zhong
— Wenshan Bao Zhong, Watermelon Liqueur, Vodka
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Discover Chinese Tea Culture
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Savor the aroma and flavor of Chinese tea,
freshly brewed at your table by our tea master.
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Please select three items from the six options below.

Our tea master will blend them for you and serve your personalized tea.
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Dried Longan Mint
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Prices are inclusive of consumption tax and 18% service charge.

4,600

4,200

4,000



