COCKTAILS

SIGNATURES

Niji Negroni 25
Sakura tea-infused Roku Gin, Discarded Cascara Sweet Vermouth,

yuzu umeshu, barrel-aged Campari, yuzu bitters,
zero-waste lemongrass powder

Shochu Highball 25

Lapsang-infused IMO shochu, plum umeshu, hinoki bitters,
sonic water, saline, house-made yuzu sakura gel

Hikari Spritz 27

Codigo 1530 Blanco, agave, sansho umeshu,
house-made passionfruit curry ligueur, house-made
lemongrass ginger liqueur, fire water

Shizuka-tini 24

Sakura tea-infused Roku Gin, chrysanthemum-infused vermouth,
Earl Grey tincture

Seikatsu Fashioned 25

The Hachi Shochu Mugi, plum umeshu, house-made pickled
ginger syrup, house-made fig shrub, umami bitters, saline,
zero-waste fig leather

Takuya Mary 27

Tomato-infused Tito’s, mirin, soy sauce, house-made
osmanthus honey, fire water, nori crisp with dashi carrot gel

Wagashi Harmony 25

Milk colong-infused Suntory Whisky, NOBO coconut milk,
matcha, hojicha, house-made black sesame syrup

Onsen Punch (serves 3 to 4) 88
Seasonal flavor

Give us a heads-up if you have any allergies or dietary restrictions.
Prices displayed are in SGD and are subject to tax and service charge.




THE LOWS AND NOS

Tokyo Nightcap

Discarded Banana Peel Rum, Mr Black Cold Brew
Coffee Liqueur, house-made spiced vanilla syrup,
espresso, soy sauce, zero-waste sweet potato

N/A version: LYRE’s Coffee Originale

Botanical Sling

Roku Gin, house-made mixed berries shrub, orgeat,

calamansi, pineapple, aromatics, soda
N/A version: LYRE’s Dry London Spirit

Vanilla & Oak

Suntory Kakubin, Discarded Sweet Cascara Vermouth,

house-made spiced vanilla syrup, hinoki bitters, saline

N/A version: LYRE’s American Malt

Amber Blend

Roku gin, Discarded Sweet Cascara Vermouth,
barrel-aged Campari, Earl Grey tincture

N/A version: LYRE’s Dry London Spirit

0% Abv
D= 106 272
O 10 22
Low Abv
106 22
16 22
NUTRI-GRADE

D

Give us a heads-up if you have any allergies or dietary restrictions.
Prices displayed are in SGD and are subject to tax and service charge.




