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% -SAKABA-

W -KABUKI-

Lemon

COCKTAIL

# -KEYAKI-

Thyme

i -ZEN-

Green tea

BRYvr=v2
-AGED GIN TONIC-

Lemongrass

&) -MIRYOKU-
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Dover SAKURA | Cacao white | Kabukistamp | Cocktail Glass
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The night resembles a Kabuki stage.

The world is a stage, and everyone is an actor...

The man gazed at the surface of the cocktail
he had filled to the brim and muttered so.
In a town once called Tsunohazu,
night quietly fills his glass again.

"Whose words were those? "
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The current area around Shinjuku Station was once
called “Tsunohazu.” To enliven the city by show-
casing Kabuki performances, the name Kabukicho
was born. Inspired by the world of Kabuki, this
cheerful and flavorful cocktail combines the aesthetic
of Japan - a“Sakura” liqueur - with cacao, and raspb-
erry. The smooth cream on the surface evokes the

image of the makeup worn by Kabuki actors.
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¥2,600 @ -+

Inclusive of tax and service charge.




B O 2 ¥ 3 il D

[(RBRIEBRCLRY 272
BlRziIBEEoLI,
HOBMOBSLHPEIRD L) k&Y.
jkr b¥pizrolz,
Zhi33aerl,

Lo LHE @ icmeBrEsz, L,

The seasonal wind rustles through the tips of the keyaki trees.

"[ actually wanted to become a musician,"
the man connected the words.
He wanted to produce sounds like the wind crossing the branches
and treetops of the forest, resonating from his fingertips.
It was a modest dream,

yet at the same time, a distant one.
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Japanese Whisky | Wood Bitters

Thyme

Nami Rock Glass

A

*ﬁﬁmﬁjm@m:% (RO HRKO
SURNIY) b B o TR, ZDAPHELT
27T M3 O TRV Y TR S hie
TFxN=2— XA ARAX— =TV - TVVF,
VAP IORANE RN (B Ay NOP S VLT ¥ i
o THELTH(LYwIICE))BYEARA—Y
LT). Iheh L TR IELDEABOBOF
DA, P REIEFFEOHKOB2. 2hEhns I
2IZWbTE 39,

The keyaki tree, abundant in the streets of Shinjuku
and serves as the symbolic tree of the ward. The
cocktail bearing its name blends Japanese whiskey
aged for an extended period in barrels with herb lig-
ueur. The single sprig of thyme placed on top of the
glass is designed to evoke the image of the Junisoh-
dori running through Nishi-Shinjuku. Setting the
thyme aside and taking a sip evokes the fragrance of
these Keyaki trees in winter, yet when immersed
in the cocktail the freshness of spring greenery is
brought out.

¥3,200 -

Inclusive of tax and service charge.
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The modest moment when faint lights come together.

On consideration, every day might just be a
culmination of little disappointments.
Letters written that return due to an unknown recipient,
flowers planted that wither before blooming...
In the faint sweetness of such disappointments,

one should ﬁl’ld reasons fOI’ gratitude.
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Wooden Rock Glass
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Within the skyscrapers of Shinjuku stands the Junisoh
Kumano Shrine. It is said that in days gone past, the
numerous teahouses and traditional Japanese restau-
rants encircling the shrine created such a lively atmos-
phere, it was like a festival every day. Inspired by the
ambience of the approach to the shrine, which was
once a gathering place for people,YUI is created with
a surprising touch of miso. Additionally, it is served with
yokan (sweet red bean jelly) and wasanbon sugar. The
taste of this unique cocktail is akin to dashi broth, and
with the addition of the sugar, it evokes a temple festival

scene where amazake (sweet sake) is generously served.
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¥3,000 -

Inclusive of tax and service charge.
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Infused Gin Giffard Piment D’Espelette | Julep Glass
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The love song that played in the nostalgic tavern.

That's why memories are like lemons,
you see. Saying this, the man chuckles softly. Not sweet.
Bite into it deeply, and it's intensely sour.
Yet, that sourness sometimes becomes irresistibly nostalgic,
like a kind of sickness.
And the prescription for such a lemon

ailment is undoubtedly this cocktail.
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A cocktail that nurtures Japan's sake culture and pays
homage to the now globally beloved "izakaya" expe-
rience. Inspired by the commonly enjoyed lemon sour
and yuzu sour in izakayas, this cocktail incorporates
the flavor of ginger into gin and is further complem-
ented by a skewer of lemon dusted with shichimi
togarashi (]apanese seven spice blend). Tossing this
skewer into the glass results in the completion of a
most refreshing and mysteriously enticing cocktail

- the only cocktail to make you crave yakitori.

¥2,800 -+

Inclusive of tax and service charge.




JED IR TR B L L6

RELZTMTERZBL LA LW,
[BAEICZIBONIZIILEBIRIEAESE,
RET B, Bzt i L,
ZOREWSOD L LdoT,
HLEO®EBE»GAIN A,
ZORYEDBECERZZLITE LD,

The charm lies in repeating modulations.

Without color development, music is not interesting.
"I was told that by my teacher,"
the man chuckled with a hint of bitterness.
Colors in sound... The man finally didn't understand
the true meaning.
Colors born from the black and white keys.

He could never see their true hues.
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Peach Nectar Lemon Ice

Mt.Fuji Glass
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A cocktail that pursues ZATTA's unique "Japanese-
ness" using ingredients like Japanese sake and citrus.
Floating on Japanese sake infused with the extract
of vivid blue-purple butterfly pea flowers is ice encap-
sulating the flavors of peach and lemon. Due to the
chemical reaction caused by the gradual melting of
the lemon's acidity over time, the color inside the
glass subtly changes from blue to pink.This transform-
ation symbolizes the long evolution of Japan's beauty

aesthetic.
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¥3,000 -

Inclusive of tax and service charge.




i
-ZEN-

Green Tea Kuromitsu | Short Cocktail Glass
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In the Edo period, Shinjuku was a post-town along \
the Koshu Kaido, and it likely witnessed many trave- N ‘ &\&

NN -
-

For some reason, that humble meal is unforgettable.
lers stopping to savor a cup of tea on their journeys.

\

A place you can no longer visit.
Words you can no longer say.
Songs you can no longer sing.

As people walk down the solitary path,

they unintentionally leave behind various things.

Many precious things.

And perhaps, the fragrance of a dish lovingly prepared

by someone you once loved.

Drawing inspiration from the style of serving matcha
on a tray, we have created a cocktail for modern Shin-
juku that transcends time. Hilton Tokyo Original
Tea, which infuses sencha with floral nuances, is
soaked in gin and finished with a brown sugar syrup
"kuromitsu." This cocktail, hidden within the scent
of Japanese aesthetics, carries a unique and delight-

ful impact.

.

¥2,800 -+

Inclusive of tax and service charge.
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Viva La Vida! A2z, %248,

Transforming into matured words that resonate.

"I'm talking about Shakespeare," I say.

"All the world's a stage..." -- ah, those words.
"Ob, right," the man says, emptying his glass.
There was another phrase like that, wasn't there?
Was it "Life is a festival, let's live it together"?
"That's Fellini," I reply.

Let's have another round of cocktails.

Viva La Vida! Cheers to life.
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Aged Gin | Lemongrass

Collins Glass
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The most widely consumed cocktail in the world, the
Gin and Tonic. From this simple yet perfected drink,
ZATTA has created a variation that resonates more
deeply. The golden hue, visible in what should be a
colorless Gin and Tonic, is a result of the base gin being
aged in barrels for an extended period. This cocktail
beautifully reflects the 60 years since Hilton's birth in
Japan. Accompanied by lime and lemongrass, the aroma

enhances the refreshing experience even further.

¥2,600 @ -+

Inclusive of tax and service charge.
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‘At the_-_benér of Hilton Tokyo's dining floor,
TSUNOHAZU, stretches the bar "ZATTA." +
The resonance of its name niight evoke thoughts of dissonance: :
/ / > However, it does not carry'a negative connotation. :

Here, numerous elements come together like a mosaic, -

/ s : _ painting a beautiful euphoria. - -
%// : Yes, as if by magic, at 'ZATTAgvalu'es and meanings are reversed.

Subtle darkness adds a poeti¢ sparkle to the guest's:t_ime',-

v, ' / : and faint bitterness elevates cocktails to sweet refinement.
. et e

Now, with a cocktail or glass of spitits in hand,

come to ZATTA and try painting over the colors of your time. -




