MIXX

BAR & LOUNGE

COCKTAIL MENU

Prices including consumption tax and service charge.
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Our restaurant and bar do not permit the use of our facilities by organized crime groups, members or
associates of such groups, anonymous or mobile criminal organizations, corporate racketeers,
or any individuals or groups of a similar nature. Driving under the influence of alcohol is strictly prohibited by law.
Therefore, we are unable to serve alcoholic beverages to guests who plan to drive.
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IRV 57— Inspired by Japan

Inspired by the history and culture of Edo-period
Akasaka, this signature cocktail captures the essence of
Japanese tradition with a modern twist. Enjoy delicate
Japanese flavors and refined craftsmanship alongside

breathtaking Tokyo night views.
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Samurai Flame

LT T4
¥3,500

Once home to samurai estates, Edo-period
Akasaka embodied quiet authority, discipline
and honour. Inspired by this legacy, Samurai
Flame reveals strength through restraint.
Wasabi-infregnated Haku Vodka is
harmonised with sake, mirin and Lillet Blanc,
unfolding layers of warmth and refinement.
A tribute to the samurai's enduring spirit, it
is a cocktail of poise, precision and
unwavering resolve.
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Wasabi Infused Haku Vodka, Sake, Lillet Blanc,
Mirin, Wasabi Oil, Nasturtium Leaf
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Matcha Gin & Tonic
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Once celebrated for its samurai residences
and refined tea culture, Edo-period Akasaka
embodied quiet elegance and disciplined
refinement. Inspired by this legacy, Matcha
Gin & Tonic pairs yuzu-infused KI NO Bl Gin
with matcha and tonic water, unfolding
vibrant citrus, delicate depth and crisp
clarity. Finished with yuzu oil, gold leaf and
hanahojiso, it captures the timeless grace
and understated sophistication of Akasaka.

TIRRA. RIRBERERMEROUENED
. RBEHMBEBICESNZTLE.
DAV TIE TOEFZHRRTERRE, M
FERTAANEEZEDES VIChZv I I4—4
—EEREADhE MFLAIL BH R
KBz RABTET, FIRGLWVIEZIHIAEL
TESMEBRLUELET,

Yuzu Infused Kinobi Gin,
Tonic Water, Matcha, Yuzu Oil,
Gold Leaf, Hanahojisyo
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Crimson Heritage
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¥3,200

An elevated homage to Japan's original Akadama
wine, regarded as an early foundation of modern
Japanese winemaking. Imo shochu and Yamazaki
ume are layered with spiced Akadama and
luminous verjus, creating depth, elegance and
quiet intensity. Presented in a deep crimson hue,
the composition unfolds with refined complexity
and restrained richness, offering a journey
through Japan's heritage crafted for moments of
quiet appreciation at MIXX Bar & Lounge.
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Imo Shochu, Yamazaki Ume, Verjus, Lemon Juice,
Spiced & Herbs Infused Akadama
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Koukyo Reflection
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¥3,000

Inspired by the tranquil moats of Japan's
Imperial Palace, this luminous emerald
cocktail reflects quiet strength and timeless
elegance. Chocolate-infused rum and spiced
pineapple are elevated by blue curagao and
brightened with fresh lemon, revealing
layers of depth and crystalline freshness. A
graceful homage to the waters that have
long protected history, crafted for refined
moments at MIXX Bar & Lounge.

BADEEZBETHIRECERZR/L. #B<
IXDIRAZ=0HITI, FadL—h%
BEPAARTLERINAZEZINAF v TILIC,
T —Faov—0fiREIETLy>al
ErOROhSTEERI L, KADELE
BHOCRTZKENOHEZADZ. BHT
ERENn—HTY,

Chocolate Infused Rum, The Chita Whiskey,
Pineapple Juice, Lemon Juice, Blue Curacao Syrup,
Absinthe, Edible Flower, Absinthe
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The 25 Hills

H258 VR
¥ 3,000

Akasaka is known as a land of gentle rises—once
described as a district shaped by twenty-five hills,
where samurai residences, gardens and quiet pathways
followed the natural terrain. The 25 Hills reflects this
layered landscape through fresh herbs, clear fruits and
subtle spice, unfolding gradually rather than all at once.
Basil, dill and pepper-infused gin provide structure,
while clear tomato and apple bring purity and balance,
lifted by lemongrass and fennel for a clean, aromatic
finish. Elegant and composed, it mirrors Akasaka itself:
complex beneath the surface, calm in expression,
and shaped by nature as much as history.
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Basil, Dill & Black & Pepper infused Gin, St-Germain,
Clear Tomato, Clear Apple, Lemon Juice,
Lemongrass & Fennel Syrup, Drill Leaf
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Nadesiko

-
¥3,500

Named after Yamato Nadeshiko, a cuftural symbol
of quiet strength and refined beauty, this cocktail
embodies the grace and restraint of Edo-period
Akasaka, where elegance was shaped behind samurai
gates. Roasted coconut-infused Ichiro's MWR Whisky
unfolds with warmth and depth, complemented by
Drambuie’s soft sweetness and bright lemon.

Coconut syrup and egg white create a velvety texture,
while beetroot lends an earthy, lingering finish—an
expression of strength held in perfect composure.
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Roasted Coconuts infused, Ichiro's MWR Whiskey,
Drambuie, Caramel—Vanilla Cacao Syrup,
Lemon Juice, Egg White, Beetroot
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Gather & Guzzle
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¥3,500

In Edo-period Akasaka, conversations often
unfolded beyond formal settings, where ideas,
stories and quiet influence were exchanged
over shared drinks. This cocktail draws from
that tradition, blending structured whisky with
bright citrus and soft fruit to create warmth
and approachability. Finished with hanahojiso,
it invites guests to slow their pace, connect
and savour the moment—echoing Akasaka's
enduring spirit of refined connection.

TIRRARORIRTIE. BRXH2HE/HN. AL
WEEBEHEHOSEDYE. BHhEHEL
PHBEE>TVWELRE, ZOXMEICERZRF
— ., ULohWELTETA RF—(CHIBERE
DERONGHAEER, EREHBCTHELITT
WET, oW EEBLV. LEEBDHOESRME
ANEFED. ARG LWERE NI 22—
TIVDRMYTY,

Woodford Reserve Whisky, Dry Curacao, Italicus,
St-Germain, Caramelized Banana Syrup,
Verjus, Hanano Hojisyo
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Florentine Rising ¥3,400
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This cocktail highlights Florence, the birthplace of the Negroni,
and the rising influence of the Japanese gin,

symbolizing a harmonious blend of both cultures.
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Recipe:

Last Elysium Collaboration Gin, Contratto Aperitif, Campari, Clarified Orange
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Genever Lobby Bar Signature Gin & Tonic ~ ¥3,100
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This Gin & Tonic is crafted with our Signature Collaboration Gin,

developed in partnership with Ethical Spirits from Tokyo.
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LAST ELYSIUM GIN COCKTAILS ZZRMIVIYUL Y AUTI

Fach ¥ 3,000

Elysian Fizz
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Amber Grace
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The Gilded Garden
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Last Elysium Gin, Grand Marnier,

Lemon Juice, Agave Syrup, Champagne
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Last Elysium Gin, Clear Orange, Orange Bitter,

Earl Grey Tea, Earl Grey Syrup, Lemon Juice
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Last Elysium Gin, Ginger Syrup, Lime Juice,
Wilkinson Ginger Ale, Fresh Basil
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SUMMER IN THREE ACTS >—XFILAU TN

Fach ¥ 3,000

Eden's Garden
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Sweet Bitter
Symphony
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Hendrick's Gin, Hpnotiq Liqueur, Cucumber Syrup,
Cucumber Juice,Lemon Juice, Soda
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Shiso Infused Mugi, Shiso Liqueur, Campari,
Camomile Tea, Grenadine Syrup
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White Rum, Dita Lychee Liqueur,

Malibu Coconuts Liqueur, Monin Coconuts Syrup,
Lemon Juice, Soda
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SELECTION OF FRESH FRUIT COCKTAILS ZIb =YL o> a>hoFIL

Fresh Fruit Kiwi, Strawberry, Passion Fruit, ¥ 3,400
Martini Selections Pineapple, Apple, Raspberry
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Fresh Fruit Kiwi, Strawberry, Passion Fruit, 3,400
Mojito Selections Pineapple, Raspberry
JLyzavil—v FoA0 AFD Ny arTI—V,
Ee—htLo¥3>  KoeFvTi FRRU-
THE SIGNATURE MOCKTAILS OF MIXX MIXX 9 F+—FEI T
Pasgionfruits Nema Gin, Passionfruits Syrup, ¥ 2,600
Sprltzer Fresh Passionfruit, Camomile Tea, Soda
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Tokyo Flores Nema Gin, Sweetberry Tea, Sakura Syrup, 2,600
BR7O0—-L X Lemon Juice, Ginger Beer
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Fresh Orange, Spices Mix (Cardamon, Clove), Soda
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