HOTEL & BAR

Signature Cocktail
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Otaru Wineball
Niagara + Pineapple * Spices » Milk Punch « Lemon
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Otaru Ushio Festival
Hokkaido Sake « Lime ¢ Tonic
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Yoichi Apple Pie
Apple Brandy « Cinnamon « Apple « Ginger Ale
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Hokkaido Yogurt Fizz

Gin * Yogurt + Lemon * Soda
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Non-Alcohol Cocktail
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Niagara Non-Alcohol Gin Tonic

Niagara * Spices * Juniper Berries *+ Lime « Tonic
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Niagara Lassi
Niagara + Hokkaido Yogurt
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Haskap Non-Alcohol Sour

Haskap Berry « Balsamic Vinegar « Lime « Ginger Ale
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Apple & Caramel Parfait
Caramelised Apple ¢+ Ice Cream * Granola + Coffee Jelly «+ Cream + Milk

[OyOD|y-UON <>




Cocktail of the Month
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Rum, Pineapple, Campari, Lime

A popular tropical cocktail around the world,
inspired by the birds of the tropics.

A subtly bittersweet and tangy cocktail.
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Strawberry and Rose Wine Ball
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Gin, Red Wine, Strawberry, Cranberry, Rose
A seasonal twist on one of our signature
cocktails using fresh strawberries.

The rose foam adds a touch of elegance to
the entire cocktail.
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HOTEL & BAR

Signature Cocktail
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Yoichi Apple Pie
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Cinnamon * Apple * Ginger Ale
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Hokkaido Yogurt Fizz
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Signature Cocktail
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Furano Flower Garden
Gin + Cranberry « Lavender * Orchid + Elderflower
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Cheese Cake

Cream Cheese * Cream + Grand Marnier « Niagara
Elderflower + Parmigiano
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Taketsuru Espresso Martini
Taketsuru Pure Malt « Coffee Liqueur + Cold Brew Coftee
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Corn Old Fashioned
Corn + Whisky « Maple Syrup
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Non-Alcohol Cocktail
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Niagara Non-Alcohol Gin Tonic

Niagara * Spices * Juniper Berries ¢« Lime * Tonic
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Niagara + Hokkaido Yogurt
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Haskap Non-Alcohol Sour
Haskap Berry « Balsamic Vinegar « Lime « Ginger Ale
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Apple & Caramel Parfait

Caramelised Apple + Ice Cream  Granola « Coffee Jelly « Cream + Milk
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Cocktail of the Month
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Rum, Pineapple, Campari, Lime

A popular tropical cocktail around the world,
inspired by the birds of the tropics.

A subtly bittersweet and tangy cocktail.
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Gin, Red Wine, Strawberry, Cranberry, Rose
A seasonal twist on one of our signature
cocktails using fresh strawberries.

The rose foam adds a touch of elegance to
the entire cocktail.
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