A TASTE OF JAPAN

Five destinations.
Five cocktails.
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A TASTE OF JAPAN

Five destinations. F'ive cocktails.

Japan is a land of contrasts. From the
neon-lit streets of Tokyo and Kyoto’s
centuries-old tea traditions to Osaka’s
vibrant food scene, Hiroshima’s
beautiful autumn colours and the
tropical island life of Okinawa.

Inspired by five destinations, each
with its own story, culture and flavours,
we’ve captured a little of what makes
each place special. Drawing on local
traditions, we’ve brought the spirit of
each destination to life in a cocktail.

A journey through Japan. No flights,
passports or jet lag required.

HIROSHIMA

OKINAWA
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TOKYO
The face of modern Japan

A crystal-clear cocktail inspired by
Tokyo’s balance of tradition and
innovation. Bright, crisp and highly
carbonated, reflecting the energy
of Japan’s capital.

Toki whisky, white peach
& black sesame shochu.

165 kr.
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OSAKA
Japan’s culinary playground

Bright, fruity and full of character.
A vibrant cocktail inspired by
Osaka’s bold food culture,
creativity and energy.

Shiso-infused vodka, clarified strawberry
& Japanese blood orange liqueur.

175 kr.
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KYOTO

The heart of Japanese tea culture

Inspired by Kyoto’s renowned tea culture.
Soft coconut rounds the palate, while a
delicate foam reflects the city’s elegance
and craftsmanship.

Gyokuro tea umeshu, matcha
& Haku vodka.

170 kr.




1

A

1)

DE>PZ—XO0

OKINAWA
The spirit of Japan's

southern islands

Tropical and refreshing
with a light foam. A cocktail
inspired by Okinawa’s
exotic flavours and relaxed
island spirit.

Awamori, passion fruit
& Okinawan black sugar.

175 kr.

HIROSHIMA
A symbol of growth

% and renewal

A warm and balanced cocktail
H with notes of maple. Finished
| with a maple leaf, paying tribute
R to the celebrated autumn
0 ~ landscapes of nearby Miyajima.
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WE’D LOVE
TO JOIN YOU

Follow us at @sticksnsushi.dk,
and tag us when you share
your journey through Japan.
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STICKSINISUSHI

sticksnsushi.com





