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Welcome to Rooftop Bar, Tokyo's
leading & highest bar within the city perched
on the 52nd Floor overlooking Tokyo Bay.
Our cocktails focus on fruits at the peak of their
season and a selection of tea cocktails.
The menu reflects strong seasonal and
indigenous influences with a creative touch
through
our award winning passionate bartenders.
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Don't forget to check in on social media
@andaztokyo and also include the
#andaztokyo #andazrooftopbar hashtags.
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For terrace seats, a seating charge of
JPY 2,000 (excluding tax) will be applied.
No seating charge applies
between 17:00 to 20:00 and also for staying

guests.



Snacks
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Beverage List

Glass Champagne
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Glass White Wine
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Glass Rose Wine
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Glass Red Wine
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Champagne
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Champagne Rose
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Sauvignon Blanc
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Chardonnay
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Pinot Noir
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Cabernet Sauvignon
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Syrah
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Merlot
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Blends
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ISR

2,600
3,500
3,800

2,200
2,800

2,200

2,400
3,000
2,200

RMIL

13,000
18,000
19,000

11,000
14,000

11,000

12,000
15,000
11,000

33,000
100,000
410,000
35,000
45,000
37,000
160,000
55,000
68,000

24,000
80,000
90,000

25,000
31,000

31,000
38,000

27,000
48,000

24,000
39,000
79,000

50,000

50,000

37,000
38,800
99,000
66,000
35,000



Seasonal Fruit Cocktails
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Tea Cocktails
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Sake
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Draft Beer
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Bottled Beer
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1,900
2,100
1,600

2,500
1,800
1,600
2,000

1,650
1,650
1,650
1,650
2,900

1,200
1,300

1,200
1,200
1,200
1,200
1,200
1,200

Seasonal Mocktails (Non-Alcohol Cocktails)
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Soft Drink & Juices
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1,550

1,550

1,550

1,200
1,200
1,200
1,200
1,200
1,200



Japanese Whisky
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Blended Scotch Whisky
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Singlemalt Scotch Whisky
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Irish Whisky&Canadian Whisky
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American Whiskey
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2,100
2,100
2,500
2,500
3,200

1,950
1,950
2,500
3,200
4,300
2,700
3,200
3,450
3,650
5,100
1,950

2,350
4,100
2,200
2,500
1,950
2,800
2,700
2,000
3,200
2,800
2,100
2,500
2,500
1,950
2,000
2,100
2,700
2,300
3,200
5,100

1,950
1,950
1,950

1,950
2,300
1,950
1,950
2,000
2,700
1,950

Vodka
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Flavored Vodka
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Gin
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Rum
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Digestives
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1,950
1,950
1,950
1,950
2,400
2,150

1,950
2,150

1,950
2,600
2,600
1,950
1,950
1,950
1,950
1,950
1,950
1,950
2,150
2,150

1,950
1,950
1,950
1,950
2,800
2,400
2,400

1,950
1,950
2,300

1,950

23,000

2,500
3,350
2,700
1,850
2,700
2,800
2,300
2,000
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4,850

3,100
1,880
1,830

1,520
3,440
2,230

2,330
2,530

1,640

2,030

1,950

1,650

3,000



