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ROOFTOP BAR

ANDAZ TOKYO
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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

17:00-21:30
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#ED

[CED 58 3,500
Fih =3

J—E2& 1,200
BANE 1,500
~O% 3,500
17:00-22:30

d-JILRELY>3a>

KBEDOHITIL PAAUL - RLwS 2D 3,600
JURY—F>2 I\ Z—YRXF—R 1,800
FRIAFTYVYI TLAFTavS 1,700

ARVUIN\A v R>TSY -2 E—-TJOYURBS: 3,800
A=A T« JUILHD—TLw R

F—XDEDLEDE 2,500
17:00-24:30
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BB F+> WEIYIR—XFTrvS 1,700
A—RNSUTE T2 -0O014>DHYVHY RAvF 3,000
BENGF =ZZ/N-H—(318) 2,100
A—T>2ITIARAT—FH U RAYF 3,100

EEE-T IYRY—RIYIRZ—X JULAT> Osvbk Kb
E—bML—b A=ZAZLUvZa HD-TLyRk

JL2FISA4 900
FH—k

AEHO=Z=ZTUL 7 1,400/ 618
FadL—bt34I5U— (- K) 1,980/3,500
JIL—VEDOEDE 2,100
FARII—I] 2RO 1,400
AF0, vO>. A=

SAANYE Y Y SrE 1,400
FFE. )LD BEXR
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Beverage List

Glass Champagne
RUT 22T P35> TJUavh
Na> ROXFvrAILR IS5> RIS

Glass White Wine
Sv)LRR BT UF 2015 7AUB

V-4 Z3>27J5> IS5y 2017 Za—>—-352R
SvJU ReJx J4IA(1T4—=121 ISR

Glass Red Wine

g/ /2=l YUaYs o0 RANLOYOD TSR

HBAL—F X ANLR Y= 23> TAUA

SS—XARYITA=IINAIVIR A=A KSUT

Champagne

R> RUZ3> Jq>5F—= 2009

rR> RUZ3> P 21996

rR> RUZ3> P 31975

DUad JUav kISR Fa10x
oUasg JUav ko051 X)L 2002
RS> P—ILT7+4— TUaw b 2004
LOFL—IL DURZILITVUIY ~ 2009
HO> JUuavhs J3>2 RIS

Champagne Rose
EILA—-ILHILEY JVUaw kO
RUTI 21T ANV IRy OF 2006
R> )L —)L O¥ 2002

Sauvignon Blanc
FHYI 2V — IXF— k2017 PAUR
T4« JaX)\0> RIJL 2015 TSR

Chardonnay
YIvr——"1 E2SwSI L 2014 JS52X
OA>DRA—R 2015 PAUAB

ToEILOST> UI7—"J7—L— 2014 7AUR

Pinot Noir

ToEILOST> UI7—J7—L— 2014 PAUH

SvMR—IL Z22Z— 2013 J52R
JA—X OY% 2015 TSR

Cabernet Sauvignon

21—-J7— F)C-JFL— 2015 TAUH
HUAYS a1 SORFv— 2014 PAUD
SAUAwWS T 2013 7AUB

Malbec (Blend)
2a97)L T 72FR 2012 PILESF>

Merlot
LAY+ £5— 2013 7AUH

BYIR—> T 27— F)0- T7L— 2014 TAUB

Bordeax Blends

Fd—=)KXRT> 2014 7AUH

> b= <JLO— 2006 TSR

S = JULX 2008 IS5 X

S h— A=TUA> 2006 TSR

>y b— A—b>O-b2JLK 2011 TSR
v b= Sbhu—JL 2004 TS5>R

ISR

2,600
3,800

2,200
2,800
2,700

2,400
2,900
2,200

RMIL

13,000
19,000

11,000
14,000
13,500

12,000
14,500
11,000

33,000
100,000
410,000
39,000
160,000
68,000
63,000
150,000

19,000
80,000
90,000

25,000
31,000

31,000
38,000
24,000

27,000
48,000
42,000

33,000
39,000
79,000

24,000

32,000
20,000

120,000
160,000
180,000
190,000
250,000
350,000



Seasonal Fruit Cocktails

v-5-J>5> 1,950
t—5— S1U— ZARR SA X8
FI) A—JLRIAZ U= =)L

AE—F—>BF 35X 1,950
AIADLRY R A>T 1—X ZIEDE

MPREENFISY— LEDT1—X PHRSOYT

FIAALKRG R 12 T1—X O—XEVTF4 — BENHNA

EEy R bORU— 1,950
FRILY k1> T1—X d—kb— IZADILR—F
)L 2OvF 2-ORU—

U>dJ74v— 1,950
TIDE A2 T1—X DURFr> RIL—T72 L o> 7ITH>
FIVIRR BEDAT SAL TSI a8~

FohORUSD 1,950
FARO-IL TS —TS5T—UFa—)L
HEI—IFa— LESD1—R IRH/\Z— &t

Tea Cocktails

RR=a—-) 1,950

MFIUFPU— 1,950
A—H—ZX—T WFS1-R >>TIL0vT
58 7—ILILAES—X

BIEEE 1,950
DLAD—ZART—, BB, HFE. >aH—. 47

H—-SU> IF4—= 1,950
FIVYI—KITUVIRA>Ta2—-XHF-=U>

SIAR=ILIAFYVIINZ1—-R SALZ1—R

ISIRIVZT H—SUSTA—L

Signatue Cocktails

- /YL ayrx 1,950

S—)RU—HJL12%E HBEUF1—)L YOI
U\ Z—20vF LEIIIN-ARFFq—-Y—4

> -0-Xkev>' - ARE 1,950
E2F—47D> AE—U O0—-XkvI2OvS
SAATI—R ISIRU—1—Z S2Tv—UF1—)L

LERAEAR (CHER E 15%08 — EXRZTRBEUET.
BMCTLUILF—DH23EE%. BEHRNIES DDSEHKE
TEAXDBRICHEDDEICBR U <ZE0.

Sake

BB FMKAISEE RO —ILR 1,800
FERISER STARAY G 2,100
ANdAZAVUZF)L [52] 1,600
Shochu

Fheht REE 2,500
el ik B8 1,800
ZhElt FEDOIRD 1,600
SRBERT IR [5R9E] 2,200
Umeshu

BE (REFR) 1,650
HEEE CRHEIR) 1,650
AAHBE (CRIFR) 1,650
BEEE CRIRE) 1,650
B (FORL) 2,900

Draft Beer
THE R—=/\=RS+ JLZT L 1,200
IF3IF IT-)L 1,300

Bottled Beer

TEX 1,200
FRXR 1,200
Ea—-HILF> RDA & 1,200
IO+ IUR NS 1,200
DU R=J)LIT—IL 1,200
THE RSO 1,200

Seasonal Mocktails (Non-Alcohol Cocktails)
ARORY—=F 1 —=)b—LA 1,550
ZARORU— FS50F LE>ZDa—X 2OvS

REY=HIIY F— 1,550
BENHFNARIZAIILEOVT SALZ21—X Y—4

DU—=>5289> 1,550
DA TR 7—E>RIOVT SALS1—A DEIW/I(DF—

Soft Drink & Juices

OB -3-5. OB -32-> 0. 7up 1,200
S2Iv—IT—IL (DAIILF2VYD, BFFRS) 1,200
OS2NRY—T3 - )I\AFyvTILSa1—-R 1,200
rhT21—X 1,200
JLyzaAL>> Jbyvsadl—7IIL—Y 1,200
Lw RIIL 1,200

LS (CHER & 15% 08— ERRZTRBNVEUET.
BHCTLILF—0b25EK BREHIRNSSH DDEEHKSE
TEXDBICHRDDE(CHR UG <&,



Japanese Whisky
—vh Kb

w7 Sk

H Zwh 126

ZwHh AITEILL
Zyh EB17E

Zw i #8254 (30ml)
BM254 (30ml)
E304F (30ml)

Blended Scotch Whisky
=)\ U—=HJL 12%F
—)\R U=HIIL =EXF5
—/)\R U=l 184
=)\ U—=HIL ZILT74 X
>—){R U—H)JL 254
INS>HA> 175
NS2HA> 214

O-7v7)L BIL— b 214

O 1)L J\DRR—IL &
F1D0—-X 124

1 \/I \\I/ \I/

/

Singlemalt Scotch Whisky
Y IvhSD HTILARY 124

Y IvhS> LFHRYD
DL>T474v0 155
JL>URY ~ 1845

Fd—=)\> 145

JL>ROFvo 1845
TJLE—-L2D 185

AT by > XU— DJw R
ISR )= 185

TS 145

YR P— 184

RATUIIN> 155

7—RRwJ 105

SHI-U> 165

SJ044 108

HUS 184

FILIR—T> IFT7—RA
IIAYIOS7« R—=bSv—0Ov b
FAONET FAS)\—LA

Irish Whisky&Canadian Whisky

IV TSy o)LL
PNFFAT205T US53w 0 124

American Whiskey
Svwo AZTIL 2>V
DAL RS —F— 135

w2 \DOX 54

LW J\—=)\— 125

JA7 O-ER FS5FF
JS5>bh> =LK

v RIA—RUHF-T

2,100
2,100
2,500
2,500
3,200

20,000

28,000

27,000

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

1,950
1,950

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

Vodka
N)ILITF—)L
JLA40-R
7IVUai—kITUOX
>0Ovo

NI
FIARAITAYH

Flavored Vodka
TLAD—-R RD=)L
FIAAI—NL—RIOAYH

Gin

ESOES

Z=MDE Tou HES

A

SHENS

R~

~>HAL— No.10

N RUOX
SWIR=R

R —=ATIRRA
E>F— 48
FIARAZOILA 48
DURFv> RIL=T> )L 2>

Rum

JUF OS5T ITRRSv)L 7
INAILT+ 8
E>oES3>3SA
NyH—S A
O>tH74/(X0

RO MFASLX0
~ODUEI—LSA 1999

Tequila

kO 2)LI—
OII)LR 1800 F7=7R
JUhO> 777K
JARO> X0 HAJx
ISRo—-35 IF35%
TIZREI(AZAIL)

Digestives
L=— XL > VSOP

=— NILF> )L 13t (30ml)
R—=)L 20— 158 JoI-1 LEILT
NFRZ— XO
>4 7R— XO
JS5—-03>v5—>a
v b= R I 155
NIVF TUw FIL HAT7> 2004
F145—X 205
R> PX 1983

1,950
1,950
1,950
1,950
2,400
2,150

1,950
2,150

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

1,950
2,100
2,300
1,950
1,950
2,700

1,950

36,000

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



Cilgar
i EyAN

E2FOURbB

OXA o JUTH

JOULFHX

FERT

JYFa1—05 YEIX

FA—T> 4 —=DJIL FaRX
T4 TRAVR
No.3

7« J0FR
F—FIL FaRX
IF>E>3>4

U— D No.4
J— P No.2

I>hL7Ob

_ERRAEARICHER & 15% D8 — EXRETERVZUET.
BHMICTLILF—DH3H%E BRESIRNSSH DDSEKE

TEXDBRCHEDDECHR LT <ZE,

4,850

3,100
1,880
1,830

1,520
3,440
2,230

2,330
2,530

2,030

1,950



