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UKE OF TOKYO

DUKE OF TOKT9'S
GREATES
COCKIAIL' RITS

It's been 5 amazlng years since we opened up Duke of
TOK))‘O in Amsterdam. To celebrate our 5th birthday we're 5
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taking a trip down memory lane with our Greatest Hits
Menu. Here we feature the cocktails that have beenthe
biggest crowd pleasers over the last 5 years! This menu
celebrates all that we've achieved together as a team.

Firstly we would like to take this moment to thank

‘everyone’ that has ever worked at Duke Of Tokyo since /- =%
we opened up our doors in April 2018. Also a big 'E _—
shout out to all of our amazing guests that have visited

us todrink, dance and sing their hearts out!! You'rethe — me
reason we're still here!! And lastly a special thanks to

Vijf890 for creating this special anniversary menu for us. D

So let's raise a glass and toast to 5 incredible years /_\

of Duke of Tokyo. i
VAN

4 Here's to many more. Cheers!
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+HONEY + LAVENDER + ROSE € 73 _

DON JULIO BLANCO TEQUILA + DERRUMBES NO.3 MEZCAL
+ MANDARIN SAKE + GINGER + LAVENDER + MANGANERD BITTERS

REFRESHING | TART | TROPICAL

SENDING
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D e v T e12 PLANTATION 3* + WILLIAM GEORGE & KIVOMI RUMS + YUZU SAKE n

WILLIAM GEORGE RUM + MANGOSTEEN JUICE + ALL SPICE SYRUP

+ JACKFRUIT PUREE + LEMON + SOUR BEER
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JOHNNIE WALKER BLACK LABEL WHISKY + COFFEE + COLA Enﬂ'—
+ BITTERED SLING MALAGASAY BITTERS + FEVER-TREE SODA

DON JULID BLANGO TEQUILA + ST GERMAIN + STREGA £ 250

+ SHISO + LEMON + SUGAR + EARL GREY KOMBUCHA
LA\

TANQUERAY GIN + STRAWBERRY SAKE + TI0 PEPE + ] 71
FERNET BRANCA + SHISO + LEMON + FEVER-TREE SODA

Cava Brut Nature, Spain
(green frult - fresh - easy going)

Prosecco Brut ‘Fagher’, Italy

(white peach - floral - elegant)

Moét & Chandon Brut Impérial (half bottle)
(green apple - citrus - floral)

Moét & Chandon Brut Impérial

(areen apple - citrus - floral)

Moét & Chandon Rosé

(red fruit - floral - pepper)

Veuve Clicquot Brut Yellow Label

(ripe fruit - almond - silky)

R. de Ruinart

(vibrant - nutty - spicy)

Ruinart Blanc de Blancs

(peach - fresh - well rounded)

Ruinart Rosé

(tropical fruits - subtle - berries)

WHITE WINE

Verdejo/Sauvignon Blanc, Vinedo de la Vida, Spain
(fresh - citrus - passion fruit)

Pinot grigio ‘Villa di Mare’, Italy

(juicy - floral - apples)

Chardonnay/Viognier, Domaine les Charmettes, France
(apricot - honey - toast)

Sauvignon Blanc - Les Sauterelles, France

(aromatic - crispy - green fruits)

RED WINE

‘Bleu Blanc Thau’ Rouge, France

(red fruits - creamy - spicy)

Cabernet Sauvignon, Domaine les Charmettes, France
(blueberry - mint - chocolate)

Karman Rioja Garnacha & Tempranillo, Spain

(fruity - juicy -ripe)

GLASS BOTTLE

1,75

5,75

6,25

6

6,75

38,75
45

40
77,50
90

85

90
120
125

28,75
31,25
35
40

30
33,75
36

JACK DANIELS RYE WHISKEY + ANGOS
ANGOSTURA * MANDARIN SAKE -

ROSE WINE

L'Instant Rosé, Domaine les Charmettes, France
(red fruits - mineral - mediterranean herbs)

GLASS BOTTLE
6,25 31,25 l

SHOT 180 BOTTLE
(30ML) ML 720 ML

Kirei 80 3,50 17,50 56

full-body with a dry rich taste

Kizan 3,75 18,75 59
outspoken, fruity unpasteurised sake

Hakugyokkd 4,25 20,25 64
robust and deep-layered with a complex taste

Yuzu 4,50 21,50 67
refreshing, citrus with sweet & sour

Yanwari (Warm) 3,75 18,75

soft and gentle with plenty of umami

Ishi no Kanbase 67
Fruity mixture of sweetness and acidity

Tamagawa Yamahai 2018 70
Lighty matured, full-hody sake

Akishika Yama 70
Qrganic dry sake from the Japanese mountains

Akishika Yamahai 2012 80
matured sake with tones of wood and brown sugar

Chokyi Red 2016 70
Dry and deep full-body umami sake

Ginkéro 4,25 21,25 60

light and refreshing with an elegant aroma

Suppai Umeshu
exquisite and full pure sour plum sake

Heineken Fluitje 3,50 Oedipus Polyamorie 6,75
Heineken Vaasje 3,80 QOedipus Mannenliefde 6,75
Heineken Pitcher 18,50 Apple Bandit Cider 5,25
Kirin Ichiban 5,75 Heineken 0% 3,60
Brouwerij ‘T Ij ljwit 6,50 Oedipus Do-ri-n-ku 0,5% 6
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CAVA BRUT NATURE, SPAIN 1,50 37,50 \
(green fruit - fresh - easy going) §'33|TL 180ML ;%T’hf)_
PROSECCO BRUT 'FAGHER', ITALY 44 N~ _
(white peach - floral - elegant) KIDU GINJO . 3'75 18 95
MOET & CHANDON BRUT IMIPERIAL ok 7750 DL SO O
(green apple - citrus - floral) 40 ' “= IL(|I_q[:1[t] E!;\SIEIE:EJE? 4 20 58
MOET & CHANDON ROSE 90 / CHOKYD RED 2018 425 21 62
(red fruit - floral - pepper) Dry & deep full bodied umami sake
VEUVE CLICQUOT BRUT YELLOW LABEL 85 ( YUzZU 475 2250 68
(ripe fruit - almond - silky) Refreshing, citrus with sweet & sour
R. DE RUINART %0 GINKORO SHOCHO 425 21 62
(vibrant - nutty - spicy) Light & refreshing with an elegant aroma
RUINART BLANC DE BLANCS 120 SUPPAI UMESHU 6,50 S
(peach - fresh - well rounded) Exquisite & full pure sour plum sake U
RUINART ROSE 125 SENKIN 50 67
(tropical fruits - subtle - berries) Fruity, tropical & full body
HAKUGYOKUKD
gING Robust, deep layered & complexed
WHITE WINE CING AKISHIKA YAMA
Dry, full-bodied with high acidity
= \ , =
GLASS BOTTLE

SAUVIGNON BLANC, RIBERA DEL SEGURA, SPAIN 550 27,50

(fresh - full - citrus)

CHARDONNAY, HACIENDA EL ESPINO, SPAIN 5 30 7AP \

(unoaked - full body - aromatic)

PINOT GRIGIO, NEC-OTIUM, ITALY 35

(floral - rich - juicy)

HEINEKEN FLUITJE 3,20 A
HEINEKEN VAASJE 360 | E

HEINEKEN PITCHER =eeers) 17,50
OEDIPUS MANNENLIEFDE 5,75  |oum I

BRAND WEIZEN 5,25
n Z BOTTLE
£ ROSE WINE PO T— KIRIN ICHIBAN 5,75
L'INSTANT ROSE 650 3250 OEDIpLY oA 050
DOMAINE LES CHARMETTES, FRANCE ' ' BROUWERI T 1) WIT 6,50
(red fruits - mineral - herbs) APPLE BANDlT
CLASIC APPLE CIDER 5,25
DESPERADOS 5,50

o MORT SUBITE KRIEK LAMBIC 5,25
l" i\ I 7 4 J HEINEKEN 0% 3,60
RED WINE I OEDIPUS DO-RI-N-KUO,5% 6
N
oL4se BOTILE ~1—1
CABERNET SAUVIGNON, 625 3150 A » W
DOMAINE LES CHARMETTES, FRANCE =7 ﬁ De—I)L W 0'%

(blueberry - mint - rich)
PINOT NOIR, WEINGUT GERD STEPP, GERMANY 31,50 BEER OF THE MONTH

(Please ask the bartender or server)
(fresh - elegant - strawberry)
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YOKOHAMA YACHT CLUB

William George, Angostura
7 & Pampero Blanco Rums
+ Hops + Falernum + Triple
Sec + Lime + Sea Buckthorn

- " | ALWAYS BELIEVE
SWEET DREAMS - % . 3 | IN YOUR SOUL

Nikka from the
Barrel Whiskey +
Oloroso Sherry +
Shiso + Banana +

Saffron + Oak &

Smoke Bitters

Pampero Blanco, William
George & Plantation 3*
Rums + Dark Malt + Corn
+ Coconut + Pineapple
+ Matcha Tea

CARIBBEAN QUEEN

Nuestra Soledad Matatlan
Mezcal + Derrumbes No. 3
+ Mandarin Sake +
Grapefruit + Mango +
Chipotle + Lime - Whites

KENKO
KOOLER

Tanqueray Gin +
Singleton 12 Whisky i
+ Merlet Peach + S - !
Genmaicha + Pearl :
Barley + Spirulina +

HIROSAKI MARTINICY

Voerman Vieux + Johnnie
Walker Black Label Whisky
+ Empirical Symphony 6 +
Borghetti + Tonka + Red
Cherry + Coffee + Orgeat

PAPA'YA
DON'T
PREACH

Oloroso Sherry
+ Maraschino +
Papaya +

Guave + Kiwi +
Plum + Lemon

THE UNTEN-SHA

Kizan & Kirei 80 Sake +
Umeshu + Roasted
Sunflower + Orange +
Lemon + Angostura
Bitters

POPSTAR MARTINI
Ketel One Vodka +
Passion Fruit + Chilli +
Elderflower + Vanilla

YUZU DAIQUIRI

Pampero Blanco, William
George & Kiyomi Rums +
Yuzu Sake

ASUKA OLD
FASHIONED

Johnnie Walker Black
Label Whisky + Talisker 10
+ Peanut Butter + Wasabi
+ Angostura Bitters

SUPAISU MARGARITA

Don Julio Blanco Tequila + Empirical
Ayuuk + White Cacao + Cointreau +
Frangelico + Roasted Sesame +
Agave + Lime + Cucumber

= contains nuts @= contains egg white = contains Peanuts



