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Signature

BEic!
OH kini ! ¥ 2,000
FTAYIL/TT) AT L/BED/F4 LY 2—R
White Rum/Agricole Ram/Brown Sugar Syrup/Lime Juice
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In Kansai, “® Y 23 & 5 ” (thank you) is often said as “33 % iC | ” (Ohkini!). The word “}¥ ¥ &
IZ ! 7 is used frequently in the historic city of Osaka, since anent times and carries a range of
meanings, including gratitude, affection, and greetings.
This cocktail is based on a Daiquiri, a classic cocktail that serves as a foundation for various
creative interpretations. Just like this cocktail, enjoy the fusion of the playful spirit of “¥ 3 %

IZ 1 7 with the versatile Kansai dialect.
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VL7 ov/_uey b7 va/Yorey by a//Ki@/kex—X

Lillet Blanc/Vermouth bianco/Vermouth Secco/MIZUNARA/SAKURABitters

¥ 2,000

FIZHARZ KT 2L CRECHE S PCEM - EENRMR 2RO TT,

IADLLIEZN» 2% L 9 HIChHEATZ 5% v/ ¥—by b L b Y KIRIEHZ A X —2 L T
AMELE L7ze RERDIED XS % 7 7% SHEREL 72 X\,

The chrysanthemum is a flower that represents Japan, with meaning of longevity, nobility, and

deep culture and historical significance. Blooming from September, the chrysanthemum was
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used as an inspiration to create this cocktail, which reflects the grand and impressive nature of
the flower, much like the opening of Canopy by hilton Osaka Umeda.

FANR—=T9F ~NAER—n

Neighborhood Highball

INTONTIvT)—V ¥2,100
Salted GRAND GREEN

IVY /ey VVE/TTYY

MIDORI/Vermouth/Salt/Absinthe

IDELLY T A =TV LT, 77 v 27—V RROEEDPICEEIN L HAZ A X
—V Ly PRV =V AT DDA TN, HERO T TN —T 4 —THLH
HhTTNTT,

This vivid green-colored cocktail, inspired by the nature that grows in the urban environment of

the newly opened Gran Green Osaka in the Umekita area, is salty, fruity, and refreshing.

Y N—=2 F T ¥2,100
The Birth of...

T7YVa—nNIFL/7577 a—5

Agricole Rum/Craft Cola

Fa—N VTV EkFv—ValZDhrTNT [FEE] 2D A7 TALTT,
* v/ E—by L b VRIRMBHICTH L WIEAERP R X — F 2 RiE < 723 0,

This cocktail, which pays homage to the Cuba Libre, celebrates "birth."

At Canopy by hilton Osaka Umeda, we celebrate your new birth and your new start.

ERXVITGVO T ATV
Modern Classic Cocktail

AXFHYT — ¥2,100
Osaka Sour

FGATARF—/LEVY V2 —R/ANAR/TAVIE v av/iny S

Rye whiskey/ Lemon juice/Spice/Wine Reduction/Syrup
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xT—FhoITN
Shared Cocktail

VIivIsR $v7I7 ¥ 2,000
Re-Mix Sangria

TAVIRIvav[F34FvayT/RVEY VN VEVRAIAR/TV—=TIN=I X534 R
Wine Reduction /Lychee Syrup/Vermouth/Lemon Slice/Grapefruit Slice

ATTNI TV T

Cocktail Classic

VT 4—= ¥1,700
Martini

A a—= ¥1,800
Negroni

TV TN ¥ 1,800
Bramble

EFERAIAI 2N ¥ 1,800
Mosco Mule

~NVHY =& ¥ 1,800
Margarita

PI—-X<wH)—% ¥ 1,800
Tommy’s Margarita

Eb—F} ¥ 1,800
Mojito

T<Ly by — ¥ 2,200
Amaretto Sour

RNV RARE—T 4 —= ¥ 2,200

Pornstar Martini
VeV IAN—F ¥ 2,200
Jungle Bird
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R=v )V

Penicillin ¥ 2,200
N—F Vv X -—BEEHITN ¥ 2,000~
Bartender Recommended Cocktail

S—RXFNTN—DHhTTN ¥ 2,400~

Seasonal Fruits Cocktail

a—tbe —F 72 I3RS
Coffee or Wakoucha

ANYFFYyTa—e—(Gky FE2RTAR) ¥ 1,200
Hand Driped Coffee (Hot or ICE)

_TSH &R ¥ 1,100
Benifuki

RER ¥ 1,200
Kyo-bancha (Non caffeine)

DU Y ¥ 1,300
Tsuyuhikari-special Tea

MSREAR ¥ 1,500
Waoolnog Tea

777—74— &AREB=vI-— ¥1,500

Flower Tea-mango/Osamanthus Fragrans

F—LAAF YAVZYRVRT 4—

Homemade Wine Essence Tea

VR YN—Za T A VRIGE LICEFD, BREOVA VI v eV ZARZERLE L7
FELPICE LS N REREARLR L HICER L AT,

Create our own wine essence by boiling down Champagne and wine with honey.

Enjoy the gorgeously fragrant, concentrated fruit flavor with some Wakoucha

EEROHKDL) FvPr—TYAVIvRVYRTI—) ¥ 1,600
No ginger, No life (Ginger Wine Essence Tea)
V—=XFN VIFIFIRTAVZIVRVART 4 — ¥ 1,800
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Seasonal Citrus Wine Essence Tea

J VT a—
Craft Non-alchol

FE(XFXE) Sy ==X 2TV T F %
JAPANESE PURE KOMBUCHA Kisaki

B vy Yy —z—

Nose Ginger Ale

A ANVFEEY a—3F

Ise Cardamon Cola

ATV F— & —

Mineral water

AT ANG A =R —= (T2 TNVF)

Still Water (Acqua Panna)

AR=F VT I F—R— (FVYRLTY /)
Sparkling Water (Sanpellegrino)

JVTFAITI—NHTT N
Non-alchol Cocktail

XZE

Bunraku

JVTNAa— R YV

Non alchol Penicillin

V—RAFN) VTAA—NH T TN

Seasonal Non alchol Cocktail

¥1,500

¥ 1,500

¥ 1,800

¥ 1,300

¥1,300

¥ 1,400

¥ 1,400

¥ 1,400
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Beer

F77F 7HeR—r2—=FF4 ¥1,600
Draft Asahi Super Dry

RiArE—N €7 FFI-TavF ¥ 2,000
Bottle Beer BIERE DES AMIS BLOND (Belgium)

REAE—L €T« THFI-IL4Y—IPA ¥ 2,000
Bottle Beer BIERE DES AMIS CR[A]ZY IPA (Belgium)

JYTIA=E—=L T - TH¥FI—-0.0 ¥ 2,000
Non alchol Beer BIERE DES AMIS BLOND 0.0% (Belgium)

Aiarv—n EAE—L K74} ¥ 2,200
Bottle Beer Kamigata Beer White Style (Osaka)

RPAE—L LEAE—L NAVV/REALN ¥2,200
Bottle Beer Kamigata Beer Weizen Style (Osaka)

Fharv—n EAE—L RZYFPXZXANL ¥ 2,200

Bottle Beer Kamigata Beer Staut Style (Osaka)

H A H
Japanese Sake

100ml
NUERE WK ¥ 18,00
Kuzuryu Junmai
ot MKOER A77FFvF ¥2,000
KID Junmai Ginjo
BRLAJCER MRGER BEHEICAEENT ¥ 3,500

Kamoshibito Kuheiji Junmai Daiginjo Born in Kurodasho
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TIRT AV
Wine by the Glass

VX UoN—=1a

Champagnee
vV—7-27)afzua—-7<v FYavy}t
Veuve Clicquot Brut Yellow Label N.V
F—%ezYapn—XI7_ FYavh
Veuve Clicquot Brut Rosé Label N.V

TIRT A v
Wine

VYT ATTFT—LTAFY— V—=T4=3av--T75v 2023
Woodyfarm&Winery SAUVIGNON BLANC (Yamagata)

TYR VY¥NFAF— 2022

Domaine tetta Chardonnay d'or (Okayama)

¥ Pl ~AAH Y F - RY—A 7 L—L i-vines vineyard 2023
Chateau Sakaori Winery Muscat Bailey A Clairet i-vines vineyard(Yamagata)
EBHM 7 ¥~ VEEERT Tabletop &t 2023

Kiyosumi Shirakawa Fujimaru Winery Tabletop Orange (Tokyo)
ROUBHEE LB/ R U7 41 v #K £ 2021

AJIMU BUDOUSHU KOUBOU/Ajimu Wine Moroya Tannat (Oita)
PV IP)—-BEORTAF)— BFEOR 2020

Suntory TOMINOKA Winery /Tomi no Oka (Yamanashi)

¥ 3,250

¥ 3,950

¥ 1,900

¥ 3,000

¥ 1,400

¥2,300

¥2,300

¥ 3,300



