
Sake CocktailsS A K E  

S A K E  



1. Asian Delight

2 oz ShoChikuBai 
  Classic Junmai          
1 oz Cucumber 
  (pureed) 
  Simple syrup   
1/2 oz Lemon juice     

Shake with half of a pint 
glass full of ice and shake 
vigorously between 3-5 
seconds.
Strain into a cocktail glass.          

2. Moonlight Cocktail

1.5 oz ShoChikuBai 
  Nigori, Silky-Mild 
1 oz Koshu Plum             
1 oz Pineapple Juice 
1 Pineapple leaf 
  (garnish)

Shake with half of a pint 
glass full of ice and shake 
vigorously between 3-5 
seconds.
Strain into a cocktail glass.
                 



3. Lady Apple

1 oz ShoChikuBai 
  Nigori Silky-Mild                 
1 oz HANA Fuji Apple 
  Sake 
1/2 oz Takara Mirin                  
1/2 oz Lime juice 

Shake with half of a glass 
full of ice and shake 
vigorously between 3-5 
seconds.
Strain into a cocktail glass.

4. Bloody Mariko
     
2.5 oz ShoChikuBai 
  Chokara Sake    
1 oz Tomato juice
   Salt & Paper          
1 prig   Parsley               
1/4 Lemon juice
1/4 Lime juice

A dash of tabasco or a 
small portion of wasabi
Add all the ingredients 
except the tomato juice 
which would be the last 
one, stir, fill with ice, top 
with tomato juice, stir again 
and add the garnishes.



5. Samurai Martini

2.5 oz Takara Shochu or 
  ShoChikuBai 
  Chokara Sake    
3/4 oz Dry Vermouth
3 Cocktail olives 
  stuffed with Tobiko 
  caviar

Stir with half of glass full 
of ice between 20-30 
seconds.
Strain into a cocktail glass.
Garnish with olives stuffed 
with caviar.

6. Kinpaku Cocktail

1 oz HANA Raspberry 
  Sake     
1 oz ShoChikuBai 
  Kinpaku      
1/4 oz Pomegranate 
  liquer      
         Sparkling wine   
3 Blueberries 
  (garnish)   

Shake with half of glass 
full of ice and shake 
vigorously between 3-5 
seconds. Strain into a 
cocktail glass and top 
with sparkling wine. Add 
blueberries for garnish.




