
From the moment you step inside Hard Rock Cafe, you’re in the presence 
of greatness. There are legends on the walls, in the speakers, behind the bar, 
and at the grill. Since 1971, we’ve stood for food that’s bold, drinks that are cold, 
and music that’s loud. It all attracts a certain kind of guest. Those that aren’t 
afraid to get up and rock out. Because nothing is more legendary than the 
spirit of rock n’ roll.

/HARDROCKCAFE/HARDROCK /HARDROCK

love all,
allserve
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ALTERNATIVE ROCK 
(ALCOHOL FREE) 
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MANGO TANGO   ¥990-                           
with souvenir pint glass ¥1,590-

Red Bull, Mango Purée and orange juice. 
 
 
PINEAPPLE LEMONADE   ¥990-  
with souvenir pint glass   ¥1,590

Hand-muddled pineapple shaken with a refreshing bubbly 
lemonade, finished with a grilled pineapple slice. 

STRAWBERRY BASIL LEMONADE  
¥1,180- | with souvenir pint glass   ¥1,780

A refreshing lemonade muddled with fresh strawberries  
and basil. 

PINEAPPLE LEMONADE

HOT & COLD BEVERAGES

COSMOPOLITAN ICED TEA   ¥690-  
An iced tea drink that mixes cranberries,   
and Earl Grey tea. 
 

SPICE ORANGE ICED TEA   ¥690-  
An iced tea drink that mixes orange juice and  
Earl Grey tea with Monin Chai Tea.	
 
SALTY LEMON COOLER   ¥890-  
A nonalcoholic cocktail with frozen lemon combined  
with refreshing soda, topped with Nata de coco and  
salt on a glass.	
 
TROPICAL PASSION FRUIT PUNCH   ¥890-  
A nonalcoholic soda cocktail topped with  
Nata de coco, passion fruit, pineapple and mango. 
 

PINK GRAPEFRUIT LEMONADE   ¥890-   
A nonalcoholic soda cocktail made with frozen pink  
grapefruit with Nata de coco and a hint of Earl Grey tea.

VIRGIN FROZEN PINA COLADA   
¥890- | with souvenir pint glass		¥1,490

Non-alcoholic cocktail with Pina colada mix and  
pineapple juice 

BANANA SMOOTHIE 　 
¥890-  | with souvenir pint glass  ¥1,490

Non-alcoholic smoothie,  blend of fresh banana,  
milk and lemon juice

WILDBERRY SMOOTHIE    
¥890- |  with souvenir pint glass  ¥1,490

Non-alcoholic smoothie mixed with Monan wild berries, 
fresh banana, Pina colada mix, and orange juice,

PINK GRAPEFRUIT LEMONADE
TROPICAL PASSION FRUIT PUNCH SALTY LEMON COOLER

COSMOPOLITAN ICED TEA

※Staying	true	to	our	motto	-	“SAVE	THE	PLANET”,	
				Hard	Rock	Cafe	Japan	is	working	on	reducing	plastic	straw	usage.

SPICE ORANGE ICED TEA
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SIGNATURE COCKTAILS

JAM SESSIONS
BLACKBERRY SPARKLING SANGRIA  ¥1,280-  
A signature blend of red wine, the fresh flavors 
of blackberries, cranberry and squeeze of orange, 
topped with sparkling wine.

SOUTHERN ROCK  ¥1,280-  
Jack Daniel’s Whiskey, Southern Comfort, Chambord  
Liqueur, Smirnoff Vodka and sour mix, topped with 
lemon-lime soda.
 
ULTIMATE LONG ISLAND ICED TEA ¥1,280- 
Tito’s Handmade Vodka, Bombay Sapphire Gin, Sailor 
Jerry Spiced Rum, Cointreau Orange Liqueur, house-
made sour mix finished with a splash of Coca-Cola.

SPARKLING BLUE HAWAIIAN 

CLASSIC CARIBBEAN MOJITO

HURRICANE

BAHAMA MAMA　¥990-　                                           
with souvenir hurricane glass  ¥1,590-

Havana Club 3yrs. Rum, Malibu Coconut Rum, 
Crème de Banana, the fresh flavors of orange and 
pineapple, finished with a splash of grenadine. 

 

HURRICANE   ¥1,080-  
with souvenir hurricane glass    ¥1,680-
Our signature cocktail and a 1940s New Orleans 
classic!  Havana Club 3yrs. Rum, a blend of 
orange, mango, pineapple juice and grenadine, 
finished with a float of Havana Club 7yrs. Rum 
and Amaretto.

SPARKLING BLUE HAWAIIAN   ¥1,180- 
with souvenir hurricane glass    ¥1,780-

A tropical American classic invented in Hawaii in 1957!   
Malibu Coconut Rum, Absolut Citron Vodka, Blue Curaçao  
shaken with fresh lime juice and pineapple juice, finished with 
sparkling wine.

CLASSIC CARIBBEAN MOJITO ¥1,280- 	 
with souvenir hurricane glass     ¥1,880-

A treasured favorite with a little extra jazz! 
Havana Club 3yrs. Rum, fresh mint, lime juice and sparkling  
soda, with a premium Havana Club 7yrs. floater and a  
powderedsugar sprinkle.

BANANA BERRY COLADA  ¥1,280-  
with souvenir hurricane glass   ¥1,880-

Malibu Coconut Rum, Havana Club 7yrs. Rum, fresh banana, 
strawberries and Piña colada mix.

ROCKIN’ FRESH RITA  ¥1,480- 
Jose Cuervo Silver Tequila, fresh lime juice and agave 
nectar, finished with our signature sweet and savory rim.  
Upgrade to Patrón Silver Tequila for ¥300 more.

AMERICAN WHISKY
JIM BEAM   	 																							¥780-
I.W. HARPER                                           																							¥880-
JACK DANIEL'S BLACK 																																																									¥980-
MAKER'S MARK 	 																							¥980-
WILD TURKEY 8 YEARS 																																																				¥980-
FOUR ROSES BLACK 																																																											¥1,080-
I.W. HARPER 12 YEARS                            																		¥1,180-
KNOB CREEK 		 																					¥1,180-

SCOTCH WHISKY 
CUTTY SARK 	 																							¥780-
CHIVAS REGAL 12 YEARS 																																																		¥880-
JOHNNIE WALKER BLACK 																																																		¥880-
BOWMORE 12 YEARS 	 																				¥1,080-
GLENMORANGIE 	 																				¥1,080-
GLENFIDDICH 12 YEARS 																																																				¥980-
TALISKER 10 YEARS 	 																							¥980-
LAPHROAIG 10 YEARS 																																																							¥1,280-

IRISH/CANADIAN
JAMESON 	 																							¥780-
SEAGRAM’S 7CROWN 																																																									¥780-
CANADIAN CLUB 	 																							¥780-
CROWN ROYAL 	 																							¥880-

JAPANESE SELECTION
WHISKY
YAMAZAKI														 ¥1,380-   MIYAGIKYO 																												¥1,180-
YOICHI									                   ¥1,180-   FUJI SANROKU 																				 ¥1,180-                                                

CRAFT GIN
SUNTORY ROKU																																						                                              ¥1,180-
KINOBI																																											                                                          ¥1,180-
AWA GIN																																												                                                     ¥1,180-

CRAFT VODKA
SUNTORY HAKU																																					                                               ¥1,180-

SAKE/SHOCHU/UMESHU
HAKUTSURU (SAKE) 300ML																																		                      ¥1,080-
IICHIKO(MUGI) 																																							                                         ¥880-
KUROKIRISHIMA(IMO) 																						                                             ¥880-
YAMAZAKI UMESHU 																													                                         ¥880-

   SOFT DRINKS      ALL ¥590-
APPLE 														                                 CRANBERRY  
GRAPEFRUIT  																													       MANGO   
ORANGE 															                           PINEAPPLE 	 
TOMATO   

ENERGY DRINK      RED BULL 																	      ¥640-

BOTTLED WATER     PERRIER 								                ¥640- SOUTHERN ROCK
ROCKIN’ FRESH RITA

BLACKBERRY 
SPARKLING 
SANGRIA

※Staying	true	to	our	motto	-	“SAVE	THE	PLANET”,				Hard	Rock	Cafe	Japan	is	working	on	reducing	plastic	straw	usage.

Prices include tax.  10% service charge will be added.
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BEER ALLIS

ONE

CORONA EXTRA                                               ¥980-

SAMUEL ADAMS BOSTON LAGER     ¥1,100-

GOOSE IPA                                                          ¥1,100-

GUINNESS                                                              ¥980-

ARTISAN FRIES         
 FRENCH FRIES                                  ¥580-
SPICY CHILI FRIES                        ¥680-
HERB & GARLIC FRIES　     ¥680- 
BACON & CHEESE FRIES     ¥880-

BOTTLE
ASAHI SUPER DRY                                   ¥880-

THE PREMIUM MALT’S                          ¥880-

YEBISU                                                        ¥880-

KIRIN ZERO ICHI (NON ALCOHOL)     ¥680-

WINE
BUBBLY 

HOUSE SPARKLING  

Glass ¥880- |   Bottle ¥3,580-

CHANDON ROSE              ¥4,400-

MOËT & CHANDON MOËT IMPÉRIAL  ¥8,800-

DOM PERIGNON  ¥32,000-

WHITE & ROSÉ WINES 
WOODBRIDGE BY ROBERT MONDAVI CHARDONNAY, California 
Glass ¥680- | Carafe ¥2,180- |   Bottle ¥2,880-
KALTERN PINOT GRIGIO, Italy  ¥3,280- 

VILLA MARIA PRIVATE BIN SAUVIGNON BLANC, New Zealand   ¥3,280-

KENDALL JACKSON CHARDONNAY, California  ¥4,380- 

BERINGER CALIFORNIA WHITE ZINFANDEL, California   ¥2,880- 

RED WINES
WOODBRIDGE BY ROBERT MONDAVI MERLOT, California 

Glass ¥680- | Carafe ¥2,180- |   Bottle ¥2,880-

CYCLES GLADIATOR PINOT NOIR, California   ¥3,280- 

TRAPICHE OAK CASK MALBEC, Argentina  ¥3,280- 

FRANCIS FORD COPPOLA DIAMOND CABERNET SAUVIGNON, 
California      ¥4,980-

BACON&CHEESE FRIES

Please enquire with your server for our additional craft beer offerings.

DRAUGHT 
                                        REGULAR             LARGE          PITCHER 
 
KIRIN ICHIBAN                    ¥880-         ¥1,180-            ¥3,200-                            

BUDWEISER                            ¥880-         ¥1,180-            ¥3,200-

HEINEKEN                                ¥880-         ¥1,180-            ¥3,200-

 

GL ASS

INCLUDE YOUR OWN 
COLLECTIBLE GLASS 　¥1,780-

COLLECTIBLE
GL ASS



SPICY CAJUN EDAMAME

CLASSIC NACHOS - REGULAR 

ONE NIGHT IN BANGKOK SPICY SHRIMP™

																																																																																																

SPICY CAJUN EDAMAME  ¥580-
A fun twist on a healthy Japanese snack or side dish! Fiery and spicy 
edamame beans sautéed with Cajun spices. You won’t be able to stop 
eating these! 
 
ONION RINGS  　SMALL ¥480- /  REGULAR ¥880-                     
Battered with a subtle blend of spices, letting the onion’s natural 
sweetness shine through. Fried golden brown after you order. 
Served with house-made barbecue sauce and Ranch dressing. 

TWISTED MAC & CHEESE   ¥990-                                                     
Served on cavatappi pasta tossed in a four-cheese sauce blend with 
diced red peppers.  

CLASSIC CHILI & CHIPS  ¥990-     
Just like they served in Texas! HRC original chili beans with cheddar 
cheese and Monterey Jack cheese, finished with green onion and sour 
cream.  Add tortilla chips for an additional ¥380.

YAKITORI WINGS   ¥1,480- 
Yakitori style chicken wings is a new twist on an old favorite. The wings 
are basted in teriyaki sauce and skewered together with grilled local fresh 
scallion.†  

FISH & CHIPS  SMALL ¥880- /  REGULAR ¥1,480-
Lightly battered tender boneless fish filets served with crispy French fries,
tartar sauce and a fresh lemon wedge.*.

TUPELO CHICKEN TENDERS  SMALL ¥780- / REGULAR ¥1,280-                                       
Crispy chicken tenders served with seasoned fries, 
honey mustard and our house-made barbecue sauce.  

CLASSIC CHICKEN WINGS    SMALL ¥980- /  REGULAR ¥1,780- 
Our signature slow-roasted wings tossed with classic 
Buffalo or barbecue sauce, served with blue cheese dressing.    

ONE NIGHT IN BANGKOK SPICY SHRIMP™  ¥1,580- 
8oz of crispy shrimp, tossed in a cream, spicy sauce, topped 
with green onions and sesame seeds, served on a bed of 
creamy coleslaw.†

CLASSIC NACHOS       SMALL  ¥1,680- /  REGULAR ¥2,680-                                   
Crisp tortilla chips layered with ranch-style beans and a 
four-cheese sauce blend, topped with fresh pico de gallo, 
spicy jalapeños, pickled red onions, melted cheddar and 
Monterey Jack cheese, and green onions, served with  
sour cream on the side.   
 
Add Guacamole ¥100- , Grilled Chicken ¥150-,  
Pulled Pork ¥200- or Beef ¥300- 
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TUPELO CHICKEN TENDERS - REGULAR 

YAKITORI WINGS 

STARTERS

We hold allergy information for all menu items, please speak to your server for further details. If you suffer from a food allergy, 
please ensure that your server is aware at time of order. † Contains nuts or seeds. * These items contain (or may contain) raw or 
undercooked ingredients. Consuming raw or undercooked hamburgers, meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness, especially if you have certain medical conditions.

Prices include tax.  10% service charge will be added.



ED’S FRIED FISH SANDWICH ¥1,580-                                    
Perfectly fried white fish fritters with tartar sauce, lettuce, 
tomatoes, and red onion.	
	
CHEESESTEAK SANDWICH   　
CAJUN CHICKEN   ¥1,580-/  BEEF  ¥1,780-   
Gooey, meaty and melty, our Cheesesteak Sandwich is 
delicious in its simplicity. Choose from Cajun chicken or grilled 
beef steak, topped with oven melted Philadelphia cheese.

GRILLED CHICKEN SANDWICH ¥1,680-                        
8oz grilled chicken with melted Monterey Jack cheese,   
smoked bacon, leaf lettuce and vine-ripened tomato, 
served on a toasted bun with honey mustard sauce.  	
	
BBQ　PULLED PORK SANDWICH ¥1,680-                            
Hand-pulled smoked pork with our house-made 
barbecue sauce, served on a toasted bun with 
coleslaw and sliced apples.  

CLASSIC CLUB SANDWICH  ¥1,680-                             
8oz grilled chicken breast, sliced and served with smoked 
bacon, vine-ripened tomato, leaf lettuce and mayonnaise 
on toasted sourdough. 

CAESAR SALAD  SMALL ¥980-  / REGULAR  ¥1,880-  
Sliced with fresh romaine tossed in a classic Caesar dressing, 
topped with parmesan crisps, croutons and shaved parmesan 
cheese.  
Add Grilled Chicken ¥300-, Grilled Beef ¥600-  

HAYSTACK CHICKEN SALAD   
SMALL  ¥1,180-  /REGULAR  ¥2,380-  
This Hard Rock special combines spinach, kale and romaine 
lettuce in Ranch dressing. Topped with Tupelo chicken, pico de 
gallo, roasted corn, red cheddar cheese, Monterey Jack cheese, 
walnuts, and shredded tortilla chips.† 

KALE & QUINOA SALAD 　¥1,580-
Perfect for a light lunch or dinner, this healthy salad combines 
spinach, kale and treviso in white balsamic dressing. Topped 
with grilled chicken, quinoa, cashew nuts, pomegranate, 
mixed beans and Romano cheese.† 

CALIFORNIA-STYLE COBB SALAD   ¥2,680-  　 
Grilled chicken, avocado, roasted corn, black beans, Monterey 
Jack cheese, pomegranate seeds, and toasted pepitas on a 
bed of fresh mixed greens tossed in a 
creamy ranch dressing.† 

ED’S FRIED FISH SANDWICH

SANDWICHES

SALADS

CHEESESTEAK SANDWICH 

CLASSIC CLUB SANDWICH

KALE & QUINOA SALAD

CALIFORNIA-STYLE COBB SALAD

All Sandwiches are served with seasoned fries. 
 Substitute your fries for Spicy Chili Fries (¥100-) ,  
Herb & Girlic Fries (¥100-) or Bacon & Cheese Fries (¥300-)
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BABY BACK RIBS  HALF RACK  ¥2,380- / FULL RACK  ¥3,980-  
Seasoned with our signature spice blend, then glazed 
with our house-made barbecue sauce and grilled to 
perfection, served with seasoned fries, coleslaw and 
ranch-style beans. 

BBQ RIBS & PULLED PORK   ¥2,980-                                            
		
Slow-cooked Baby Back Ribs and hand-pulled smoked pork 
served with our house-made barbecue sauce. The perfect 
combination of our smokehouse specialties, served with 
seasoned fries, coleslaw and ranch-style beans.

NEW YORK STRIP STEAK  ¥4,380-
12oz New York strip steak, grilled and topped with 
herb butter, served with mashed potatoes 
and fresh vegetables.*   
Enjoy Surf n’ Turf style with Shrimp Scampi, add ¥600-

FAMOUS FAJITAS 
Classic Tex-Mex-style fajitas, served with fresh pico de gallo, 
Monterey Jack and cheddar cheese, house-made guacamole, 
sour cream and warm tortillas. 

                               
GRILLED SALMON   ¥2,730-                                                                                                       
8oz cedar-wrapped grilled salmon with herb butter 
and house-made barbecue sauce, served with golden mashed 
potatoes and fresh vegetables.*   

TWISTED MAC, CHICKEN & CHEESE     ¥1,980-                               

Grilled chicken breast, sliced and served on cavatappi pasta 
tossed in a four-cheese sauce blend with diced red peppers.   
	
CAJUN CHICKEN FETTUCCINE     ¥1,680-                                
Grilled chicken dredged in Cajun spiced cream sauce with 
spinach, artichokes, cheese, tomatoes and fettuccine. Topped 
with garlic toast.

BABY BACK RIBS - FULL RACK

NEW YORK STRIP STEAK

PREMIUM SIDES SERVED A LA CARTE

SPECIALITY ENTRÉES

GRILLED SALMON

TWISTED MAC, CHICKEN & CHEESE

Prices include tax.  10% service charge will be added.

We hold allergy information for all menu items, please speak to your server for further details. If you suffer from a food allergy, please 
ensure that your server is aware at time of order. † Contains nuts or seeds. * These items contain (or may contain) raw or undercooked 
ingredients. Consuming raw or undercooked hamburgers, meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness, especially if you have certain medical conditions.

Grilled Chicken  ¥2,480- 
Grilled Beef*  ¥2,980- 
Chicken & Beef*   ¥2,780-

French Fries            ¥580-
Corn Chips              ¥380-
Mashed Potatoes  ¥480-

Pilaf                           ¥480-
Fresh Vegetables  ¥680-
Garlic Toast             ¥580-

FAMOUS FAJITAS - CHICKEN



BAKER’S BUN
Burgers deserve a 

bun. Each brioche bun 
is toasted to order.

SIGNATURE SAUCE
Sweet and a little smoky, 
designed to complement 

each steak burger.

STE AK MATTERS
 It’s fresh and it’s 

premium because 
flavor comes first.

GOLDEN ONION RING
It’s all about the 
Ultimate Crunch!

DOUBLE THE CHEESE
Not one slice but two 

slices on each and every 
steak burger.

BETTER WITH GRE AT BACON
Everything is better with 
great bacon! Especially 

our smoked bacon. 

Original
the

LEGENDARY®
STEAK BURGERS
Since 1971, we’ve been serving burgers to legends who 
love great taste and Rock n’ Roll. We’re proud to serve 
premium, Beef Steak Burgers. 
Just like the strings of a guitar must be perfectly 
tuned to play a great melody, every detail matters 
for Hard Rock’s Legendary® Steak Burgers.

ORIGINAL LEGENDARY® BURGER
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ORIGINAL LEGENDARY® BURGER  ¥2,380- 
The burger that started it all! Steak burger, with smoked bacon, 
cheddar cheese, crispy onion ring, leaf lettuce and vine-ripened 
tomato.*

THE BIG CHEESEBURGER  ¥2,280-       
Three thick slices of cheddar cheese melted on our steak burger, 
served with leaf lettuce, vine-ripened tomato and red onion.*  

MISO WASABI BURGER   ¥2,480- 
A delicious variation of our famous Legendary®️ Burger. Wasabi, 
sweet miso sauce, pickles, avocado, tomato, and fresh lettuce come 
together with just a hint of spice.                                                                   

BBQ BACON CHEESEBURGER  ¥2,580- 
Steak burger, seasoned and seared with a signature spice blend, 
topped with house-made barbecue sauce, crispy shoestring onions, 
cheddar cheese, smoked bacon, leaf lettuce and vine-ripened 
tomato.*   

DOUBLE DECKER DOUBLE CHEESEBURGER   ¥3,080-        
A tribute to our 1971 “Down Home Double Burger” 
Two stacked steak burgers with American cheese, mayonnaise,
leaf lettuce, vine-ripened tomato and red onion.*  
	
	 
VEGGIE BURGER  ¥2,380-  
A hand-made black bean, corn and quinoa veggie burger with  
fresh parsley, diced red peppers topped with grilled pineapple, 
BBQ sauce, Monterrey Jack cheese, served on a toasted bun with a  
spicy slaw. † 

CLASSIC BURGER  ¥1,980-
Our Classic Burger starts with steak, fresh lettuce,  
tomato and red onion ring.  Choose from a range of additional 
toppings to make your own Classic Burger.

CLASSIC BURGER

STEAK BURGERS

MISO WASABI BURGER

BBQ BACON CHEESEBURGER

DOUBLE DECKER DOUBLECHEESE BURGER 

All Legendary®️ Steak Burgers are served with fresh toasted brioche 
buns and seasoned fries. Substitute your fries for Spicy Chili Fries 
(¥100-) , Herb & Girlic Fries (¥100-) or Bacon & Cheese Fries (¥300-)

Prices include tax.  10% service charge will be added.

We hold allergy information for all menu items, please speak to your server for further 
details. If you suffer from a food allergy, please ensure that your server is aware at 
time of order. † Contains nuts or seeds. * These items contain (or may contain) raw or 
undercooked ingredients. Consuming raw or undercooked hamburgers, meats, poultry, 
seafood, shellfish or eggs may 
increase your risk of foodborne illness, especially if you have certain medical conditions.

ADD   ¥100-ADDITIONALS
GUACAMOLE   AVOCADO     CHILI BEANS     GRILLED BACON
PICKLES     FRIED EGG      BLUE CHEESE     GRILLED PINEAPPLE
CHEESE 　（CHEDDAR、AMERICAN、MONTEREY JACK）

BUILD YOUROWN BURGER

THE BIG CHEESEBURGER
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HOT FUDGE BROWNIE                          
SMALL  ¥880- / REGULAR ¥1,580-                           
Warm chocolate brownie topped with 
vanilla ice cream, hot fudge, chopped walnuts, 
chocolate sprinkles, fresh 
whipped cream and a cherry.†  

HOMEMADE APPLE COBBLER                   
SMALL  ¥780- / REGULAR ¥1,380- 
Old-fashioned apple cobbler with warm apples, 
baked until golden brown and topped with 
vanilla ice cream, chopped walnuts and caramel 
sauce.†  

 
NEW YORK CHEESECAKE                                                            
SMALL  ¥680- /REGULAR ¥1,280- 
Rich and creamy NY-style cheesecake served 
with thin layers of chocolate and caramel sauce, 
finished with sprinkles of butterscotch.  

ROCK’N JEWELRY DESSERTS  ¥2,280- 
A delicious combination of our 3 most popular 
desserts. Feel like a Rock Star when you indulge 
in Hot Fudge Brownie, Homemade Apple Cobbler 
and New York Cheesecake, all at once!† 

ICE CREAM   SMALL ¥380- / REGULAR ¥680-
Choose from vanilla or chocolate. 
  

HOT FUDGE BROWNIE

APPLE COBBLER

DESSERTS

COFFEE  & TEA
FREE REFILLS  ¥640-
COFFEE  ( HOT / ICE )       TEA ( HOT / ICE ) 				 OOLIONG TEA				

ROCK’N JEWELRY DESSERTS

Prices include tax.  10% service charge will be added.

We hold allergy information for all menu items, please speak to your server for further details. If you suffer from a food allergy, please 
ensure that your server is aware at time of order. † Contains nuts or seeds. * These items contain (or may contain) raw or undercooked 
ingredients. Consuming raw or undercooked hamburgers, meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness, especially if you have certain medical conditions.



SPIRITS
GIN
GORDON'S  	 															¥780-
BEEFEATER                   ¥880-
BOMBAY SAPPHIRE 　　　　　　　　																					¥880-
TANQUERAY 	 															¥880-
HENDRICK'S  	 													¥1,180-
THE BOTANIST	 													¥1,180-

VODKA 
SMIRNOFF 	 															¥780-
ABSOLUT 	 															¥880-
ABSOLUT CITRON 																																																						¥880-
ZUBROWKA　　　　 																																													¥880-
TITO'S HANDMADE 																																																	¥1,280-
GREY GOOSE 																																																				¥1,280-

TEQUILA
JOSE CUERVO ESPECIAL SILVER 				 														¥780-
JOSE CUERVO ESPECIAL 																																																										¥880-
JOSE CUERVO 1800 REPOSADO                     ¥1,080-
PATRON TEQUILA SILVER 																																					¥1,280-      
CASA NOBLE CRYSTAL 																																											¥1,280-	

RUM
HAVANA CLUB 3 YEAR                           														¥780-	
HAVANA CLUB 7 YEAR 																																												¥980-	
BACARDÍ SUPERIOR 																																								¥880- 
CAPTAIN MORGAN  																																																		¥880- 
SAILOR JERRY SPICED RUM 																															¥1,080- 
RONRICO 151 	 													¥880-

AMERICAN WHISKY
JIM BEAM   	 																							¥780-
I.W. HARPER                                           																							¥880-
JACK DANIEL'S BLACK 																																																									¥980-
MAKER'S MARK 	 																							¥980-
WILD TURKEY 8 YEARS 																																																				¥980-
FOUR ROSES BLACK 																																																											¥1,080-
I.W. HARPER 12 YEARS                            																		¥1,180-
KNOB CREEK 		 																					¥1,180-

SCOTCH WHISKY 
CUTTY SARK 	 																							¥780-
CHIVAS REGAL 12 YEARS 																																																		¥880-
JOHNNIE WALKER BLACK 																																																		¥880-
BOWMORE 12 YEARS 	 																				¥1,080-
GLENMORANGIE 	 																				¥1,080-
GLENFIDDICH 12 YEARS 																																																				¥980-
TALISKER 10 YEARS 	 																							¥980-
LAPHROAIG 10 YEARS 																																																							¥1,280-

IRISH/CANADIAN
JAMESON 	 																							¥780-
SEAGRAM’S 7CROWN 																																																									¥780-
CANADIAN CLUB 	 																							¥780-
CROWN ROYAL 	 																							¥880-

JAPANESE SELECTION
WHISKY
YAMAZAKI														 ¥1,380-   MIYAGIKYO 																												¥1,180-
YOICHI									                   ¥1,180-   FUJI SANROKU 																				 ¥1,180-                                                

CRAFT GIN
SUNTORY ROKU																																						                                              ¥1,180-
KINOBI																																											                                                          ¥1,180-
AWA GIN																																												                                                     ¥1,180-

CRAFT VODKA
SUNTORY HAKU																																					                                               ¥1,180-

SAKE/SHOCHU/UMESHU
HAKUTSURU (SAKE) 300ML																																		                      ¥1,080-
IICHIKO(MUGI) 																																							                                         ¥880-
KUROKIRISHIMA(IMO) 																						                                             ¥880-
YAMAZAKI UMESHU 																													                                         ¥880-

SOFT DRINKS
FREE REFILLS      ALL ¥640-
COCA-COLA																																								  COCA-COLA ZERO 
GINGER ALE                                    SPRITE	 
TONIC WATER 																																					OOLONG TEA  
HOT COFFEE 	                                  ICED COFFEE  
HOT TEA 	                                         ICED TEA  
  

WHISK Y

LIQUEUR
BAILYS IRISH CREAM 																																																	¥780- 
CAMPARI 	 　　						¥780-
COINTREAU ORENGE LIQUEUR 　																							¥780-
DISARONNO AMARETTO 																																							¥780-
JÄGERMEISTER  	 					　					¥780-
KAHLUA COFFEE LIQUEUR  　　　			　									¥780-
SOUTHERN COMFORT  																														　　				¥780-
	

   SOFT DRINKS      ALL ¥590-
APPLE 														                                 CRANBERRY  
GRAPEFRUIT  																													       MANGO   
ORANGE 															                           PINEAPPLE 	 
TOMATO   

ENERGY DRINK      RED BULL 																	      ¥640-

BOTTLED WATER     PERRIER 								                ¥640-



CLASSICS
NEVER
GO OUT
OF STYLE!

ROCK 
SHOP®

No meal is complete without a fine cotton T-shirt, like 
our Classic Logo-T, one of the best selling t-shirts on earth. 
Please feel free to stop by the Rock Shop®️ for yours.

LE
GE

ND
AR

Y
COSMOPOLITAN ICED TEA   ¥690-  
An iced tea drink that mixes cranberries,   
and Earl Grey tea. 
 

SPICE ORANGE ICED TEA   ¥690-  
An iced tea drink that mixes orange juice and  
Earl Grey tea with Monin Chai Tea.	
 
SALTY LEMON COOLER   ¥890-  
A nonalcoholic cocktail with frozen lemon combined  
with refreshing soda, topped with Nata de coco and  
salt on a glass.	
 
TROPICAL PASSION FRUIT PUNCH   ¥890-  
A nonalcoholic soda cocktail topped with  
Nata de coco, passion fruit, pineapple and mango. 
 

PINK GRAPEFRUIT LEMONADE   ¥890-   
A nonalcoholic soda cocktail made with frozen pink  
grapefruit with Nata de coco and a hint of Earl Grey tea.

SALTY LEMON COOLER


