TANG

ASITAN LUXU Y RESTAURANT

THE ELE

JOHNNIE WALKER

BlueTabel

AS DUSK SETTLES, THE WORLD SLOWS FOR A MOMENT OF REVER-
ENCE. BENEATH THE SOFT GLOW OF INDIGO AND THE GENTLE FALL
OF SAKURA PETALS, TANG TRANSFORMS INTO AN ETHEREAL
LANDSCAPE - THE STAGE FOR BLUE HANAMI.

Inspired by Japan’s cherry blossom season, this creation pays homage to the elegance of the Blue
Society — where refinement meets rarity. A luminous blend of Johnnie Walker Blue, blue yuzu,
lime, hazelnut coconut syrup, and rooibos, balancing depth, serenity, and the fleeting beauty of

spring.
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BLUE HANAMI R3990

a cocktails inspired by twilight in bloom, when petals meet the water and day surrenders to night
(Johnnie Walker Blue Label, Blue Yuzu, Lime, Hazel Coconut Syrup, Rooibos)

MENU

A pairing that transcends the ordinary —
each visual, tactile, and aromatic detail designed to stir the senses.

R550

(includes izakya and a cocktail)

HAR GAO WHITE SCENT
XO Sauce

TRIO OF SIU MAI
Scallop, Lobster, Caviar

DUCKTACO
Duck Confit, Orange Salsa

EMPIRE FASHION 8PC
Salmon Fashion Wrapped with Prawn, Crab Caviar, Teriyaki Sauce, Japanese Mayo

Each pairing reveals a new layer of the whisky — smoky, velvety, and endlessly deep.

SENSORY JOURNEY THROUGH FLAVOR, FRAGRANCE, AND SIGHT
WHEN: NOVEMBER - JANUARY 2025

BOOKINGS ESSENTIAL

For further information and bookings please contact:
Tel: +27 76 652 8972
Email: reservationsva@tanghospitality.com

ARRIVE TO ESCAPE




