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DINING
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(From left)
Loaded Gunner, Hen House Negroni, Donkey Punch, Four Fox Sake, Orchig!
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A sake base cocktail is especially great for summer time. To catch on the
sake wave, Mr & Mrs Fox has launched four new cocktails with Japanese
elements lately, presenting an alternative flavour to drinkers.
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Having a stylish bottle, Four Fox Sake is a
Junmai Daiginjo made of Gohyakumangoku.
Smooth with flavours of rock melon, rice and
cereal, when in use of cocktail, it is rather
refreshing and feminine. Loaded Gunner

is made of sake, apple. sprite reduction,
lemon, orange bitter and lager - interestingly
it tastes like a cider. Altering the edge of
Negroni, Hen House Negroni is made of
sake instead of gin; with the addition of
Rosso Vermouth and Aperol, the flavour

is especially herbaceous. Adapted from
traditional Moscow Milk, Donkey Punch
has employed sumptuous spices, say cumin
and cinnamon, on top of sake and angostura
bitters, exerting pungent of excitement on
palate. Last but not least, drinkers who prefer
fruity flavour should get in love with Orchid,
the marriage of sake, yuzu, plum wine and
pineapple cordial is light and sweet that no
one can resist.
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Sake with western
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Mr & Mrs Fox is keen on promoting
the pairing of sake with food. Not
long ago, they hosted “Wine VS
Sake Dinner", a unique and creative
5-course dinner thal each dish is
paired with a glass of wine and
sake respectively. After tasling each
course, diners would have fo vote for
the better pairing. In the end it was
sake which won the contest, proving
the genuine magic between sake and
western dining.

Mr & Mrs Fox
23 Tong Chong St, Quarry Bay
2697 8500
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