DRINK MENU

E—/L(%) DRAFT BEER

BTS2 *=+660H
MEDIUM SIZE
INT'S R 440
SMALL SIZE
TE5E-IL
SUDACHI BEER (CITRUS FRUIT)
RT3 --+880H
MEDIUM SIZE
INT SR --+660H
SMALL SIZE
wTE-IL
YUZU BEER (CITRUS FRUIT)
752 ---880H
MEDIUM SIZE
INT SR --+660H
SMALL SIZE

E—J/L (##R) BOTTLED BEER

TYHER——r510)«T90H
ASAHI SUPER DRY

¥ —##Y) -+ T90H
KIRIN ICHIBAN-SHIBORI

H b)) =7V T4,--880M
SUNTORY PREMIUM MALT'S

b E —JL CRAFT BEER

AIAHAVE-IL - 990H
KAMIKATZ BEER

fEEE FRAET TE S ITEY X Ry THAITR > -8
N7 a7)—TEEINTWEE LAY
FILE—=ILTT
CHREDHIITERLBEFBIRYTEZET,

BAJA SAKE (HOT)

S NET (s A 1 2) 6 6 0O
IMAKOMACHI

%A B (&£B) SAKE (COLD)

S NBT (REgt 488 0H
IMAKOMACHI 300ml

% Kesmepmm) --880H
HOUSUI 300ml

7 JB SAKE (COLD)

SINBT(LF<) «+660H
IMAKOMACHI (SHIZUKU)

E K->Ttasm0n)+6 6 0
HOUSUI (ITTEMIRUKAI)

ZFH(xE) ««660H
MIYOSHIGIKU (TENKU)

B 180ml DAY T3 ALLISOmI
HSE') 2 —JL LIQUEUR

RZE/ ® -1 100H
GREEN TEA BORN IN TENKU  300m

BEET L3RBT DAZES 3007 LD LR 2ERBBIC B4 L
TWABLEND—BEREFHEA LLRE/ LR CHTBED
SINETD ) F 2 — LT,

EtL 7 a >
LOCAL SAKE SELECTION

4 /\B] IMAKOMACHI
YR AAKRSEE--- | 500H

TOKUBETSUJIKOMI DAIGINJO
BXFE40%

fikooRE # ---1200H

JUNMAIGINJO YUTAKA
BXFE50%

FKeSEE X -+ 1 200H

JUNMAIGINJO YAMAWARAI
BXF5E60%

K83 HOUSUI SHUZO

R KSEE--- 1 600H
TOKUSENJIKOMI DAIGINJO

HEXFE40%
=5 %5 8:E MIYOSHIGIKU SHUZO
koS B2 -« 1200H

JUNMAIGINJO

BRFE60%

XFTNXT300 ml O/MRTT  ALL300mI
SUNDIFGENTIVET, TTHRLEIW,

214 R ¥ — WHISKY

H>h)—A
SUNTORY WHISKY SHIROKAKU
aw 7 e 880H
ON THE ROCKS
K& Y 66 0H
AND WATER

NAER—-IL ---660H
AND SODA

WY - FEENLK—=I-+-T50H
AND SODA (YUZU « SUDACHI)

Bt/\{ SHOCHU+SODA

vp 4 YUZU (CITRUS FRUIT)

L €2 LEMON
JV¥ 5 GRAPE
e+ 660H

#8 3B PLUM LIQUEUR

3L vy
PLUM LIQUEUR
awy7 Y —%% .-KElY
ON THE ROCKS - AND SODA - AND WATER

c«660H

%% Bt SHOCHU (DISTILLED SPIRITS)

& FREES
BAREY SHOCHU
ERERY
SUDACHI SHOCHU (CITRUS FRUIT)
(7/52)avs ---880H
(GLASS) ON THE ROCKS
KglY ---660H
AND WATER

(Rt +«+2750H
(BOTTLE) 720m

ol A E A
SWEET POTATO SHOCHU

(752x)avy «--990H
(GLASS) ON THE ROCKS
KEIY < T770H
AND WATER

(R L) ««+3300H
(BOTTLE) 720m

RRE T /NI KR
CHESTNUT SHOCHU

(r752)av2 ---990H
(GLASS) ON THE ROCKS

KEY --TT7T0H

AND WATER
(Rt +++3300H
(BOTTLE) 720m

24>l 723y
WINE SELECTION

Domaine du mage Blanc
(EA=X ko =—=Ya2 7T35)
I75VRAE A724 >
FRENCH WHITE +--3300H
KR TIIN—T4—RFOQATA > . LEI I AD
F V) HPBECHIC D S FEOHREBHTELY T,
Bonterra Chardonnay
(R>FTv5 YvILRR)
AV I7AN=—T7FE A74 >
CALIFORNIA WHITE* 55 00H
TLoFA—JETA)hHoF— 7185 ENT 4 AR
o 2L AN RECHRNEELEY TNF R
LERDWE Y v FTT
Duo des mets Merot
Chbemet Sauvignon
(Faxt 5 £ Aa AXN)LRY—H4=3)
ITS50RE K74 >

FRENCH RED «««3300H
TLyYaTRESRNSHY ., SN Lo
INSY2H & S BRCERREICLCAVET,

Noble Vines 667 Pinot Noir 2019
(/=TI 974>X 667 E/ J 77— 2019)
ANTAI=TE&E 74>

CALIFORNIARED +***5500H
Ju—CrEREBELSSE7A 250> 7 b
FEONRRER Lo e LERTA498HY
F—I7DFY LN\ IBLETENHRP,

714 > WINE
FI2A4> 74>

75274> ++-880H
GLASS WINE

EEEFEJ 4 > FRUIT LIQUEUR

XFEHL 74 (EERE)
JAPANESE BAYBERRY LIQUEUR

TELE74 > (EBRE)
SUDACHI LIQUEUR (CITRUS FRUIT)

7)7(300m1) -« 990H
K(20m) +++2200H

4 >/N—=12 CHAMPAGNE

J. Lassalle Cuvee Prefereence Brut

U, =L a9z L7252 TYavh)
(75om1) <1 1 O0O0H

HREm7e & ASEONVEAILE Y. EHRFY Pk

BT, BRSO NTEY BEBEDEN
NOREFTRELATWERL TS Y v/ —=—a2T9,

MOET & CHANDON MOET IMPERIAL
(Fx- %> R> TYay bk 7Y 7IL)
(375ml) e« 6600H
FELRERZEBVES®RNEHAAL, TL v
Va2 X LR, BIESSTH — b F IR
IWHIE*5| TSI TET,

J 7=
NON-ALCOHOLIC

Jo7Na—=iE-=iL---390H
NON-ALCOHOLIC BEER

Y7 b K'Y 27 SOFTDRINK

Y- K -««330H
OOLONG TEA

AL>YYa—X---330H
ORANGE JUICE

a—S «««330H
COKE

49— -++330H
SODA

TrEbHY49—- ---400H

CITRUS SUDACHI SODA

WEFHAL5—  +-400H
CITRUS JUNOS(YUZU) SODA

XEEK(RYx) ---330H
(Perrier) CARBONATED MINERAL WATER

X BRAMNDF X +F—5—14 8:30 pm I
Y I, TTAILEI,
Last order 8:30pm
XEEIETRTH—ERL #BHALTT
BERMOFEAIFIHE AR - LE T,
Prices include all service charges and taxes. Corkage fee is

charged if you bring in your own bottles.



