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TALYRTY) ST (475 R)

. . . 12,0001
Wine Pairing (4 Glasses)

VT — N ANRTY T 4r5R)

7,000
Non-Alcohol Pairing(4 Glasses) .

CHAMPAGNE ¥vvv

TYIFETVavh A—=T 2T

NV Henriot Brut Souverain Glass 4,800P3 / Bottle 24,000P3

ORANGE WINE #Lvvyvir

Ty €7 F74ES

ass ottle 2 ,
Sato Pinot Gris L'atypique Glass 4,000r1 / Bottle 20,0001

WHITE WINE #v4>

Yxb—=T7) OV T T4 T 7))

Chateau Vari Glass 2,100F‘? / Bottle IO,SOOFQ

XTI ATV 4T LT —T ) .
Chablis Maison William Fevre Giass 3,400 / Bottte 17,0001

RED WINE #74>

FR—F Y T4 Lo F ATz
Tenuta San Guido, Le Difese Glass 2,000 / Bottle 13,000

FILYIFYF Aa— FLIEF Y —FrL—
Decoy, Limited Merlot, Alexander Valley e 20000 e 5000

HLF VI -aA—ANE ) )T— )L
Calera, Central Coast, Pinot Noir Glass 4,000 / Bottle 20,0001
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NON-ALCOHOLIC WINE 7v7rva—-irvtr

TAYT YA RIN=DN T T Y

Vintense Sparkllng Blanc Glass ].,200]33 / Bottle 6,000H
TAVT YR —=T4=AY T 5
Vintense SauVignon Blanc Glass ].,200]33 / Bottle 6,000H
TAYT VRNV ) =G4 =3
Vintense Caberuet Sauvignon Giass 1,200 / Bouse 6,000
COCKTAILS #z5n
=LA ¥4 EAII2—)V
MaiTai 2,000m Moscow Mule 1,800m
TI—INTJ 4L JUHER=IR) VT
Blue Hawaii 2,000m Singapore Sling 1,800
v¥oyas—% Eb—}
Pina Colada 2,000m Mojito 1,800
FF FTIN—VDTIA— AV I 7T
Chi-Chi 2,000 Seasonal Frozen Cocktail 2,500r
MV =4
Gin Tonic 1,800m
BEER e€-n
FVFY - FF7h Ca—HNF v FITAb
Orion The Draft 1500 Hoegaarden Bottle 1500w
THEA—IN—FF £ UMK)
Asahi Super Dry 1.300r
NON-ALCOHOLIC BEER /¥7ra—re—n
FIVFY 2)TT7)—Cr7ra—n) 1300
Orion Clear Free (Non-Alcoholic) ,oU0
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SPIRITS & JAPANESE LIQUEUR ##ili&h ¥a—n

=vh & NV

TS 34

Yoichi NV 28001 Shyrei 3y 1.800r
P M) — g NV ZBEN RN
Yamazaki NV 3,000 Kanehachi (Mugi) 2,000
MHRET A5 VR IV— 84E (Akiiniss) ERENT e H
Okinawa Island Blue 8y 4,000r Sato Kuro (Imo) 2,000
Bk 7137 Laogn  VINGZETPTIG B KRR BRI 77> 75—
Zanpa Premium ’ Yamazaki Umeshu 2,300r
SAKE b*in

—HIKB Premium (kH-#0KKI5EE) narai V74 (EH-HEKGE#EZT2)
Ippaku Suisei Premium Narai Sankei

—#4,0008 / Bottle 16,0008 —#6,000r / Bottte 24,0005

NON-ALCOHOLIC COCKTAIL Zv7rva—inzsn
FR s A PN SR A LY A = 1,300
Echigo Yakuso Gin Tonic OUUH
SOFT DRINKS v7rrvrz
af-a—7 Ry I—V21—R
Coca Cola 1,000m Mango Juice 1,200r
AL Iyha—F NovavInN—Iy 2—A
Diet Coke 1,000m Passion Juice 1,200r
VIV —T -V NRAFITNT 12— A
Ginger Ale LOOOm  pineapple Juice 1,200r
Wy —ork
Black Oolong Tea 1,200r
WATER *

TITINST 7Y —7u—
Acqua Panna 1,000m Free Flow 800
YRV
Sanpellegrino 1,000r
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