DRINK MENU



WINE LIST

AIN—=V T ITAL &IV IINY

A b -7 Bty -DOC: v yf4—/ 72w b
Mionetto Prosecco DOC Treviso Brut
[42)7) #0/7v—5 4,200 @620

VXNV R AN T 7
Charles De Cazanove
[75v 2] BEr/vvrri—=a 7,800 8580

T - -y N

Moet Et Chandon

(752 2] %M/vxvri—za on13,00004.300
=z 7,500 6250

Xavz-Nr- Y=g
Cuvee Dom Perignon

HYA Y

NI PX— TP YRR ZAT = VA
Beringer Founders Estate Chardnnay
[HY 740 =7] #0/v%n KA 4,500 .950)

=bo 7= =ar TS
MATUA Sauvignon Blanc
[22a—Y=50F] #0/v—vi=ar75> 4,500 @950

ANV T L - T2—TNW-x7Y
William Fevre Chablis
(752 2] 0/v % v F A 7,000 @700

TAYTLREN - FT L — e B
Willtam Hill Napa Valley Chardonnay

45,000¢9:500)

(77 2] #H/vvyri—=a (Y74 v =7] F0/5 8,500 ©.350)

TIGRTA Y
T AR VR A= AENL ARV Y= =T

Santa Rita 3Medallas Cabernet Sauvignon
(#9] 374 7ok 4/ Hni-v—vi=ay 752 100 @70)

R—=XFa-Yxb=NWIz - 27YVaT7 5>
Beaune de Chateau ler Cru Blanc

12,000a3:200

[75>2] 0/ xR

H $r&-Yx-b—a—X-Y—4=3ar 75
Santa Rita Heros Sauvignon Blanc
[FV] 2on/v—vi=as 752 ss2 700 770)

H ¥—w
Kir
A74 v _=2A277n/HHEN

7352 800 880
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BA-WPRAIA - HXRNWVA Y —T 4 =T
Los Vascos Cabernet Sauvignon
[#V] 374 7LHEF4/ AV Ay —F (=3 3,800 .180)

NPy =TI R=RZAT = ARNVAY =423 Y
Beringer Vineyards Cabernet Sauvignon
[h)74n=7) 374 7am7snniv—vi=ay 4,200 @,620)

A== A I T W
Carnivor Zinfandel
()7 An=T] IvsFs /ST 7y T 4,500 @950

TA=R T4 YT =/ X T4
Tenuta di Lilloano Chianti
M2V 7] S74TLRFA /o Savz—t 5,000 6.500)

=J=v—--tU oSNV a—RAP- /) T—
Macmurray Central Coast Pinot Noir
[HY 74 =T) SFATLEFL/E S ) T—n 5,800 (.380)

IV ATARYTA VK75V v v—2a
Clarence Dillon Clarendelle Rouge
(752 2] 354 7aks s pvn—mnvio—wr=a2 0,500 (7,150

NWEADY Xy —
Vamos Together
(429 7] S747LE7 5,500 6,050)

FIRHENA ZZ =T O 7Ly 7 25 IV ASANEE T2
ARY XV ==X FFHEITE LO— 2 HFR L £ T,

C ) N BLMEiRS L 72> TR E T,

QAFINVA T - F—v
Costers del Prior
[AA 2] Zw BT /A v F %, HY =vy 6,800 (7.480)

FR=RFA YY) T T FH YR
Tenuta di Lilloano Anagallis
Uyl 7vk7s /e vavz—e ava— a2y, 9 (000 9,900

TAYTLEIW - F2RT 2 L—  FARNV A =T =T
William Hill Napa Valley Cabernet Sauvibnon
(BY7av=T] Fngza/Hnd-v—vi=ar 1200003200

T =N Tavl Y NNVR Y
Bouchard Pere & Fils Gevrey Chambertin
(752 2] oz /s s o—n 15,0006500

7= 7477 -EPU
Almaviva EPU
(FV] ozt g -y —vg=ay mxi—v. 20,000 22000

HNRNVA TS5 Ava—
YW 7= F =0 TVEFE—= b= vy = =3y

Silver Oak Alexander Vally Cabernet Sauvignon
(7)) 74w =7] 7wzt /i y=vi=az, ave— 3(), 00033000

TRA=R-HFTAR - HF o HhAT
Tenuta San Guido Sassicaia
(4 29 7] owss/pniey—i=ay sovi-750 46,000 60,600

3
Murasaki

[V 740 =TF] FvEF /Ava— FAwi-y—vi=ay 65’000(71,500)
ANNVH TS5V, TTFA4 T2V R

A Sy A

Opus One
[HY 74V =TF] Fn BT/ HNN A= =E ask
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s N R—v 580(638)
KAKU HIGHBALL
7] |58
R 7 —
% AL —LNAfR—v 580(638)
JIM BEAM HIGHBALL v—nAg 580 638)
OOLONG TEA CHUHAI
ChE—La—5 [ R 580(638)
JIM BEAM COLA HIGHBALL % r7 — 1 N /f 680 (748)
BLACK OOLONG TEA CHUHAI
A=A T = AR 580(638)

JIM BEAM GINGER HIGHBALL
fRAe A 580 (638)

GREEN TEA CHUHAI
s« Maker s Mark’ >4 R—w 680(748)
MAKER'S MARK
frerty— 680 (748)
. FRESH LEMON SOUR
VI IANAR—v 580(638)
CITRUS HIGHBALL
WHRANvES T — 580 (638)
N N SETOUCHI LEMON SOUR
BIMNADA A FR—v 580(638)
UNSHU MANDARIN ORANGE HIGHBALL
INFVERSHT— 580 639)
PUNCH LEMON SOUR
(FvI7LnfH—n)

$HZ A R— 900(990) BTy — 530 (6398)
CHITA HIGHBALL GREEN APPLE SOUR

ME N L E— 1,000,100 : ° S
A0 HICHBALL JVv—=0TINn—=r%7— 580 (638)
GRAPEFRUIT SOUR
sl ~ 4 R—v 1,200 1.,320)
YAMAZAKI HIGHBALL iR =7 —Hv— 580 (638)
SHIKWASA SOUR
% J{IN A R—v 1,200 1320)
HAKUSHU HIGHBALL (iR I AT — 580 (638)
CALPIS SOUR
BN 4 R—)v 1,300 1.430)
HIBIKI HIGHBALL U Gf‘?’]—g/‘ /f 580 (638)

CORN TEA CHUHAT A
XOMFEmMIE e v Zon the rocks7KE]Y with water CIIEVAIHET T,

AR MV 3,800,180
KAKU BOTTLE
CHE =LK v 3,8004.180)

JIM BEAM BOTTLE
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KAMIAWA NO THE PREMIUM MALT'S

R LRI~V
SAPPORO DRAFT BEER BLACK LABEL

P FLITL BN
THE PREMIUM MALT'S

J U T—)E—)v
NON-ALCOHOL BEER

S~

DN

Bovy—&
SUI JIN SODA

Hoob=yr
SUI GIN AND TONIC

HAR
RN AE SR

¢ 500(550)
o) 680(748)

680(748)

750(825)

500(550)

700(770)

700(770)

COLD SAKE SHOCHIKUBAI "GOKAI'"NAMAZAKE

300ml

SR SR /NUERES IS

SAKE SHOCHIKUBAI KASEN(REGULAR SAKE)'GOKATI"
15 600(660)
24 1,100 @210
ARHGFF
KUBOTA HYAKUJU 15 1,180 1,298
ot 2,180 2,398
MR
gl (my 7 —X) 752 580(638)

PLUM WINE(ON THE ROCKS/SODA)

800(880)

C ) WA BHMIFK L 72 >TEYE T,

ST

JINRO 375ml 1,500 (1.650)
700ml 2,500 2.750)
F ¥ IANV 37sml 1,500 (1,650
CHAMISUL
K FBERT 163
AUTHENTIC BARLEY SHOCHU WARAMUGI
757 600(660)
720ml 3,000 3,300
752 800(880)
KICCHOMU 720ml 5,500 (6,050)
D] 752 700(770)
KANNOKO 720ml 3,500 (3.850)
AREFREN 60T
AUTHENTIC POTATO SHOCHU KARARIIMO
752 650(715)
720ml 3,200 (3,520)
PEBERT —X)E so7 700(770)
PURE POTATO SHOCHU IKKOMON 790 3 5()()(3.850)
= EIL sox 750(825)
TOMINOHOZAN 790ml 5’000 (5,500)
732 1,500(1,650)
EH|Htw b FT 500(550)

(T—a % RS IASV T —&—)

MIXER SET

(OOLONG TEA/GREEN TEA/MINERAL WATER)
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HYAY)—XK CUV—K

CASSIS SODA GIN SODA

HYAXVD IV =4

CASSIS ORANGE GIN TONIC

HYAT—m Y TAYH)—K

CASSIS OOLONG VODKA SODA

FLY—XK A HN=w s

RUM SODA VODKA TONIC
Subzyy 27 2— K54 75—
RUM TONIC SCREWDRIVER

)=

7 7 All 700 770)
RUM COLA

<yl

e =) 757 600(660)

JUN-NAMA MAKGEOLLI
(UNPASTUREIZED MAKGEOLLI)

fE=wva
TORA MAKGEOLLI
(UNPASTUREIZED MAKGEOLLI)

C ) WO BEAMIK L 72 >TEDET,

Hhv 3,

#in 2,200 2.420)

000 3.300)

VAN NS/

v—n 5
OOLONG TEA

TR
GREEN TEA

Hy—noo X
BLACK OOLONG TEA

a— U8
CORN TEA

ad - a—=3
COCA-COLA

Uy —I—
GINGER ALE

A4 K=

CIDER

Fr oo a—RA
ORANGE JUICE

DAY a—2RA
APPLE JUICE

Tv—FINn—y T a—2A
GRAPEFRUIT JUICE

B R
CALPIS

ZLLZN
SODA

ij‘aﬂ/ﬁ;}-——ﬁ—— 360ml
MINERAL WATER 780ml
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380 18

380 18)

480 (529)

380 18

380 (118)

380 18

380 18

380 18)

380 18

380 18

380 (118)

380 18

380 “18)
600 (660)






