BEER

E—)L

[ % DRAFT BEER)
FHDY TLIT L BLY UM 690R9 B5a759m)
TRAA—RZ FY—LA
THE PREMIUM MALTS MASTERS DREAM
) 890r ®3x979m)

[ BOTTLED BEER]

Yy BIL
SAPPORO DRAFT BEER BLACK LABEL 900M ®:32990m)

¥ TLIT A 'Y
THE PREMIUM MALTS 9501 (a1,045m)

JUTNa—)L E—IL
NON-ALCOHOL BEER 6501 ®Ea715m)

JAPANESE SAKE

EE
J\UgILI AR (a1 1,280/ (ssal 4081
HAKKAISAN
2&1 2,480m ®5a2,728m)
TRHE ARG
KOKURYU (752 120m11 1,380 (841,518m)
AR T Vg (a1 1,480 @ual,628m)

KUBOTA SENJYU
241 2,880 ®is3,168m)

XA —EZFH0% PR THBW L £9,
3¥10%SERVICE CHARGE WILL BE ADDED




GLASS WINE

72R74
(#7414~ /RED WINE]
S Sz FOOD PAIRING
Y73y ar by 689 £7—X T

HRNVR =T =T HITFN=T
SUBMISSION BY 689 CELLARS | CABERNET SAUVIGNON CALIFORNIA
QEM:TAD h)TAHIL=T @REHAXNILR Y—J=3> AA, TF1 JTT)LF

AN n L &
P> L 1,800 21,980
W7
?}I/&“yﬁ FOOD PAIRING

e WA

BODEGA CATENA ZAPATA | MALBEC
SEM:FIELFY AVE—Y SRE:TIILRYSH

T .

. . 2,200 22420
IV

ooV a—xh ¥/ JU— FOOD PAIRING

CALERA | CENTRAL COAST PINOT NOIR ishailnis

QEM:TAYD h)TAHIL=T7 SRE:E/ /7L

A L " L N
g#C+——+0+—>= 3,200 23,5201
(& 74> / WHITE WINE]
FOOD PAIRING
Txbh—Hr Iy 9245 RILE R
I ET Trl— TxARR BER TR

CHATEAU STE MICHELLE | COLUMBIA VALLEY CHARDONNAY
QEM:TAIA IOV GRIE I DYILER

s N L .
B At 1,800 iz 1,980
Ry 7 F =T
V=27 F¥ayz a—uay/ Fogsigéégga

DOPFF AU MOULIN | RIESLING CUVEE EUROPE
QEH:ISUR FILFR SRFE:I—R)LY

7. ) . . .
B> 1,800 Gisa1,980m)

(> xy7$—=2 / CHAMPAGNE]

XU NN—=a Fra JL—)L FOOD PAIRING
VAERN LI R
CHAMPAGNE DECLOS FRERES | BRUT s e
QEM TSR VrN—=a1 ORE I IYIFR.E/ /T E/ L=I
H—F—F—eo—>F

2,000P ®:42,200r)

XA —EZBHO0% FIRTHIE L £ 9§
310%SERVICE CHARGE WILL BE ADDED




PREMIUM HIGH BALL

FVIT LM RE—)L

ENAR—
AO HIGH BALL

AFa—RENL FTASTL NAR—)L
ICHIRO‘S MALT WHITE LABEL HIGH BALL

% NAR—I
CHITA HIGH BALL

FIM NAR—L <ms@ms>
HAKUSHU HIGH BALL

LI NAR—IL <mERE>
YAMAZAKI HIGH BALL

B NAR—
HIBIKI HIGH BALL

L= NZRY—HIISIE NAFR—)L
CHIVAS REGAL’S ISYEARS OLD HIGH BALL

INGUBA T NFR—IL
BALLANTINE’S 17YEARS OLD HIGH BALL

1,050P9 Geisl,155m)

1,050P ®ual,155m)

1,300/ ®21,430m)

1,600/ (si:a1,760m)

1,600/ @®21,760r)

1,600/ stal,760r)

1,600 ®:21,7601)

1,800F] (21,9808

AFa—ZElh I HLETF 3y NMB—L

ICHIRO'S MALT CLASSICAL EDITION HIGH BALL

EN124E NAR—IL
HAKUSHU’S 12YEARS HIGH BALL

[IF124F NAFR—)L
YAMAZAKI’S 12YEARS HIGH BALL

B TLUE—AFaf R NR—
HIBIKI BLENDER'S CHOICE HIGH BALL

2,000 ®:22,2001)

2,6001] ®:42,860F)

2,600 (:22,8601)

2,600 (::42,860F)

XA —EZFH0% PR THBW L £9,
3¥10%SERVICE CHARGE WILL BE ADDED




SOUR

R EBY T —

B —
YUZU MITSU SOUR

HEALELYT—
SETOUCHI LEMON SOUR

FNE R T —
CALPIS SOUR

T—ar A
OOLONG TEA CHUHAI

kAR NA

GREEN TEA CHUHAI

WFARNA
CORN TEA CHUHAI

T AIVHEN
JASMINE TEA CHUHAI

ELEAHT—
FRESH LEMON SOUR

BT —F T N—P 17—
FRESH GRAPEFRUIT SOUR

JUTNa—) LELSYT—
NON-ALCOHOL FRESH LEMON SOUR

XA —EZFH0% PR THBW L £9,

800 ®:2880m)

800 848801

800 ::2880m)

800 (8::2880m)

8001 #::2880m)

800 #::2880m)

900 ®52990m)

900F ®::2990m)

900 ®::2990m)

700 ®ex770r)

3¥10%SERVICE CHARGE WILL BE ADDED




SHO-CHU

9 B
FxIAN
CHAMISUL 2,200 @22,420m)
JINRO (700m11 3,200 ®:23,5201)
(% BARLEY SHO-CHU)
N 7521 900 8529901
OOSUMI R 5,500 (56526,050m)
LV 7721 1,100/ (s21,210m)
KITCHOMU tFL1 8,000 (5:28,800r)
AN 7521 1,4001 Gz1,540rm)
KANEHACHI tREMVY 12,0001 Gesal3,2000)
(% POTATO SHO-CHU)
—%IH 521 900F (82990
IKKOMON GRMV 5,500 526,050
=% 7521 900 5:2990r)
MITAKE ML 5,500 @26,050m)
CYLERL 7521 1,100M Gual,210m)
TOMINOHOZAN RN 8,000 (8:28,8008)
RGO 7521 1,500 @ua1,650m)
TENNSHINOYUWAKU GEML 12,5000 @ua13,750m)
&+ 7521 2,500 ®22,7501)
MAOU R 16,5000 @:5218,150m)

(&4 £~k MIXER SET )

T—al iRk IRTNT A —R—
OOLONG TEA“GREEN TEAMINERAL WATER (#1800 (:2880rm)

XA —EZFH0% PR THBW L £9,
3¥10%SERVICE CHARGE WILL BE ADDED




MAKGEOLLI

<)
ffizk~yay 521 8001 ®:2880m)
JUN-NAMA MAKGEOLLI N .
(UNPASTEUREIZED MAKGEOLLI) U‘H‘)I/} 25800Fq (Bl 3’080H)

=T ARKDLABE P RS TEVWHETBIHS G TRA THRARLTIR>TEIET,

F~vay

TORA MAKGEOLLI < 44,180
(UNPASTEUREIZED MAKGEOLLI) (Kb 3,800'33 (Briss, "

PRDP IR EFEREL T2 LR A . TS DR IED Ry YV ELIZHRERL TNF 2 2D RDIEDUY,

COCKTAIL / FRUIT LIQUEUR

HNITTIV/ RERB
H A=K
CASSIS SODA 9001 @2990k)
HYAFL VT
CASSIS ORANGE 900 ®:2990rm)
HTART—ay
CASSIS OOLONG 900 ®:2990rm)

{#%7& PLUM WINE]

Fa—x fEl /LU
CHOYA UME EXCELLENT 800 2880

WIOBKE KA

IZUMIBASHI JTYUNMAI UMESYU 900F] (®:2990r)

XA —EZFH0% PR THBW L £9,
3¥10%SERVICE CHARGE WILL BE ADDED




SOFT DRINK

AN Wre/4

TVANAC T Z SR FEE )
RED GRAPE
ATATLVHEOFIVEYNKRDOBWT oZYL =% Mk,

F7RY (S xnkx)
WHITE GRAPE

950 ®i21,045m)

950 (Bia1,045m)

FUVELEFLOHIMKEBERL AV 2R DELZTushHYY 7Mekbu,

FLoTTa—RA
ORANGE JUICE

DAZD 2a—2R
APPLE JUICE

FINE R
CALPIS

A4 —
CIDER

TUVx—T—
GINGER ALE

ToTx—T—) O
GINGER ALE DRY

af a—7
COCA-COLA

Ik a—> Bn
COCA-COLA ZERO

JUTIVa—i LEYYT—
NON-ALCOHOL FRESH LEMON SOUR

XA —EZFH0% PR THBW L £9,

650 ®ua715m)

650 ®ua715m)

650 (a715m)

650 ®La715m)

650 ®Bua715m)

650 ®ua715m)

6501 85a715m)

650 ®Ea715m)

TOOM (Bi5a770m)

3¥10%SERVICE CHARGE WILL BE ADDED




SOFT DRINK

VTN 7
[Z7—k— COFFEE]
a—b—

HOT COFFEE

TATL oY
ESPRESSO

TAARI—E—
ICED COFFEE

TARZT
ICED LATTE

(H % TEA)

Tk

GREEN TEA

TR

CORN TEA

T AIVHR
JASMINE TEA

J—ur A

OOLONG TEA

Hoy—ou ik
BLACK OOLONG TEA

HFLZE (HOT)
BLACK TEA

FART(—
ICED TEA

[3X7/V7x—%— MINERAL WATER]

IRXTINT F—E— (360m1]

MINERAL WATER [780m1]

P RULTV)(RIS=IV T Tx—5—)
S.PELLEGRINO (SPARKLING WATER)

XA —EZFH0% PR THBW L £9,

650 @wr715m)

TOOP @2 770m)

TOOP Bi5a770m)

750 @2825m)

650 ®sa715m)

650 ®a715m)

650 ®ua715m)

650 @a715m)

750 @2825m)

650 @sa715m)

TOOP Bi5a770m)

5009 ®2550m)
800 #:2880m)

900 ®:52990r)

3¥10%SERVICE CHARGE WILL BE ADDED




