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Wheat-Shocyu "Hakusui"
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Sake “Hakutsuru Yamadanishiki”Special Classic
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Japanese Whiskey
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High Ball (Whiskey and Soda)

-9k 200 ®in 220)

————————————————————————————————————— 752 530 (#iik 583)

————————————————————————————————————— 752 530 (#iik 583)

Fin 3,200 @ik 3,520

<A1y hLEY 100 Bk 110)

180ml 800 (Bi2 880)

r7v 1,300 @iz 1,430)
#hv 11,000 iz 12,100)

752 700 Bk 770)

HE 2%

WIETAY —=hLL s ML EAZEMIHE W LEL 7
Ry PTOTHETTOT, 2~3HSETIRIIEBEL AVZZZETE T,

LIbro)—rAb%

g-nyk WHEHE G

"

Oolong Tea " Tie Guan Yin
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Flavored Black Tea “Lychee”
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Jasmine Ball Tea (Biik 693)
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Beer Taste Beverage
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