BYI®
J Y TINVaA—=JvREyYyry

Non-Alcoholic Drinks

IR BEEVAS
X

B BRBSTOFAT Y HY

LD AT (v—r#)

Proteoglycan fomulated Black Apple Vinegar
MEGAMI NO RINGO
752 800

(Bisr 880)

HFHROTERDAZEREREL, & — 7 TR S 720 A T,
DAZ100%THEO NIz, EARDPTAZDH S
HABIRD WA T,

BORBENHHIFE SN B, KER ST a7 47 ) h %
RAELTBYET,

BEIKDLEVETHRLD S, TV
KHIR ) VTN T I - A2 1) 27 AL
TaJ Ny EVF—Z2
Duc de Mont
e de Hontagrne 200ml 7,200
(i 1,320)

NV F—RAEAEHEIZ D BB} A —F — R4 724 ] A,
WL U T E Tl Vb,
TNI—=NVGE T 2B BRWTEELTVWET,
PERE S 30) 1y - = Ul N XN
K : DU TIA= VB R RWITEEREDEWEDWT Y,
¥ ‘) B ERD LW, T4 VBT ERTT b,
FRECBRL AN ETE—AKRTY,




B0
=72 R IV

Toast Sparkling Wine

2004E % 8 2. A 15H & B Ho
ELWTRERDFRMVE, BTiiEh 7
BRDOVDOEMP T ¥ N—=2
~3 o~ N > II-
NRNVL V2L -5 TYavph !
PERRIER-JOUET GRAND BRUT

Fv 16,000

@®r 17,600

; iw.l'h,,{‘i}'--
2 :
PERRIER JJduET

AN IR '. }

[E#) 75V R /v VIN—=2
[&fE] v IU KR 20%

E/ - /7= 40%.

£/« LZT40%
[7)va—IVEH] 12%

2004E LA EOENEHHR) T V2 T, AT X /8= 2D F=7ELTH
BT, 18004, HW Bl o2y v o —= 20855 %1 /10FE BE ISR S L,
AHEMXICEZE L SRS TRERE G0 FAT Y- 2 DRFE
ENTVET, 7777 ) 2y M, BIRDSRVEILITH Y, K hhFH LTIV —
DEMBEFYHEL D, SLIEARDD 2 KR T ZIREbHAA. HE
HEOMEIDEDLERT VY Y —= 2T,

T IGNL-Xy 7 T2y} 752 1,600
Graham Beck Brut Bk 1,760)
XTI RBEER AN KO BAR IR O PRI T S 9’000

M7 7V TROELTHRICHELEWEA =2 v IL 0T, B 9,900)
EOMPR T —I—%{E S BERWHIRER & LI,

FOPREEREFY v & LA DD FER T,

(Bl @7 7UAh/0N—-rYY [RE] VvV ER58%. K/« /T—)b42% [7IV2—IVEEK] 12%

VR VA & Fiv 10,000
Chandin Rose Gz 11,0000
EBL - YN RUHENERELLIEFA=X - ¥V,

AFTRF o) =2 BbebF ¥ =3IV IR ERN LT =y V2% i,
Ty aTIVL A Y MR RAN—2) T T4 T,
[E#) #—RbSU7 [@RFE) VvV kR E/ - /D=L [7IVO—)VEHK] 12%



H7A

White Wine

VITN T4 X =8 V=T =TT TV

Single Vinyards Sauvignon Blanc
LPEEER, 27 ) - 7 LA =AMLz
Ty Y aTNTYAPENTZZ LT Y MR TA4 T,

McEte  Ev 77 L= 7V =2 bWV a——7%

TNTAL WEEGHE R, Z LTI MDA RS AD
a7 VARKLEEE T,

[Eth] —2—P—52K/ <v—)LRDO
[RFE] V—J4=3> - T3 100%
[FILa—ILEH] 13%

TIA4TFTAY N T L — xR

Willamette Valley Chardonnay

FHE - RO EPR A LT 4 v TN bk

792 1,600

misc 1,760)

Fv 8,500

(Bx 9,350)

Fhv 15,000

s 16,500

FIVAE, fithG. 2784 2AD 5 FNHEE I SHE L LRRAH Y,

EEic LR HY £

RRDPRIRALITT D, A& BB D) £ 5,

[FEH#) 7AYH/ ALTUM
[RFE)] O ¥ILER 100%
[FILa—ILEH] 13%

DIV — TFNWIT- )2 K1) 2017

(AOCA VY =T V3Ix- 7))

Meursault Premier Cru Poruzots

AL2ERERE, BREEs], B MA S E2 — U L v,
B WBE O, HlORWI vV AP LS

H7A NI JEABDHNETHROIL oY LT B0

HEFHELTVET,
ILAYPTRRPRRDVWSRIBIATVE T,

[E#) 250X/ T)d—=a
[RFE] o¥I)LER 100%
[FILa—ILESK] 13.5%

INT AT ALV

K 35,000

(Bisx 38,500)

House Wine

ALL—=)-F- ¥y zy b ED)
(AOCY axav)
Meilleur La Bichette
BN VEHELT, = - T2 - Jaxurid
WAEFH A S EFoTwET,
[FE#) I5VR /a—k - Fa-Jaoy
[l B JLFyya-J5r a5y
[FILa—ILES] 13.5%

79% 900
(Bsx - 990)
200ml 1,600

Bk 1,760)

400m1 3,200

Bk 3,520)

Fhv 5,000

Bk 5,500



IV

Red Wine

VI—= - RA-Fv7-
YXN—Fa STy ARy
Syrah Pay d’Oc Chateau du Grand Caumont
TIIrN) =TIy F) =07, ¥T7—100%
LOTIRDANA ZAFEP LTI EETRIELRERD K,
I A S DIERZFFOHMIEL SV ¥ =D THT %
M#D1IATT,
(E] I50R /ST RYY
(] 25— 100%
(ZLa—ILE#H] 13.5%

Ry yI—%

Massicone

752 1,600

Bk 1,760)

v 8,500
(B 9,350)

Fhv 15,000

Bk 16,500

AZ) T TOFMSETAF) — MR R ANV ADT =&,

ZDHENTALIRTIE, AL A, 2aT7OFE)HHE,

Ty 7 N THES Y. FET AR ENY Y=V R LSEE T

FWTRVT/ =y vl dRW AU s E T,

(E#](2)7/ TIY7 - AT—=v
[RIE] HRLF - Y—94=A0 50% B P3Fz—€ 50%
[FILa—ILESK] 13.5%

VXN —=T I X-H N Fy T 2011
(AOC~ IV T—42#%)
Chateau Brane Cantenac
TR ANy 2id RV F=THROZHDMSENIZTA 2D
DY) FO—EDALTWE T, A TRERICE A,

Fhv 35,000

(Bisk

38,500)

RHOONPRAZTAIIOLLNTED, 15~204F 13 FHH 2722 39

FHOIEDORBIEL DT, KT I -2 KT

BRIRDIL 2 R A & 2o RFDP KL CRD VORI TS £7%

[E#]TZ52R / RILE—

[REIARNLER - Y—94Z32 70%., AL O—20%. HRLF - T52 10%

[7La—ILE#HK] 13.5%

NIATA

House Wine

AfL—=)F- ¥y R
(AOCY 2 v)
Meilleur La Bichette
BENOA VERELT, a—F - T2 - Jaxaorid
WAEFHIE A o TV E T,
[E#] I50R /a—k - Fa-Jaody
[(RE) F JLFyia-/T—L.Y5—
[FILa—ILES] 13.5%

79% 900
Bk 990)

200ml 7,600

Bsr 1,760)

400m1 3,200

s 3,520)

Av 5,000

®wx 5,500



T4 T — YRR

Chinese Rice Wine

T 3R ER . RCEPEDEIEITHEDPE PN, BADPHE LT WL
BT 2 THRMIZOZzoT (34U L) #k L7z LE TEKZE
bOPENE=FHEPFINT T,

WET A —TIEMRALR T4 T — VBN ZCHELTEN T,

MEE3H 74 A7 47y b
Chinese Rice Wine Tasteing Set
ro2 2,000
(w32 2,200)
AP 3T D R ARt T MBI AT D TD
BRIy T =T R KB HNRTHRINT A LT OMAIZVHIIBTTHTT,

o IBBLNAIE 54FE BETAY—FVTFNEMY
—MDOEBHEIVOEREL L (10%) fEHLTW2OT [HKIE] LvbhT
WET, BRI H LD T, HEEEZ WO TBRAICREHICBTTOHTT,

o BB AL I 8 4F
DURBLEEY L, EHRPEAULY EBELALLES,
LA BRAD, KO BEHN S AR T,

® JE AR 104 100 % 74 B i
20054 2 42 A3 A 72 U & BUSE T300 8 A i E L7z,
T MBI 2R RO O ERDLDET LY FETEOT,
ORI H00% L L 75 4 45 5\ 32 T
BRDLF) L EDRDLHDS BIKDT>ZY ELLRDLABEL AL,

BN AT 5 4R 752 800  200m1 1,600
ﬁETﬁZTK?—ﬂ“) SFVEM Bin  880) (Bisx 1,760)
Chinese Rice Wine (Syears) 400ml1 3,200 i 600ml 4,500
(#x 3,520) (#3x 4,950)

B R AR B 2 T 8 4R 757 1,500  200m1 3,000

Chinese Rice Wine (8years) G 1,650) (e 3,300)
400ml1 6,000 3 640ml 8,000

(B2 6,600) Hr - 8,800)

ZE B 104100 % #7815 y92 1,800

(Bsx 1,980)

200ml 3,600 ¥#i500ml 8,000

(Biix 3,960) Bz 8,800)

Chinese Rice Wine (10years)

# B B AR B B2 10 4F i 700m1 10,000

Chinese Rice Wine (10years) iz 11,0000
Lo e L7z L A LE  IHR PSRBT,
R T OB EAARBESFVET

o BRI 12 4F ¥ 700m1 15,000
PHETAY—FNV T FNT VT (i 16,500)

Chinese Rice Wine (12years)

PESHEAEE COMIN B HEREGFN ] LR
HEED D% GUET Ay —fHICT LY FLSRRET T,
Wz @) W E BRI OF) R LONE T,




¥—v

Beer

TUITLAEE = (THesd) 792 800
Draft Beer (B 880)
M52 650

(82 715)

Wy — i 950
B (832 1,045)

eer

HhE— M 800
Beer”Qing Dao" (B2 880)
HFETRLHTVWE—LO DT RLVWHFKROH LT -EDELL
RHwWTT,

W R E
Chinese Wine

T 77, 800
Chinese Apricot Wine e
WP B TFOHBIETNFINBEL AT ET,

HE AL B il 792 800
Chinese Herb Wine (x 880)
MEIEDFAZESDLNDL, EADLEVOFYVOBIETT,

iRl 757 800
Chinese Plum Wine (i 880)
i 2 SASLEZHEIT2RICELVWBIETT .

HEE (HE)
Chinese Spirits

RLL 57 700
Fen Jiu (Bix 770)
BREEEHELTOETA. Y2 0RS Y, Frv 6,500
KR LHY)VBHFHE T, (man 7,150)

E VAN

>l i A
Mao Tai Jiu
3004ELL FOBER 2 FEL, EilE LTHRBELHLTWS
6. HE s MAE o X L CHlj E A AT O Bl T f &

TbLELL HEZFH - TBHIOTELREMMHTT,
N7 TNV
Cocktail
2 VAV =4 752 800
TEIINA Gin & Tonic (B 880)
EAII2—) 792 800
Moscow Mules (Br 880)
HYAN-Z A —T 752 800
Cassis Oolong (mr  880)
NIYATXYAIV 754 800
Cassis Jasmine (Br 880)
NYAF VLY 792 800
(mx 880)

Cassis Orange



T4 AT —

Whisky

EpE™ 4 AF —

Japanese Whisky

NGV EA V(1T )

Scotch; Ballantine's(17years)

INA KR =)

High Ball (whisky and soda)

sy 1,000

(B2 1,100)

vy 1,200

(32 1,320)

H A - BE B

g7 2,000

(mn 2,200)

R 14,000

(Biix 15,400)

7w 2,400
(B 2,640)

#1v 20,000

(m 22,000)

7724 1,000

(®s2 1,100)

Sake, Shochu

WO THE R CEIRORIE 1]

Sake “Hakutsuru Yamadanishiki” Special Junmai Sake

WO THE SRR ORM R

Sake “Hakutsuru Premium Hisyo” Dry

RBER [H K

Shochu “Hakusui”

FEn [

Shochu “Ryumondaki”

FRE W 2| 792aK MV

Shochu “lichiko”

=0 R 2957= 1,000
(wr 1,100)

K U8 400

(832 440)

7= YN A

IATIVT A
Ay FLEY

¥ 300ml /1,500

(m 1,650)
/IN180ml 700
(g 770)

K 360ml ],400
(B 1,540)

7IA 700
(B 770)

Fiv 5,000
(B2 5,500)

75 A 700
(B 770)

Fiv 5,000
(B2 5,500)

7I A 900
(B2 990)

ARV 7, 000
(B2 7,700)

— & — 330ml 500

(#x 550)

400

(iir 440)

Oolong High (Shochu with Oolong Tea)

VeV T —

Lemon Sour Cocktail

700
770)

VS
(Biin

7 I A

(Biin

700

770)



VAN

Soft Drink
TA AT =8Ik
Iced Oolong Tea

TAATVXYAI VR

Iced Jasmine Tea

FLyITa—R

Orange Juice

TN —A

Apple Juice

<y d—
Mango

VIV xy—I—)
Ginger Ale

J—7
Coke

T—k—
Coffee

TAAdI—b—

Iced Coffee

~Y T

Perrier

IRV T F —F —

Mineral Water

VTNV —= VY — T4 & ERE

Beer Taste Beverage

7724 650

(wr 715)

772 650

(%32 715)

772 650

(Bisx 715)

7724 650

(wr 715)

792700

(B 770)

772 650

(Bisx 715)

7724 650

(gr 715)

650

(#3x 715)

772 650

(Bisx 715)

M 650

(gr 715)

330ml 500
(#32 550)

M 700

Bz 770)



