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Generously Poured Champagne

I MBD w21
D52 Glass 1,650#:21,815)
RiJLBottle 7200®1527,920)

Generously Poured Sparkling Wine [White(Dry)]

> > = ol 1LF15d+! B0 MH 1 E0)
ﬁa)'/u—zﬂ) i 1l ' OS2 Glass  880®#2968)

RJL Bottle 3, 500®123,850)

EZ**& L\i ‘i“: V! i ) Generously Poured Sparkling Wine [Rose(Dry)]

In our restaurant, sparkling wine is poured until it W4 3 i ,'. SIS DS MO GEO)
| P52 Glass  880(B2968)

Just barely overflows the glass g
RiJU Bottle 3, 500(##323,850)

Generously Poured Sparkling Wine [Muscat(Sweet)]
ISHIEH YA (BO - #Hsa)
O3 Glass  880(#i2968)
AL Bottle 3, 500 (#1523,850)

Generously Poured Non-Alcoholic Sparkling Juice

TEHTE ! 552 Glass  880®:2968)
JITILDE R Bottle 3,500 523,850)

Tt T Jigs

HI74 ¥

Glass Bottle Glass Bottle

Seasonal White' Wine B2 A Seasonal Red Wine =0 o
BRODDTY H 980 4,980 BRRDIY IR 980 4,980
(FiA1,078)  (BtA5,478) (Fi3A1,078) (HiiA5,478)

“ORENO” White Wine (Viognier) "ORENQ” Red Wine (Cabernet, Merlot)

BOR (J+7=1) 720 3,400  BOIR (WAL= XILO-) 720 3,400
(BA792)  (BiA3,740) (B3A792)  (HiA3,740)

Good Value White Wine Good Value Red Wine

OX/DE (FLyEP—I EHE) 650 2900 AR/ NDIR ®EVFALFF—IEF) 650 2,900
(BA715) (FHA3,190) (BA715)  (FiA3,190)

Food-Friendly White Wine Food-Friendly Red Wine

RIEZS|EIC3 H 900 4,300 BEE(ICEDRD 7R 900 4,300
(BA990) (Fiir4,730) (B:A990)  (Fiir4,730)

ORENO Bordeaux Wine (White) ORENO Bordeaux Wine (Red)

BORILE— B 1,100 5,200 BORILE— 7R 1,200 5,300

(BiiA1,210) (Bir5,720) (BEiA1,320) (Biir5,830)
Today’s Glass White Wine Today’s Glass Red Wine

HIIHISXT1Y H 1,250~ HFIITHISRXT1Y 7R 1,450~
(BHiA1,375~) (Bt:A1,505~)




;,?M)?/ff W e—neyo—

Draft Beer (SAPPORO KURO Label)
HEE—IL GuROESAIL)

ORENO Ale Beer(Original Craft Beer)
BOI—ILE—IL

Original Lemon Sour

BoOLEYYI—

Lemon Sour (Mega-Size)

XA LEVYD—

Whisky& Soda
INATR=IL

Whisl\(y & Sodo‘(Megq—Size)
XA N\1Hh=)b

Non Alcoholic Beer(SAPPORO Premium Free)
J27)b3a=IbE=IL

720@52792)

800®:2880)

650®HA715)

820(%52902)

650®HA715)

820(F#52902)

580(®:2638)

/]/\ )WW @"‘4}5‘%% DAL HITIV

Sangria (White or Red)
Y2077 (Hor )

Operator

720F52792)

AR —H— (D1 +I v —TI—IL) 650@FA715)

Kitty
F5 1 FI1 Y+ I T —T—I)

Calimocho

HUE—F3 GRorr+3—3)

650F52715)

650F2715)

@Vjﬂéfr u\% BigiE

Lemoncello

LE>FIwvO

Sweet Dessert Wine

HOBBO1Y Y—7ILX

Calvados Apple Brandy

7802858)

890F2979)

TIVIT 7R DURF A RIL—77> 1,350021,485)

@044M hoTIV

Gin Tonic
/0] R VL

Gin Buck
JUIND

Moscow Mule

TXOd=3-Jb

Vodka Tonic

DFAvhHRZwvD

Cassis Soda 1
HIRI—S

Cassis Grapefruits

NIROL—=FIIL—Y

Campari Soda

S =5

Campari Spumoni

BIIIRTE—

Fuzzy Navel

JT73I—x—I)L

Peach Oolong

=D

Llychee Spumoni

SAFRTE—

Malibu Pineapple
i iy AR S 7

Passoa Pineapple

AV DA O

Mango Tonic

Y d—kZwH

Tea & Cassis Tonic

TA—NIARZVD

Green Tea Oolong

EREERA

|

680 ®2748)

680 ®HH2748)

680 ®H2748)

680 #2748)

680 ®HA748)

680 #A748)

680 #5A748)

680 FHA748)

680 HA748)

680 (H5A748)

680 ®HA748)

680 ®HA748)

680 ®HA748)

680 ®HA748)

680®HA748)

680 Ftir748)

7
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Origipa] Joprpads

AVSFIVLVESR—

S Dugp|e

YZbFY>»2

All lemonade Can be Mixed with Soda Water.
KIRTDLER—RIFY—ITEIBCEETETT,

Lemonade

BOLER—R

Pink Lemonade
EVOLER—R
Blue Lemonade
JI—LEXR—R
White Peach Lemonade

Bkl EXR—

Kiwi Lemonade

£/ LER—R

Apricot Lemonade

BAFLER—R

WV/%%ﬁ%M”&0<2”

- JYTIVAOTIV

580@t:2638)
580(#1i2638)
580(#1i2638)
580®12638)
580(t2638)

580 #i52638)

ofedaif

Muscat Chardonnay

VAADYR&TVIVER
YUZU & Grapefruits
PFIITL—FIIL—Y
Pineapple & Ginger Ale & Lime
IRTAFVIID—S5—
GingerAle & Grenadine & Lemon
Jv—"—2 b

Cranberry & Grapefruits
N—=TJVTY-X

600 Ft2660)

600 FA660)

600 @#i2660)

600@#2660)

600@2660)

Red Grape Juice
RREDI1—X

Cranberry Juice

O5N)—Ja1—X

Pineapple Juice

IRAFTVIIT1—X

Apple Juice
73—

Orange Juice

FL>3IIa1—X

Grapefruits Juice

TL=TFTI—Y)1—-R
Coca-Cola

N xO—>

Ginger Ale

o e R v B |

Tonic Water

WS A —T—

Perrier Water

A R T

Oolong Tea

D—0OV%

Coffee (Hot / Iced)
J—E— Rk or 71X)

Iced Tea (Original Blend)
TPARXT1— @FVIFIITLUR)

520®652572)

520®i2572)

520®652572)

A50®HA495)

450 ®H2495)

450 Fi2495)

450#32495)

450#i2495)

4502 495)

550@ti2605)

420®52462)

350(#tiA385)

350@tiA385)

Black Tea (Earl Grey / Darjeeling / Fruit Rooibos Tea)

350(#tiA385)

(F—=ILT L or 5—JUY or TI—YILTRRT<1—)

o=
\GInY 4 7') FHyO—F & FRSBESRT
BRABIBAIN=OYY

g3\ TR =)L %
1¥ 7Lt

OB —AERHEDT—IILF+—I¥500(BHASS0)ETEHL CTHDE T, (KFEHSVFER)
S MNRICOZTHERINMMU LD EXESFENLTE DT T,

Information OHE(I2BFRHI T, HFREHIT—IIWEETEHEOTHEDE T SREDBIFI I VIZT THEMFLIZS 0,

@ { Cover Charge ¥550 / Guest } 4{ Service fee ¥0 } @{ At Least 1 Drink Order / Guest } €{ 2 Hour Limit }




