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. Generously Poured Champagne ~Laurent-Perrier~

I MBD /w2
932 Glass 1,700(#121,870)

_ A AL Botile 9 000®129,900)
/\"—9”’/7“74’ k e = Generously Poured Sparkling Wine [White(Dry)]

‘ ' Y LR BoiE e co)
¥ . . OS2 Glass  880(H2968)
L Bottle 3, 500 (8323,850)

Generously Poured Sparkling Wine [Rose(Dry)]

. e R G mos o) e
ﬁw:/ I) —zw i o HS5Z Glass  880@HA968)

RJU Bottle 3, 500(®#23,850)

EZ**& L\i ‘i“: V! i F _'; ) I Generously Poured Sparkling Wine [Red(Medium Dry)]

In our restaurant, sparkling wine is poured until it 4 & 1K1 IS 7R ] (=0 - #5e3)
by D352 Glass  880#i2968)
)L Bottle 3, 500(#323,850)
Generously Poured Sparkling Wine [Muscat(Sweet)]
ISHEH Y AW (BO - #HEa)
D352 Glass  880(B52968)
AL Bottle 3, 500 (#1523,850)

Just barely overflows the glass

Generously Poured Non-Alcoholic Sparkling Juice
SBTS935 Glass  880®HA968)
JUTILDYE Kb Bottle 3, 500®23,850)

H21~
Glass Bottle Glass Bottle
Seasonal White Wine 228 o Seasonal Red Wine P E s
BARODT1> B 1%:10) 4,980 BRERDIT> IR 980 4980
(BiA1,078) (BiA5,478) (FtA1,078)  (Bi5A5,478)
“ORENO” White Wine (Viognier) "ORENQ” Red Wine (Cabernet, Merlot)
BO8 (Y+74=1) 720 3,400  BOIR hAL=R-XJLO-) 720 3,400
(FiA792) (%iA3,740) (FiiA792) (®A3,740)
Good Value White Wine Good Value Red Wine
JX/3D8 (kLwe7—J k) 650 2,900 AR \DIR EVFTIWFT7—/EE) 650 2,900
(B3A715)  (BiiA3,190) (BBAZ715)  (FiA3,190)
Food-Friendly White Wine Food-Friendly Red Wine
BIEZS|EICH H 900 4,300 BERE(ICEDRD 7R 900 4,300
(F1i2990) (Biia4,730) (F1A990) (BiiAa4,730)
ORENO Bordeaux Wine (White) ORENO Bordeaux Wine (Red)
BORILE— B8 1,100 5,200 BORIVE— 7R 1,200 5,300
(Bi3A1,210)  (BiAS5,720) (Bt5A1,320) (FiA5,830)
Today’s Glass White Wine Today’s Glass Red Wine

HIIHITSXT1V H 1,250~ HIINHT ST IR 1,450~

(BiiA1,375~) (BEiA1,595~)
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Draft Beer (SAPPORO KURO Label)

HE—)) (B wROESAIL) 720®A792)

ORENO Ale Beer (Original Craft Beer)

BEOI—ILE—IL 800 ®52880)

Original Lemon Sour

BoLEIHD— 650@A715)

Lemon Sour (Mega-Size)

D TR T

Whisky& Soda
A=)

Whislfy & Soda‘(Mego—Size)
XA INATHh—=IU

ORENO AMAHAGAN Highball (Original Highball)
BOT NN\ VINAT=IL 980#121,078)

Non Alcoholic Beer(SAPPORO Premium Free)
J27)b3—=IbE=IL

820(#52902)

650(F2715)

820(F#52902)

580®:2638)

/I/\ )WW @‘AFTM DAY NI TV

Sangria(White or Red)
H>F1)77 (8 or )

Operator

AR = BT+
113%

F5 o FRI1U+I VI v—T—))

720@52792)
i —T—)L) 650F:2715)

650@®HA715)

Calimocho

HIE—F3 Forr+3—3)

DigeAk aum
Y U
Sweet Dessert Wine
BOBED1> Y—7ILX

Calvados Apple Brandy

LT 7EX

Cognac Frapin VSOP
Syl Fo/NVSOP

650®HA715)

Q00 Fi2990)

1,100(#t:21,210)

1,200(®t21,320)

@°4WM hoTIvV

Gin Tonic

RO

Gin Buck
D

Moscow Mule

7 R i e

Vodka Tonic

DAvhHRZYD

Cassis Soda X
i A )

Cassis Grapefruits

NIROL—FIIL—Y

Campari Soda

=S

Campari Spumoni

PR TE—

Fuzzy Navel

T7rI—=—IU

Peach Oolong

e 2 et 1

Lychee Spumoni

SAFRTE—

Malibu Pineapple
YD

Passoa Pineapple

Tk W R Y

Mango Tonic

Yo d—kZwH

Tea & Cassis Tonic

TA—NIARZWD

Green Tea Oolong

EREERA

680 ®H2748)

680 ®HH2748)

680 ®HA748)

680 ®H2748)

680 #2748)

680 ®HA748)

680 Hi52748)

680 HHA748)

680 HiA748)

680 (H52748)

680 ®HA748)

680 ®HA748)

680 Ftir748)

680 ®HA748)

680®HA748)

680 Ftir748)

7
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All lemonade Can be Mixed with Soda Water.
KIRTDLER—RIFY—ITCEIBCEETEET,

Lemonade

BOLER—R

Pink Lemonade
EVOLER—R
Blue Lemonade
JI—LE'EXR—R
White Peach Lemonade

Bkl EXR—

Kiwi Lemonade

£/ LER—R

Apricot Lemonade

BAFLER—R

v Pl Cs

I TIVAITIV

580@t:2638)
580(#1i2638)
580(#ti2638)
580(#1:2638)
580(®12638)

580 #52638)

ofcdaif

Muscat Chardonnay
VAADYR&TVIVER

YUZU & Grapefruits
I L—FTIL—Y
Pineapple & Ginger Ale & Lime
BT T IS —
GingerAle & Grenadine & Lemon
Fe =t L

Cranberry & Grapefruits
AN s

600 F2660)

600 Ft2660)

600 @#i2660)

600@#H2660)

600@#2660)

Red Grape Juice
RREDI1—X

Cranberry Juice

HS5IN)—3—X

Pineapple Juice

e R | e B 8

Apple Juice
7T 3—R

Orange Juice

FL>3ITa1—X

Grapefruits Juice

Sersl == 12
Coca-Cola

Ui B e e

Ginger Ale

VI —TI-)

Tonic Water

A= e

Perrier Water

R i 5

QOolong Tea

D—0OV%

Coffee (Hot / Iced)
d—bE— Rk or 71X)

Iced Tea (Original Blend)
VA RT4— @VIFIITLUR)

520®52572)

520®2572)

520®652572)

A50®HA495)

450 ®52495)

450Fi2495)

450#32495)

450#i2495)

450#2495)

550@ti2605)

420®52462)

350(#tiA385)

350(®HA385)

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

LR

350(#1iA385)

(FP=ILT LA or =Y or TIb—YILRRT1—)

oz
\MGInY 4 7') FHouO—F & FRSERSET
BRBIBAIN=OY2Y

g3\ TR =)L %
1¥7LE2H!

OB —ANEHIEDT—IILF v —I¥500FHAS50)EEH L CHNFE T, (KFEHSVFERL)
SE—AKICDZTHEWNHU LD SEFXEHFBELLTEDZE T,

Information QHE(I2BFRHI T, HREHIT—IIVEETEHEOTHDET T SREDBIFI A vIFZ THEMFLIZSE 0,

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




