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Generously. Pigﬁred
Champagne

R EN
AP PZ 244
1,680@%521,848)

K b 8,8003::29,680)

—ENA
Glass Sparkling Wine
.&&&Aﬁ@i’& B (¥0) 880::2968)

ok £ 3,900 ®524,290)

ZILA—ILEE13%

Glass Spar;ﬁ:g Rose Wine
LALAMEOE O (F0) 880%:2968)

% A b 3,900 524,290)

=1 I'Glass Orange Sparkling Wine
LRGH 4
FVYIRN=2Y V7 (¥0) 880#::2968)
T LR 2% A kv 3,9008t524,290)
B7 FoafEsfcAL Y BnI( v

Non-alcoholic Fruit Soda ‘
A AT a
D/ PIVI—IDE 880(#t:2968)

b JAVEDT R OEESERIT100%Y 2 —R !
BFRE I EH"E T —HEICD

“ORENO” Original Wine “&o"+ys5174>

“ORENOQ" White Wine Viognier

BoBIAY 75z 150m 800 (%::2880)
TN—F A—7530, x4 500mt 2,400 (Bt22,640)
Fof=6aL!

# v 750mt 3,800 (%32 4,180)

“ORENQ” White Premium Bordeaux

BOBIVIPLRINE— F52150m 980 (H:321,078)

[Thunevin) X [f8x) F%+v%soomt 2,900 ®t523,190)
Ao 750ml 4,500 (Ft2 4,950)

“ORENO”" Moscatel )
BDERDTIIV MHFKa) 752 150m 780(::2858)
Y2y MEFESTREDHIHO,  Fhrv4500ml 2,340 (83A2,574)

BODAEHOEVTAVEEER :
%t:(;éfé%;xzxf!/%% © #rwrsomt 3,5000823,850)

“ORENO" Red Wine

BoxzoA4v 5z 15m 800 :2880)
REROHDITA7LRT 4, Fxevasooml 2,400%:22,640)
e

oA Ao 750mt 3,800 (%32 4,180)

“ORENOQ” Red Premium Bordeaux

BOFIVIPLRNE— 752 150m 980(BER1,078)

[Thunevin) X (D) F*v>#s00m 2,9000%t:23,190)
Fbw 750m 4,500 (32 4,950)

“ORENO” Lambrusco Secco Rosso

BDSYTWADWHR) 752 15m 780(8:52858)
FppEn  Frev&som 2, 340(8tA2,574)
IATRESIZESTREL g rsom 3,500(8323,850)

Sommelier's Selection vuyzwLssay

Sommelier’'s Recommendation of the Month {150ml)

SBOYL)TETTHOA > Q50mD
HLCIRRy 73 T(RIRE 2B AL

Comparison Wine #sit~x74>

Mineral-driven White Wine

A BNizE9H8 52 100m 580(852638)

Fxyvasoomt 2,6100%:22,871)
R 750mt 4,000 (%t:24,400)
Seasonal White Wine

B.Z&HnB 52 100m  680(B:A748)

Fxpv4500mt 3,060 ®t:23,366)
A 750mt 5,000(®E25,500)
Aromatic White Wine

C.#o%H1-8 52 100m 880(H:2968)

Fxpva500mt 3,960(%324,356)
K 750mt 6,500(8327,150)

Seasonal Red Wine

D. F&hoikk s5z2100m 680 HtA748)

Fxev5 500ml 3,060 (Bt:23,366)
Ao 750mt 5,000 #:25,500)
Italian Red Wine

E.4RY)PDIR 75z 100m 780 (#:2858)

Fxev&500m 3,510(%t:23,861)
# v 750mt 5,700 (%t:26,270)
Full-bodied Red Wine

F.ARIZEIF 52 100m 880 (BtA968)

Fryv2500mt 3,960(%iA4,356)
# v 750mt 6,500 (#327,150)

KETAVDT R RERHAERZy ZICESZRFESL, XZOMMEMIMEEIHEITVET,

*Please ask staff for details on the grape varieties and brands of each wine. *Other bottled wines are available.




Beer &
Highball & Sour

E—IL & N TR—IL & Y7 —
Draft Beer

Cochktails

hoTIv

Botanical

Sour
b 53 fmly 3 ) V5 2y B

. oA =< Sangria (Red) 3
AE—nm ('9'/1'0.%7’\/")(&5&88200) 'fﬁog)lﬂ"/7ﬁ)7 () 650 ALL 650 (#t:2715)
Non-alcoholic Beer (B32715) . :

J Y PII—IvE—IV 550 ) This Month's Sour
(30605) Limoncello (Dry or Sweet) SAnYyo—
Shandy Gaff VEYFzyvO &£ 650 7
eV TUH D - ,57?8 (K54 or 294—F) (Bt2715) Kiwi Sour
ORENO Craft Pale Ale Sicilian Mimosa X94%0—
BoxT—vI~-rz-1r2471 900 IFYPVIEY 650 Cherry Sour
(.- 330ml) (B32990) (RAN=2Y YT OLy (BLA715) (BAIEYD—
EXD LRy T BB D F)IFvE—] +75yFFvyY) Plum S
um Sour
Whisky Soda Kitty —_
BoNAK—v 650 X74 650 ﬁ#?-
Whisky Soda (ORENO AMAHAGAI\E??JAHS) @AY +IyIe—xN)  (BATIS) iy
BoOPe~BIAAE—L 980 HEkeita
(#321,078) perator White Peach Sour
Whisky Ginger Ale 7-'-'\1/_5‘1_\ 650 gHko—
S Te—NAE = 650 (B4 +IvIe—z—N)  (BL3A715)
(#32715)
Whisky Coke
A=INAF—N wy [ Original Cochtails 1357771
Vodka with Oolong Tea Cassis Soda Pineapple
9—0vNA (#ng?g Please choose a ZJ‘/Z. ‘/—.ﬂ AV
combination of Campari Tonic Water  Cola _
ORENO Lerrlon Sour classic cocktails hvsRY F=y2 J2—2
BsoveVYO— (*RSZ???S(% EHEhEE Gin Orange Oolong Tea
ORENO Premium Lemon Sour FBREULCESWD \//0de Az;;:;e// 9—OYHR
VIPLVEYYO— : e
RoTVIFLVEY #g(mm%?g ALL 6502715  94v7h ryINm
ORENO Grapefruit Sour Rum EfL”?eifle_l_ v
#B0Iv—7Iv—y 49— 650 G =
(#Bt32715)

Sojt Drinks 7>

—— Botanical Soda ——

7]'1927))1«‘/‘—9‘ Made with organically grown lemons.
ALL 650@®t2715) BHEDS FUTLELEEBALTVET
Th'jaMoo)n? N Sﬁda I;_\i—vl\gSoia ff Organic Sicilian Lemonade
2 e 4Y— s .
Plum Soda Cherry Soda E%:/} VPYVvEL— F 650
s . (#:2715)
1B?/H A o VéVh<tbPA/‘ihé ’ 5 Organic Sicilian Lemon Squash
ue Hawaii Soda ite Peach Soda > 112~ S S
INW—nOAY—& BHky—4% BB FIVPYVEYR DYy YA (mfﬁ-’g
Klds Dr!nk_Menu From Sicily Blood Orange Juice Cola
FyAFYYIAZa— YFYPEITSyF 550 I3—5 350
ALL R (342 T) AUy ITa—R (#2605 (%t32385)
R . Uh p to elementa scthoola ge ilable) % L G|nger Ale
equests such as no ice or plastic cups are available uice R S FU R\ SR
HKIRL- T RF v o Dy TR, CELRYET, 100% 52— 2. 450 IV Iv—T Ju(*m:%gg
100% Juice Cola _ «AvvY Orange  (FiA495) Oolong Tel
100%2—2R =2 * Py 7 Apple _ g
N . oA Pineappl 9—0VR 350
*ZF V¥ Orange G'D?r S v s34~ Pineapple (#¢32385)
YRS —_T—
Py Apple C;long/T:a Sanpellegrino (Sparkling Water) E‘L_J'ji Mineral Water
- =¥ 2V 450 ELIASN9xr—42— 350
/X4 Pineapple 9OV (R ®K) (432495) (%432385)




