AT
'HY92°E 51906435

B l3EADBETOAR EHIC
BEUHSRIZANEL
HFAGEDREALELZRELET

E G BT S

GYU GEN TEI
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Drink Menu

Be—

Beer
Hwvrn HILEHE 650m s 715m
THE R—X—FTF 4 (@R 650mmn 715m)
Uy —BHED R 6501 @ 715m
J V72— )L E—)ILUMR) 580]’3({% 638m)

(FyEaFLITLATLa—IL71)—)

W B A - B O Hb i - 5T

\')‘d/{’c’, [JH‘N/ 5{!/&’6’. (_,(J/ﬂ’ Sdf\’c’

& FKES) 7T

EiEk AEE (1&) GEiR- 2w

& {EFHIEMEET
FAXKDIE MR (77 %)

FAE K OFE FEKIE (F FA720ml)

& BFIAFHES
RIS
HFIBCR

¢ S EEBAERE B
—HKK (77 %)
— KRR (b A 720m1)

< FkEHREL
BDEDEAN (F7%)

W x DEAN G FA720ml)
& |LZER N\ ET

WA 2777y 7 HKBE (75 %)
AR ¥aT777v27 fKEER (K FA720ml)

EDFE HRLEE (77 =)
EDFHE FHRAEE (1 1720m])

SicEfHiob IOV AL T wET,

460F€I (Br S06M)

550F] (Bx 605m)
2,850m @#:23,135m)

600 M @sa 660
3,800F‘] (Br 4,180 )

750m @ 825m)
4,500P§ (B2 4,950 M)

850 M msa 935m)
S,OOOP:J #525,500 M)

890 M @a 979m)
5,200 @ix5,720m)

ARSI — e RES% R L T Y £,

e



Drink Menu
. NAR =)V P4 AF— High ball, Whisky
WA FE—Amy 7 KED - BHBOIDV BRI TN,
®AIYVTF Fa27—X FT7A4F GOOF]:I-m 660m)
TVvY 74T 49 27125 880m w2 968m)
& N\—KRY A—h—X2—7 600m @ 660m
*JvN=—-X Fili 1,000 @21,100m
= kisk 1,000m @a1,100m)
VvV =R =N (F27—X) 600[11{%5 660 M)
. Y7 — « fionA Sour, Chu-hi
BEADOLELH T — 600/ @2 660m)
EED LYY — 6501 @a 715m
BWOHDIL—T I N—=9H% T — 600 @2 660m
WMFEbEHOH T — 600m @2 660m
= L S| 600m @2 660m
. REH Fruir Wine
Y =Koy 7 gkHD - HEI) LD EEETFE N,
BRI Ml Lo F i 750 @2 825m)
I 570m @z 627m)
. f}‘E ﬁj‘ Shochu
WY —Femy 2 KEY - BB LD BEF TSN,
O EIRE (AR (5 %) 655m @ 721m)
ik (R ra) 4,100/ 24,510
*FIRE RBEE (F5%r) 600m @2 660m

Hieky (Khr) 3,900 ®24,290m)
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Drink Menu
- h7 T Cocktails
FHEEZEY Y b= 2 800m &2 880m
HEHM FOoxzxala—»n 7008 @2 770m
HEEy 2T v 70 8001 sz 880m)
Ee—| 600m mr 660m)
HYRTU—T TR—T 600m s 660m
VIV T 600m w2 660m)

B Tora—nnrsn

Non-alcoholic Cocktail

P S =TT _ 550/ @z 605m)
(VrPr—xz—n+ZLrTriny7)

I Y TRIN—F T — 550m @2 605m)
(FN—FaFY—suyT+LEYVa—A+HREE)

JYTRE—= 550H @2 605m)
(=T IN—P T a—RAF LY a—A+ b=y 2T — S —)

. VY7hFU V2 Soft drink
Y=y HE(GEy b /TAR) 450/ i 495m)
KTy a—5 450m @ 495m
VvV —x2—) 450P:stm 495m)
rAayy)—% 450/ mx 495m)
Y v rIZ—n 450/ g2 495m)
AL yvPYa—2z 500/ @2 550m)
TVL—=TI7N—=VT a—R 450/ s 495m)
PHEEYIA Y 2 —R 5007 @ux 550m)
v bta—e— (NAGAHAMA) 450m gz 495m)
TARI—E — 450/ w2 495m)
XIZRGRy /T4 R) 450F]<.m35 495m)

KRR HR Y — e K% L BB L TH Y £,

&)



Wine List
- A=V T IA v SparklingWine

e 2R g e P —R— 4,300%% 4,730m)
HT 7« 7Y 2w b GEFAT50m)

RAL Vi, EDHIDARYLEY v IDLIRIA—TF 4 —BED.

HINBRIC KR F—2 FESBLORET., RERE 22705 VY 2RRWIATT,

Bav4iv White Wine
V7VR - eZx—=FR(rI2) 600/ @2 660m

AR Vg, e hXAERI0%HEHAL. FFreHko kS5 h27 0 —F 4 —T
FACHHBREKRE., 2Ly v akiBONT v ABWHTT,

27V —v4sz=83v 77V et x72) 7008w 770m
%UﬁoFDE%»7»—?%E%&%§DE\En?ﬁ%%%#ﬁﬁﬁﬂ
RELRFIFRVES. BLDTHL LOBKALUOHT 4 ¥ TF,

NRIT U4T - GAAT T4 VT == @ zom) 4,400 e 4,840m
AZNTE.HBRZL—vyOEVLTZVay boRMLELE S, Bk
Wb, RELEHEET.

TU v F&NZ— LU P ( F750ml) 11,0008 #5212, 1000
B ZHN=TE. ZL—LFE 7122 BbE3FD, brEhn i RERIC
NWR—BF=AF 4 —EEDWANMDLY FOLETHETTWILITT.

. mIA v Red Wine

N Tz rhPr T P70 A—Ya 52 600mEx 660m
77/xm RER, BERIEGICRLE A, [Hodc g vy = v AEL &Y
REETELDET, EARHEAT VRADEAEZEDWTT,

YT ANNF - ANRXL =N (7T R) 700/ @2 770m)
FVE, MUKAEF VD7 F O GETHEI AN AR —N, T4 VICHRD
HBL V=V ERAL ZDNMb o2 REORKEELHL £3,

NG F Y E XY Fy G FAT50mI) 4,500H @2 4,950m)

AAAVE, IAET 4 HBEILF LR R LSBT DB
BELAHITILTWAERIC ATy RORWT LY,

RY Yy — TPV E—ATRT—F €/ FHEA750m) 5, 400 @ 5,940m)

AV ZAN=TE. ITATLETL .
E2) AR TIN—FT 4t —2LRDRW ALYV RBS{ T4y,

NRIT T4 T TAAT o T4 Yriwy Errzsom) 60,5008 @ 7,150m
ARYTE, ITATLET 1. DOCHE [V A0V LEREF)] &5 0iIc kD
WL RERLENZDIE 2=y BRLbRET

70y AT b YL G FA750ml) 8,200/ @ 9,020m)
FIVAE. IAET 4 RARREDTAAMCHLN EO—FD L5 AR LIR
Ry pERICOEIWT{ T,

Y2y H oS — 1 G PAT50m) 9,600 #:210,560m
ARYTHE 7NHT 4 . DOCGHETAZIT 74 »OER L EL S n—n,
Tl HrrdEz e 74r T,

TLy R& N Z— g V= =3y Eiazsom) 11,0008 @z12,100m

FNFAR=THE, ITATLIART 1 BECHERAT o,
BhiRBEREFaaL— o kshBlLAEAERTT.

SEHRRICHRY —E 2 F5% ZHER L TH Y £3,





