SOF

[>
[
Im
In
o

SR H|Hl T | 100%
SIS zac s | 100%

c2F 2 e sy |0

« 2 =0} | 100%

J

« X AP} | 100%

o BFX}2bIE| | e

INK

]

<O E QEK} | creentealabarstniss

« IO | amugucs

+OFO| A Z{I| | ==viot-watn

«EFA}

A
= =T

750

700

600

500

500

650

400

400

400

300

é

W Ol kI

DRINK MENU

M &

Mg+ KID Sparklingy

[#l1: Sparkling]
¥ 2,800

otstorote s sfojt F=F

MZle F0H0|ZIZE LEX LA

N o sormm 5 2 %5
222 ¥ 1,100

ot 7HOFOr : 51|0|9} Fx%

TRA3 F=0t0]2 %)

o BEK G 1
2zt~ ¥ 1,000

BER : opxopnf 5%

TAELA| £0t0])

[/l K
222 ¥ 1,000

S Z A0 —|a|| =z &

i

TEtO|E 20|23
%} ﬁ‘mﬂ%"“@J

e ELIES

S
¥1,200 / ¥ 800

FOREH  KQ-ar FXF

MR E2E Z0LO|CHO|ZIZE BHEE 4

AR soxnmm B4

ze12 ¥ 1,600

LI7PEFS @ ORALS| F =

S2IBIAE HS8 HAY go| X3,
2okl B £2t NS BiEro] Yot

Moj7h E=2ASEME Eroo] F
oeNT, B LIS
ote 2 g

Z/0|AE/M4Z ot

= =TOIRELS
oY Aot EM &,

SRt 31t Sfe Z0PH 02D
SEEORIME 20| Qs 20| ot
JIS TR SRk



BEER .=
712 Ol AR & 500

<J2 OIX[E A2 F 650

<702l Jglx g 600

« OFALS| E2O] M= 600

SOUR & FRUIT WINE sscanuz

CEl|2 AR 600
cXEQMH| b= DA - a3 ostora % oA Al 700
=N =1 | ESDN SR s alRE B e 190 BRI 800
« DRRRH[H 25550} - ax=msoiasuzuozese+zz 1,000

SPARKLING WINE .x:zs-

DA REE HIOE 3,000
Aol Ao 2 HEE ATolot AT}EE ofl
EE
« 4] OFAFA JHHEEH R NV 6,000
Z01 3 @3 M017H R of 92iX SEHD =etHel sto] SFeLIT

WINE qe

ZatA ool
+5C (A3A])
+ MYST (O]&

3tolE 2ol
- OHH| S &

El
E) [§f0|§] 4%/ ZEA

SID HE

=Oo

MX ZPA/HEE

gEE2t0]

o}O[E 2tel

cLEZE A2 |

AR D IRAJHQ
e E2to|

(7]

nE

25

2l aF

HOCHU .:=

- St EHAH KAORU
- E2|7t0|

< 0|0| X2
«L|7}0|E SIX R

- 0| EH3
- Opgt

WHISKY 3.5

b ¢4
A FHK|

NRURES

«HO|HA O3
=L by

. OF O}

700

700

2,800

6,000

S O Y2 Z oA L& T



