80

12:00-15:00
BEHIA=a2—

— o

an
P RE T 400
R¥E b UE; 480
5§ 5 &I 350
ok 400
‘DR 620
ERVEDLHE
KUSHI &Y 8 & 1900

BYIR2K -BAYVIK-BRFIER-
BUF1A-BAS2FK-#HETAE

FBEEDSAK 1100

WY/ R2EK -HBNAYIEK-
BAFIER-BUWF1X

FREED 4K 1100
BT 2 - BRE > 2 AR

BREYOR 1500
SART2AK-B/E2K L by 2K

ER

BETHER (& Y EY) 2000
44 FTR (I Y EHF) 2000



g # / DRINK

E'—JL /v Beer (Small)

E—JL & Beer (Medium)

/7 IL3a—)LE—JL 100% Alcohol-Free Beer
A /AR —JL Whisky Soda

B\ /N1 R —JL Double Whisky Soda

0% or LU/~ A R —JL CHITA or YAMAZAKI Whisky Soda
P v P v —/vAR—JL Whisky with Ginger Soda
#&ZX /71 Shochu with Green Tea

FSHRE/MM Shochu with Oolong Tea
FBHEE /v 1 shochu with Matcha

7 Y B Shochu Soda with Pickled Ginger

L€ > %7 — Shochu Soda with Lemon Syrup

4 L E>HYT— shochu Soda with Squeezed Fresh Lemon

&L —7"7)L—YH 7 — shochu Soda with Squeezed Fresh Grapefruit

£ (\W\WE ) Barley Shouchu

Z (F&%«) premium Barley Shouchu

¥ (BF¥EB) Potato Shouchu

¥ (RMKBBES) Premium Potato Shouchu

MBEY T — (RREMEE) Plum Wine with Soda
MBS P v — (REMEE) Plum Wine with Ginger Soda
BH 74> white Wine

Fr 74> Red Wine

A (RRME - ZEB18 KEWKEE) Cold SAKE
R (RRHE - FT9H #K KFEDO) Hot SAKE
SRER JE - B Oolong Tea hot / cold

## R - /8 GreenTea hot/ cold

PPy —IT—)L GingerAle

TR Pa—2R Grape Juice

490

690

590

600

690

1120

630

580

580

660

650

580

650

680

490~

590~

490~

590~

630

680

700

700

880

880

450

450

480

480



