DRINK MENU

€HOT DRINK ARy H T4 A== 20p4 FwTAALCET—F 9205
Specialty Coffee Caramel Macchiato
<a—e—GOMEEA Ly 7ETERRALE S >

N7 zEN 920
kinkei7’L v Fa—t— 860y  Café Mocha
Original Blended Coffee .
Faal—LFEh 920m
FRAYAYI—E — 860 Chocolate Mocha
American Coffee S 86051
YA Yo — i 9201 Original Blended Tea
Vienna Coftee e 9205
ey 9205 Matcha au Lait
Eel-allen Ay b F A 9207
. Chai
& IRXT7LvY/ 86051
5% v Vhinkel T I, SR Ay b aay 920r1
b —DZED = - . Cocoa

o @**Lé\%ﬁ’?‘ﬂ%& HTF—) 920

@RI R VA7 4 VIRIET Cappuccino Fo bk Il 860k

ML CEh ET Hot Milk
EE NP Sy 920
Hojicha Latte 2 XA —F 8601

Yuzu-nade
€ COLD DRINK
KEEET A Ra—kt— 860M\TARXINY 860 vy =3Iy A —A 920m
Iced Coffee Milk Mango Mixed Juice
TART 4 — 860m DATYa2—-X 860 | LEVAAYVa 920r
Iced Tea Apple Juice Lemon Squash
TARAT AL 20m ALVVVa-—R 860 WY ¥y — T — )L 860
Iced Café au Lait Orange Juice Ginger Ale
TARTF v A 920/ 88 ()W 2 — 2 860 =7 8601
Iced Chai Tomato Juice Cola
TARaaT 920m 7 ANIvIAYa—R 920m TAARAP—RVE 860
Iced Cocoa Guava Mixed Juice Iced Oolong Tea




DRINK MENU
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A drink with a leaf mark is non-caffeine

®HERB TEA

@ kinkeiny 2TV Y FA—T
KART IV I4A—X2) =+ TR yH—>
<Spearmint+Rosemary+Lavendar>
AT SMEOERD 7 ) —v &4 A=Y LTIV bER=XICEL LuBED VI EFE L

@ VLAV E
LVEVE—RN+LEVYN=RFHLEV T T A>
<Lemon Peel+Lemon Verbena+Lemon Grass>
LEVITREURIR—A_RFPOME I NI/ BERICE X - LTV E—ARMD R T LV FCF

ﬂ = 7 ol
SO EAT AT NN L = SRV e L B R B —TT Y T >
<Hibiscus+Rose Hip+Elderberry+Orange Peel+Lemon Peel+Apple>
HREDENCEBEIROD 5 N—TT 4 —

@ riEz
<A R AFRE>
<Rooibos>

7 7 ) AFECH S 2O fEROMTEEINTEE Lz, ZAD Y HRAPT VKbV TT

@ »iHRiESLE
<NWVARAHETI UHR>
<Rooibos+Roasted Green Tea>
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DRINK MENU

€ ALCOHOLIC BEVERAGES

Ar—n 990
Draft Beer

2ayFuL2Rx—/> v L 1,060
Scotch Whisky/Single

Ay FILRF—/ET N 1,390r
Scotch Whisky/Double

T4 v<7IA>[H iR 8805
Wine[Glass/White + Red]

BlEElE< 7 7 A> 1,060r

Japanese Sake[Glass]

€ COCKTAIL %1,060

*=T /L a—LORE (1~5EH)
VT A4 —= Martini *k¥kk*
TVICRVEY P ERMA, AY =T Efiotz AT

FLL Y PN Gimlet *kxk
PVICTALY a—REMAHEE 1R h 7T

77974 AT Y — BloodyMary *k*k%
YA yHICE N 2= REMATA T TV

vV« F=w 7 GinandTonic *xx
VI M=y I ERMATEREDS B 57 T

ZA XY Daiquiri  kkkk
FIA P TLULEY Y a—ADH I TV

AP Y a—+ N7 A4,5— ScrewDriver *%
TAVALE LY a—REMATH T T

A1 AF L VY Cassis Orange k%
HYA)F2—NCAL YV 2= REMATA T TN

€ NON-ALCOHOLIC COCKTAIL € BAR SNACKS MENU

THe bz (-1 42 k) 7700 RS 67051
Asahi Dry-Zero (Non-alcoholic Beer) Mized Nuts E]
YA VT A=A 880m 670r
Shandy Gaff (Non-alcoholic Beer) Green soybeans “Edamame”

Ly BT A 880 PATAAXT v TR 670r
Red eye (Non-alcoholic Beer) Tortilla Chips
JYTNARN=Z YT (verbr) 8801 SfEEAE 1,650r

Chardonnay-Sparkring (Non-alcoholic)

HYAFL VY 8805

Cassis Orange

LEV&TALTARAE 880

Lemon & Lime Taste

(v 7ARF oY “RE - AT A=Y F v TR)
Mixed Nuts + Green soybeans “Edamame” - Tortilla Chips
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WINE LIST

‘ BY THE GLASS Glass 880r
7I7ATAY H TIARTAY R
<tz BIFREI B> <HizBFREIV>
White wine by the glass Red wine by the glass

€ WHITE WINE (Bottle)

L—YV - hT TIV 4,400
Mouton Cadet Blanc
V=Y 4=3Y 757V /%13YV/I2AATN

Sauvignon Blanc/Sémillon/Muscadelle

TvY) Jrd—=a Yy bR 6,600/
Henri Bourgogne Chardonnay
v %)V F % Chardonnay

77V NNV TTV 7,150
Clarendelle Branc
V=T 4= TGV /I RATIV

Sauvignon Blanc/Sémillon/Muscadelle

€ RED WINE (Bottle)

i ROl A A 4,400r
Mouton Cadet Rouge

AN/ HANNA T T/ ANNA ) =T 4 =3
Merlo/Cabernet Franc /Cabernet Sauvignon

TVY Tad—=a ¥/ %M 6,600m
Henri Bourgogne Pinot Noir
v’/ : /77— Pinot Noir

I LN L—Ta 7,150r
Clarendelle Rouge

ANa/HRNA )= 4 =3

Merlo/Cabernet Sauvignon




