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A7 TV

COCKTAILS
HYRY)—F
Cassis soda 800H
AV ARAy—a Y
Cassis Oolong Tea 800H
7elVy b v—%F
A AFEHEH + 300H 800H

Amaretto soda
with tangerine orange juice + 300H

BEBRETY IS
TR T B RMEY V2

NAMIJIYA original Additive-free drinkmadefrom plums

BEBLYT—

NAMIJIYA SOUR 800H
BEBPLYy—%¥ v T7Ia—l
NAMIJIYA SODA Alcoholfree 600H

Y7 rFY Y7
SOFTD RINKS

BT A AmBE

Nikko Iced coffee 700H
ZHER

Organic Oolong Tea 6001
FHEEAN)&ER

Organic Green Tea Uji Gyokuro 6001
HAEVARRAT 4 —

Organic Rooibos Tea 6001

VYV y—x—)V
Ginger ale 600H

FAROATHERY 2—R

Organic 100% Apple Juice made in Aomori 700H
HPAIE)ABA PNV —FY 2—2R

Organic 100% tangerine orange Juice 700H
BB Rk
Nikko mineral water 500ml 6001

TERAN=Z YV VT —F—
Fuji Premium Sparkling Water 300ml 6001



)

SHOUCHU

P& )

Shochu Mixes £700H

AMEARE] D
With Fresh Lemon

#HFLED

With Dried Plum
BAREFE D

With Oolong Tea organic
FERFEND&FE Y

With Green Tea containing Uji Gyokuro organic

WA RKRTF 4 —3])
With Rooibos Tea organic

% BBt

Barley Shochu - with ice, cold or hot water, or soda

A3

Sato 700R
FA
Kanehachi 800H

F ve A

Potato Shochu - with ice, cold or hot water, or soda

g 77 %

TominoHozan 700H
1k £

[sami 800H
AR

Morizo 3,000H

RBEE

Rice Shochu - with ice, cold or hot water, or soda

B
Torikai 700



E—
BEER

A E—)V [REFOR——F 1]
Draft Beer (Asahi Super Dry Extra Cold) 700A

FYVYSH—E— ()
Kirin Lager (500ml) 800H

T ERE—I (F5)
Ebusu Beer (500ml) = £ Z2 £— )L 9500H

J Y T7Ia—ivE—)b
Alcohol-free Beer 600H

= ST

SAKE
HIEF —4 180mi  700H
Kiku-Masamune =4 360ml 1,200H
BIEFR —4& 180m1  700H
Sakura-Masamune =4 360ml 1,200H

BAEKASER woik
Nikko Homare Daiginjo 720ml 6,000R

R MoV
Bottole

EHOABARBYAMERCELE XV,
See Sake list on the back side.

B
UMESHU

with ice, cold or hot water, or soda

mBEME ERE

Kaga Umeshu Manzairaku 600A

BB VT
Special Umeshu Uguisu 700H



94 R F—
WHISKY

with ice, cold or hot water, or soda

KEFTDNA K=V 755 7=97%
Black Nikka Super Cold Highball 700H

Vevw 7 =2l

Jack Daniel’ s 800M
TV

Jameson 800AH
Yoichi 1,200RH
86

Taketsuru 1,200H
Xy 7124

Bowmore 12years old 1,200H
7—FXvy7

Ardbeg 1,500H

aAg YNy XF—)V K
Royal Household 5000H

F+F a2V 74 Y

NATURAL WINE

TR FF252)V74Y kG
Glass Wine (Red / White) £4800H

R MV
Bottle

FF2I3NVTAV/AR=7 VY TI74 YY) R b%
TESEE NV,
Red/White/Sparkling See natural wines list.

YUY
CHAMPAGNE

Y= 72
Veuve Clicquot (750ml) 14,000H
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