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Whiskey

Gin

Vodka

Shochu

Campari

Umeshu (Plum wine)
Baileys Irish Cream

Creme de Cassis

Mineral water
Orange juice
Grapefruit juice
Tomato juice
Vegetable juice
Cola

Non calotie Cola
Ginger ale

Milk

Oolong tea

Iced Japanese green tea
Japanese green tea
Roasted tea
Coffee

Tea
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Jacquart Brut Mosaique NV

A shimmering, satiny pale gold colour with deeper gold nuances and flashes of jade. Fine bubbles presage a champagne that is fresh
and opulent.
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The wine is a deep, bright chrome yellow with green reflections; clear and bright.

The nose is intense with notes of white fruit, peach and pineapple predominating over a background of balsamic aromas. On the
palate it is very rounded, well-structured and palate filling. Fresh, with a touch of acidity and a slight bitterness at the finish which
lends the wine youthfulness and liveliness. A long and persistent finish; retronasally the same fruits we discovered on the nose
reappear and give the wine a hint of sweetness.
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Chateau Mercian Koshu Gris de Gris

Originally imported to Katsunuma, Yamanashi along the Silk Road, Koshu grapes have been continually cultivated from old times
into a winemaking cultivar specific to Japan. The wine has been painstakingly produced to try and fully represent the characteristic
taste of Koshu grapes, with their reddish purple skins tinged with pale grey (gris in French).
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Le Val Chardonnay

From grapes mainly grown in the Narbonne region of Languedoc, this soft and fruity wine is immediately drinkable. A buttery
character chimes well with the final acidity.
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Toko Dewanosato Junmai Ginjo Genshu

This certified “Yamagata Selection” sake offers the robust body associated with the prefecture’s Dewanosato brewing rice, balanced
by a beautifully clear appearance. A zingy fruit sweetness reminiscent of ripe apples is followed by a clean, crisp finish.
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Marsannay Rouge Clos du Roy Domaine Gagey

The Clos du Roy, which means the King’s vineyard, is located in village of Chendve, north of famous Burgundy production area Cote
de Nuits.

The colour is intense. The bouquet is open reminding of wild blackberties, dried prunes and blackcurrant. It is supple and elegant red
wine.
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Beringer Founders Estate Merlot

The Beringer Founders’ Estate Metlot is immediately approachable with lush flavors of blueberry, blackberry and plum
complemented by dark chocolate and spice. Its wellbalanced, soft tannins make this wine a perfect accompaniment to a variety of
foods.
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Winemakers Notes Cabernet Sauvignon

A medium-bodied Cabernet Sauvignon, crimson red in colour and which has tobacco and mulberry nose.
Flavours of blackcurrant and wild red berry fruit underscore the mild tannin structure and with a hint of oak, all combine to provide a
smooth and pleasing finish.
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Intense flavor and body, with a fruity fragrance and sweetness.
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Ume plums and batreled honkaku (single-distillation) shochu are blended together, eliminating the distinctive barrel aroma to leave
only a full-bodied, delicate flavor.



