4

-

Draft Beer

ZEYSY &VFa—L

Spirits & Liqueur
TARF—
v
TAvII
ynZay)
Y-
JL—LRHT R

V7N

Soft Drinks

IRTMTHF—E—
FLTVa—R
rhoa—x
FeFRE
HSESRL Y
HSE—K
a—7

a—7 Jvha)—
TUTx—T—)L
r=orot—5—
AL

HikAE

1FCH

a—k—

Whiskey

Gin

Vodka

Campari

Baileys Irish Cream
Creme de Cassis

Mineral Water

Orange Juice

Tomato Juice

Vegetable and Fruit Juice
White Grape Drink
White Grape Soda

Cola

Non Calorie Cola

Ginger Ale

Tonic Water

Milk

Iced Japanese Green Tea
Japanese Green Tea
Roasted Tea

Coffee

Tea
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Antonio Mane Cava Brut Grey Collection

Spain

An elegant Cava distinguished by its pale straw hue and fine, persistent bubbles. The bouquet offers
notably fresh notes of green apple, citrus peel, and white flowers. On the palate, crisp, vibrant acidity
provides a delightful backbone and superb balance. The result is a clean, exquisitely refreshing finish.
Xarello / Macabeo / Parellada / Chardonnay
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Campo Llano White ANA Special

Spain

It has a good balance with acidity, and because it has a structure, it has a long aftertaste and still has a
refreshing and well-rounded taste.

Chardonnay / Xarello
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Campo Llano Red ANA Special

Spain

Soft tannins and modest acidity are perfectly balanced.

A pleasant warmth from the alcohol carries through to a long, lingering finish.
Garnacha / Syrah / Mourvédre
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The CHOYA SINGLE YEAR

Mie - CHOYA UMESHU

The pinnacle of CHOYA's know-how in Ume liqueur making. Aged for 1 year.

We use 100% Nanko-ume fruit from Kishu.

By balancing out the sweetness, we give way to the natural tart notes and a gorgeous aroma of

the Ume. This is a new generation of Umeshu that pairs beautifully with different meals in general
but also with subtle flavour dishes such as Japanese food.
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Kamoshibito Kuheiji Omachi Sauvage

Aichi - BANJO JOZO { Fruity type )

Founded in 1646, this historic sake brewery in Ishikawa Prefecture gained international fame as the
first sake house selected by a three-star restaurant in France. Demonstrating a commitment to
quality from the ground up, the brewery began growing its own rice in 2010 and even started brewing
wine in Bourgogne in 2016. This sake reveals a vibrant array of botanical aromas complemented by
fresh fruit flavors. The palate offers a distinctive, clean bitterness reminiscent of citrus peel, allowing
the unique character of Omachi rice to shine through beautifully.
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Yoshidagura u HyakumangokunoShiro Hiire

Ishikawa - Yoshida Sake Brewery { Light type )

Founded in 1870 in Ishikawa Prefecture, at the foot of the sacred Mt. Hakusan, this brewery sits on
the alluvial fan of the Tedori River. The seventh-generation owner, Yoshida Yasuyuki, and his
exceptional brewing team craft sake rooted in the spirit of "Japanese-style sake." Using an original
recipe, this is a "modern Yamahai" expression. It is characterized by fresh acidity, a refreshing flavor,
and a slight, pleasant effervescence derived from fermentation.

¥ HpgEEE 25°

R RN

ZDHVIEI (H1) IS B TR & TR B E /ST v AR T VU RLIE 7 LT AR HER TS,
EHIRFEDEIRR, N7 ESHITIBVDT T REIT, FIARR DA T2 £,

KUROSATSUMA

Kagoshima - Satsuma Shuzo

This well-balanced blend of premium black koji shochu is made from overwintered sweet potatoes.
The rich aroma and flavor, deep sweetness and long aftertaste will give you a special intoxicated
experience.
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HAKATA NO HANA KOHAKU NO TOKI MUGI

Fukuoka - FUKUTOKUCHO

It is a sweet and mellow authentic barley shochu that features a mellow aroma derived from oak
barrels and a gentle flavor derived from barley. It is a blend of multiple shochus made in a brick
distillery with a retro atmosphere.
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Rice Shochu Kirishima Sururu

Miyazaki - KIRISHIMA SHUZO

Rice Shochu characterized by a delicately-fragrant, sweet melon-like aroma and a clear mouthfeel.
A flavor that makes you feel nature and refreshed, you may enjoy the relaxing "Sururu moment."



