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Whiskey

Gin

Vodka

Campari

Baileys Irish Cream
Créme 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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Champagne Drappier ler Cru brut

Champagne, France

Located in the village of Urville in the Aube department, the Drappier
family began making Champagne in 1808. The current owner, Michel
Drappier, is the 8th generation, and their 53 hectares of vineyards have
been farmed organically since 1989. This Pinot Noir-based Champagne has
delicate, fine-textured bubbles with balanced fruitiness and a refreshing
attack. The palate is full-bodied, with a structure and weight derived from
the black grapes.

Pinot Noir / Chardonnay / Pinot Meunier
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Domaine Corinne et Jean-Pierre Grossot Chablis
Burgundy, France

Ahistoric, family-run winery with over a century of winemaking tradition.
Their exceptional wines are celebrated on prestigious wine lists around the
globe. This vibrant and precise wine is simultaneously smooth and savory
on the palate, where a pleasant acidity delivers both freshness and perfect
balance. Furthermore, the winery is organically certified and deeply
committed to environmental sustainability.

Chardonnay
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Star Lane Vineyard Sauvignon Blanc

Happy Canyon of Santa Barbara

California, America

Arefreshing Sauvignon Blanc with aromas remind of spring flowers,
orange and lemon peel, and fresh citrus fruit flavors. It has clean acidity;
moderate volume, and a long finish.

Sauvignon Blanc
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Chateau Linot

This 0.6-hectare, family-run Saint-Estéphe micro-estate releases just 4,500
Dbottles a year. The wine exhibits a concentrated perfume of cherry tart and
blueberry, followed by supple fruit and silky tannins that lead to a long
finish. Discover the quality of vines situated directly beside the classified
growth, Cos d'Estournel, which truly rivals the grands crus.

Cabernet Sauvignon / Merlot
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Adelina Estate C]are Valley Shiraz 2023

South Australia, Australia

Adelina Estate is a distinguished winery nestled in South Australia's Clare
Valley. What began as a personal endeavor by founders Colin and Jennie
McBryde grew into commercial production in 2003. Situated amidst
prestigious vineyards, the historic estate employs biodynamic farming
methods. Using Shiraz vines over 100 years old, they craft bright, elegant red
wines that truly reflect the unique character of this renowned Australian
region.

Shiraz
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Junmai Daiginjo Hakkaisan

Niigata - HAKKAISAN BREWERY { Light type )

Founded in 1922, this third-generation brewery continues to craft "pure
sake" inspired by the rich natural environment and snowy culture of
Minamiuonuma, Niigata. This Junmai Daiginjo is brewed using
meticulously handmade koji and pure spring water drawn from Raiden-
sama’s spring, fed by Mount Hakkai’s snowmelt. Utilizing a highly polished
blend of Yamadanishiki, Gohyakumangoku, and Miyamanishiki (polished
to 45%), the sake delivers Hakkaisan’s signature crisp, clean taste—
marked by a refined dryness and a gentle, graceful sweetness.
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Junmaiginjo UHEL

Chiba - Tokun Shuzo { Light type )

Founded in 1825 by brewer Ishige Uhei, Tokun Shuzo's name reflects its
aspiration: "We want to brew aromatic sake in the east of Japan." This
philosophy drives their specialty in crafting highly aromatic sake. This
particular brew utilizes "Fusanomai," a specific sake rice variety grown
exclusively in Chiba Prefecture. The resulting sake is known for its fresh,
light, and dry profile, balancing clear aroma with a refreshing finish.
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Kurahachi Umeshu

Kumamoto - TSUTSUMI SHUZO

This plum wine “Kurahachi—Umeshu”are made from Plum
‘which have been cultivated since the Edo period in all Japan.

And this is the best authentic plum wine which has been made only
by many plum, aged authentic rice shochu and Rock sugar.

This product is a tasteful, rich and mild liqueur.

Please drink with on-the-rock, soda split, hot water split.
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Hitoriaruki
Miyazaki - Furusawa jyozo

Using an earthen-style brewery since its founding in 1899, we continue to
maintain handmade craftsmanship that take advantage of the climate and
natural features. Distilled with great care, one pot at a time, it has the
authentic flavor of ancient times. It has a rich sweet potato aroma and
gorgeous but light fruitiness, making it a smooth and elegant product.
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iichiko KUZAN DOKUSHAKU

Oita - SANWA SHURUIL

An elegant and pleasant aroma hints at the calm, smooth flavor to come.
Its greatest feature is an aroma that evolves over time. At first, you'll notice
the fresh fruit scents of juicy pear, muscat, and apple, which gradually
transition into a sweet, rich bouquet, reminiscent of fruit punch or peach
compote. The pleasant finish lingers for a long time.
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Honkaku Rice Shochu Ginshiro(Ginrei Shiro)
Kumamoto - Takahashi Shuzo

A smooth-drinking Rice Shochu fermented at extremely low temperatures
to produce a fruity fragrance reminiscent of Ginjo Sake.



