RANRE T > / Free Flow ¥2,500

% A bA—4— 6041 / Last Order : 60 min

E—) )l / Beer

D© HEE—N (THELEA—=1—FF1)

Draft Beer Asahi Super Dry

@ 2 >7ha—ineE—in (V)
Non-Alcoholic Beer (Kirin)

A "—)V / Highball

% 75 A / Glass Exchange System

HAW / Sake

@ TIvr=vh NLER—)l
Black Nikka Highball

#1757 )V / Cocktail

@ FPHE GRE/ il

Kara-Tanba (Hot Sake / Cold Sake)

@ kRO o (i)

Jo-sen Kuromatsu Hakushika Super Dry (Chilled)

@0 NG K AR ()

Homei Junmai Ginjo (Chilled)

#Elt / Shochu

@ v—urng

Qolong tea and shochu

G e >3- —

Lemon Sour

® vyv—¥

Gin and soda

@ I

Mimosa (sparkling wine and orange juice)

Wi / Fruit Liqueur

@ EHEE PN HF

Imo Shochu Kaikouzu

ZHEnE A5 5

Barley Shochu Sewa-Nyobo

©® WERBEE N7 5 F

Junmai Shochu Hakutaka

J > 7 )y a—)L / Non-alcoholic

® Hein

Plum Liqueur

©@ WFOBN M

Yuzu Liqueur

W 7N—XY)—DBiH

Blueberry Liqueur

74 > / Wine

™ AvAL >

White Wine

@ K71

Red Wine

@ AN—2YV2 T4

Sparkling Wine

W a—=>
Cola

W TrYyr—xz—)
Ginger Ale

@ r—o

Oolong Tea

@ FLUTTa—A

Orange Juice

W E—FTa—2A

Peach Juice

® TYINTYa—2R
Apple Juice

® ¥A4YELSREHFF ARL—bF/FF1)

Diamond Guarana

@ VYN ERRARN—=ZY LT

Chardonnay Sparkling

AVAFTL LY

Cassis Orange



75 A7 A4 / Wine by the glass

ANR=DY) LTI ¥ 800

Sparkling Wine

A7 A ¥ 800

White Wine '
w74 ¥ 800

Red Wine

A V74 / Wine by the bottle

- A= Y74/ Sparkling Wine -

XF4TF N TV b =1y /%0 ¥ 4,000
CAVA

PM ¥¥ )" —==2 (75>2 /%) ¥ 15,000
Champagne

-B74 ¥ / White Wine -

XTALTF T¥I FR @1y /0 ~—7z#r2 ¥ 2000
Nuviana  Spanish/Chardonnay ¥ 3 000
AT A 2 G/ ) ~—z#tr ¥ 3,000

Kobe Wine Japan Wine

NFAZ VI FR B9710=7 / F0) ¥ 7,000

Panamera California/Chardonnay

NN LA FToNY bFIFR—I Az / E0) ¥ 12,000

Marcel Deiss Alsace/Gewurztraminer

Dl o d e T e e e B g (T e P ) T ¥ 15,000

Chateau de Rochev Morin Bordeaux/Sauvignon Blanc

-#%74 >/ Red Wine -

XG4 TF FrF5=—Ya ARV =T 423y RR{Y /[ TAEF1) ~—zxtr ¥ 2,000

Nuviana Spanish/Tempranillo Cabernrt Sauvignon ¥ 3 000
b

MR A 2 GhEdi /374 T AKF 1) ~—7#r2 ¥ 3,000

Kobe Wine Japan Wine

R BROLF e V=T 4 =3 FAELFY [ TAEF1) ¥ 7,000

Toso Argentina/Cabernet Sauvignon

Ihd—=ma2 B« 29— 5 B F—N (Frd—=2/ 54 b7 1) ¥ 10,000

Bourgogne Pinot Noir la Cadole

Yy h—Feu—L AN0— HNNRY—F 4 =IY FEVE—/ TNEFL) ¥ 13,000

Chateau des Laurets Bordeaux/ Merlot Cabernrt Sauvignon



E—) / Beer

HE—I (THEeA—R—FF1) aom ¥ 900
Draft Beer 200ml ¥ 600
ME—IL (FV 2 —HHEY or $yRoBSN)L) sooml ¥ 1,000
Bottled Beer ( KIRIN or SAPPORO )

I2TNaA—NE— (V2 FY)—=2X7Y—) 334ml ¥ 700

Non-Alcoholic Beer

i%] 757 PE—NAEFERE (330m)

LS swivits v N+ 2RO KRR, MBI HIBERE N L2 57 L E— T,

Pynxz—) ¥1,500
ARIMA BEER “Japan Ale”

T2 &Y Lickkbuvodiz,
HARROUANELShET,

T3y 2x—)1 ¥1,500
ARIMA BEER “Black Ale”

B TS OB DR < 72 <

FA4 bEEbOLEBR LAWEEITET,

AR —) / Whisky and soda

oy =l g =
Black Nikka Highball

¥700

Y 17—« Hh 275 / Sour * Cocktail

Lt —

Lemon Sour

v —0 A
Shochu with Oolong Tea

LV —¥
Gin and Soda

3 £

Mimosa

¥ 700

¥ 700

¥ 900

¥ 900

AL PV 2—RTANR=I) IO bR N—T + —BR I TN

fBEr—F

kame-Mojito

¥ 800

I 2 b EF A AHIPPREL — MIHRORE M BOIFY PR 7T




%%7@ (B2« kBl « Y —FHD) / Fruit Liqueur (on the rocks « with water or soda )

Hoil g ¥ 800
Plum Liqueur

3t B Mk 8 FIZENEE ZOF T 6

HEAROFR LB XS KU D Z LA TXLHN T,

WF OB ik ¥ 800

Yuzu Liqueur
HARE =R, HeEOb T2 Lz 272 0 0w,
WDEFEORIE & IO IR, £ APHRED WA T,

TN—V —DBiH ¥ 800
Blueberry Liqueur

SRR T O Wi [l ] A D T N—Y) —D 351,

HiED 7 N —Y) —E HEWCHAAR, WS TRORENTT.

ﬁf m (a7« kil « v—=4#ED) / Shochu (on the rocks « with water or soda )

Rt PO HT ¥ 700
Sweet potato shochu KAIKOUZU

; XU ¥ #rr ¥ 4200
A TREE] LRBER. [ESE] OFY, BELEDWIRERETT.

et IMRHET) ¥ 800
Sweet potato shochu KOMATSU-TATEWAKI S 4’ 8 0 0

FEET &) 2R THLICWPRER. BP0 RED TEAPPARDNTY.

Zewt B HES B ¥ 700

Barley shochu SEWA-NYOBO . 4 200
A
KRR Xy, BLOEEN, 5P LFHIL S0 EETT. s &

LRt HHX ¥ 800

Barley shochu ARAKI : ¥ 4,800
RHBERT 2 AROMRE 7L S K. BV, £ APPAKDOIEETT. G

MkiERt NI H A ¥ 300
Rice shochu HAKUTAKA Hxrr ¥ 5,400

SRS BT AEOIL NG Z (. &Y LkDWIZH A2 C S5 TF,



HAE / Japanese Sake

£ % IR

AEDHIOWICH LB RABFIEELTWLIHABY I8, AHAD— 2 THERERROEETL Y,
BRELTHEZ: TLas) nBA—0ERTI SN I+, EREICIIZIICERI DY, EK] THE L#,
WE, B, AEAELLY, BRBYBATEZRINEAGHROBIVERRORELALHLTET,

— B&E (—a) / Sake (180mlGlass) —

FPHE (4R or BUi) ¥ 900 »
 SHE KBRSt

KARATANBA ( Hot or Cold)

FHEMH ICE RO TPHRGAD TR TEPHE] VU —2Z,
BEAH DD DL F L OB D HEEAEMO. e O ARSI,

Pl
ag

-9

e

— RnRX=2 ) »BFE/ Sparkling Sake —

250mlsK bl
AA—2Y LY AAN (BT ¥ 1,200
Wt SR KBIER A Stk
Sparkling Sake HANAAWAKA
PHhLEAVEEAR L 27 2E TS, AR—=21) L FHAN,
RO TRPHPITIED S HEE - X S AN T,

— A8 Goomi# k) / Cold Sake (300mi Bottle) —

ke BRBE By AKEE ¥ 1,500
WP A

KUROMATSU HAKUSHIKA Honjozo

PIE O A CHAR, (IR RO BK AR T L= 11O,
X1 o & LAkDV LIRS Lo S AR T,

o

p
%‘
R—

W Bk — ¥ 2,000
FCRiVLARE T S

NADAGIKU Junmai

H A A3+ 1000822 11 O 351l

PO FRONZ, BlE LE>ToFRobOAEETY,

FRFEL Ll e

HOUMEI Junmai-Ginjo

FHEH GO R TH 2 FHERE L OHL P,

EIEREY., RERLTEOZL v ¥ 2 EEETT.

IS BRI AL ¥ 1,800 RO kAL b

(ERFTE - B o 4% )
Local Sake Flights (60ml X 3)

¥ 1,800

@KAMENOl HOTEL x @ BRI  wow ) o & O 55 Lr B A

RoHFT I x #Enik

i RHIET B S ¥ 1,600
HORTHEE R A

KAMENOI Original Junmai

RESEOTESIED ELEASAD TN —F 172
D& ERRBRORREEC S ET,

BOHFT I x Bk

b 4 ¥ 1,900
wOR AR R DR

KAMENOI Original Junmai-Ginjo
FIlPEVACDE RV 22— —REFEV LAY Y b
DOEHIBHEEEBRORERTFTOEET,




J > TIva—)vh %2750 / Non-alcoholic Cocktail

T e AR ¥ 700

Non-alcoholic Cassis and Orange

22T YW EKRAN—=ZY T ¥ 700

Non-alcoholic Chardonnay-Sparkling

wokFxFA A+ vFn HEE DRk ¥ 600

Original Non-alcoholic cocktail UMEKAORU-RYOKUCHA
EBAV OGOy 7254 AEMATES
BOIEFTNA) CFHVOME S TN aA— N7 T .

Y7 MKV Y%7 / Soft Drinks

a— ¥ 600
Coke

il ¥ 600
Ginger ale

v—0 5 ¥ 600
Oolong tea

FLUYa—x ¥ 600

Orange juice

B—F D2 —2 ¥ 600

Peach juice

TOINTa—RA ¥ 600

Apple Juice

P a7 ]

e b T AR LR TE I SN D KRR K2 BURHT B 0AE R D JE ek 5450 & ik
TIED feld 5TV S IR,

0.0%

HEAORHD SR HE TR I TE k. 4TRDEV AL L->TLE-L
BLW T a—niETd,
¥ AXEY R AL —b ¥ 700
Soft @ Douink Diamond-Guarana Sweet
Liiemend, Fuwarang, YAYEL FHSF K54 ¥ 700

Diamond-Guarana Dry




