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SEiRTs

SHOCHU Fif

Kuro Kirishima
(Imo Shochu)

0 578

Yuzu Umeshu
F 15 E

@578 © 5129

| Yuzu Umeshu

with Soda & Plum

@ 314.80

‘@

T

lichiko

(Mugi Shochu)
WwWWws C
EHE —F

0 578

Choya Umeshu
WX

750ML

O 558 © $9°

ChoyaUmeshu ‘

with Soda & Plum ‘
80 \./

®si .



R WHISKY HEtZH

MACALLAN MACALLAN MACALLAN

DOUBLE CASK SHERRY 0AK CASK DOUBLE CASK

12 YEARS 12 YEARS 15 YEARS

ZE® ZE® ZE®

12FEN@E 12225 15N R

700m| 700ml 700ml

O $198 O $228 O 288

@ 315.80 @ 318.80

BALVENIE 12 YEARS OLD BALVENIE 14 YEARS OLD

DOUBLE WOOD CARIBBEAN CASK

BEI12EWE BHEUEMS L
THE BALVENIE

A Ay

O 5178 O $238

@ 31 480

AUCHENTOSHAN AUCHENTOSHAN

18 YEARS THREEWOOD

BrE455r18s e =@

700ml 700ml

O $188 O $138

© $15% O 11




GLENFIDDICH
12 YEARS

B=3JEHd
1245

700ml

O $148
© §12%

WHISKY HEtZH

Wenfiddich
,,E..F;
g’\)

GLENFIDDICH
15 YEARS

B=3EH
154

700m|

0 5198
© §16%

Glgglﬁ" dic f|

GLENFIDDICH
18 YEARS

BM=3EH
184

700ml

0 $238

CHIVAS REGAL CHIVAS REGAL
12 YEARS 18 YEARS
Z~ELTi12% ZELTi1ss
700ml 700ml
© $128 0 5178



BOURBON BEBTFE

19 | =
JIM BEAM @
e VAN i \

e

700m| JmBERy

s’

O 398 © S$g80 i

VODKA X450

HAKU ©a GREY GOOSE
M X o 1% FE
700m! i ( LE 700m!
‘ ‘ Gy GOoS
O $108 L % = 0118
g 4
| D22 | D23
CAMINO GOLD PATRON REPOSADO
fifi B & BEEE
700ml 700ml
0 598 © S8 O $198 © $16%
| D24 | | D25 |
HENDRICK's ROKU
SHETEB NBAEEH
700ml 700ml
05138 © $11% 05138 © $11%




e BRANDY H=it o

| D26 | D27
MARTELL CORDEN BLEU MARTELL RED BARREL
OZEHNEF OZHIMm
700ml 700ml
O $388 0 5178 © $14%
JAPANESE WHISKEY HAEEBITS
| D28 | D29 | | D30 |
YAMAZAKI HIBIKI < CHITA
12 YEARS JAPANESE M3
SINGLE HARMONY %”_ | 700m|
Wiy 124 20 L
700m 1 |
700ml L

O $358 ® $258 O $138

| D32 |
SUNTORY SUNTORY
THE PREMIUM MALT'S THE PREMIUM MALT'S
(White) (Black)
BA&x=15#% HAx=1%FF
THR 4% % 5 () THR 4 0% 5 (2 )
015 O $12 0515 O $12




mHAMPAGNE

— CHAMPAGNE/SPARKLING &FIE/SBHE

CHAMPAGNE . VILLA MARCELLO
LIEBART-REGNIER 12 PROSECCO EXTRA
BRUT LES SOLS BRUN DRY DOC

Region Vintage Region Vintage
Champagne MV Treviso, NV

France Italy

EE BAA

FIR HEER

® 5108 ® 358

VINA BUJANDA VIURA
BLANCO D.0.CA

Region Vintage

Rioja, 2019

Spain

BUESF

28

@ 558 © S14"

WHITE WINE BHif —

ELENA WALCH

Gastel Rigghory
PINOT GRIGIO

CA' DEL BAIO
MOSCATO D' ASTI

Vintage
2019

O $58

D37

ELENA WALCH
PINOT GRIGIO DOC

Region Vintage
Alto Adige, 2019
Italy

BXA
LA

O $68




FINCA ANTIGUA
CRIANZA SYRAH D.0

Region Vintage
La Mancha, 2017
Spain

PG

H 218

O $58
© 514

MAZZEI IGT TOSCANA PHILIP

(CABERNET SAUVIGNON)
Region Vintage

Tuscany, 2016

Italy

BXH

REi 4

® s108

RED WINE 48

HANGTIME PINOT NOIR
BY MICHAEL MONDAVI

Region Vintage
California, 2018
USA

==

hn# g e I M

0 578

CORTE LAVEL
AMARONE DELLA
VALPOLICELLA

Region Vintage
Italy 2016
BAA

® 5128

CHATEAU LA
CONFESSION

Region Vintage
France 2017
EE

gy

CHATEAL
LACONFESSION
STEMILION GRAND CAl

O $168

L

FONTERUTOLI CHIANTI
CLASSICO DOCG

Region Vintage
Chianti 2018
Classico,

Italy

BAH
SHRERE

O 588

D43

MARION AMARONE
DELLA VALPOLICELLA

Region Vintage
Italy 2016
BAA

0 $228




NON-ALCO

APPLE JUICE QJ

FERA

O 54

D48 e,
ORANGE JUICE “\
gt
0 5i»
yuzujuice 500
#F 5+
(o) $4.0
AMERICANO LATTE
3= =\ 0N mE =g

g0

sﬁ.uu

JUICE %t

BY GLASS #&F SR
/f ) D47 3
MANGO JUICE “ , TROPICAL FRUIT E
TRt PUNCH JUICE T
EEEH M R
o 5iv
o 5o
GRAPE JUICE
aEt
® 51
o5 _ i
CALPIS g
(CHOICE OF @
JUICE OR SODA) -
B /R4 B et
(AT 3% 8 3+ 8% 75 4T 7K)
0 5o
COFFEE MIBEIR Ml  e—— s kel
ESPRESSO ESPRESSO CAPPUCCINO
(SINGLE) (DOUBLE) EHSiE
BEXAEn BERXREW
@ 35.00
@ .00 @ .00
4 $6 o
= | -
v v s 4



D57 | D58 | | D59 | | D60 |
ENGLISH SAKURA CHAMOMILE PEPPERMINT
TBEEAKFAST ?EEING TEA TEA
b HE% RAR
RIVER BiEER
34.00 34.00 34.00 34.00

——

X : A< _32'» S

COKE SPRITE A&W

ZERO =EI-=|§-_£a§| ROOT BEER

ETERR AKWZEALR Y
33.00 33.00 33.00 33.00

| D66 D67

100 PLUS IT%EAD LEMON BOTTLED WATER
1005 LY
KITISESR

33.00 33.00 32.00



SOFT SERVE FLOATS WITH POPPING BOBA

BFRKEBRIFREL
D68 /

YUZU FLOAT W/

POPPING BOBA

Tk H

BRIk T )

© §7:80 . o S
T~

qhiy,ﬁ_-
i > o
£ R .y
S
d Wk L] .&‘ n

SOFT SERVE FLOATS

Rk H R F
| D69 | D70
COFFEE FLOAT SODA FLOAT
RO Rg ok SEL i BRIKHMK
(CHOICE OF
ROOTBEER/COKE)

(FIiE = AR D /AT /R)

@ 35.80
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BORN JUNMAI DAIGINJYO
: : NAMACHOZHOSHU JUNSUI
K
y S Lk
Rich aroma and acidity typical for junmai daiginjo method
are integrated into a distinctive character. This sake is made

of Yamadanishiki at a special region in Hyogo prefecture,
and matured for 12 months under -5°C.

SR ABRARENRBESMBERSRBE
MBIE- RRBERAERESN— MR X H L
 EBEBEIN . E-5CTHBI2ANE -

Origin  # 7= 1 RPR  SW 338
FUKUI 8% 50% 41

| YOSHIKUBO IPPIN JUNMAI DAIGINJYO
SAR —mPRAIRFA

Great fragrance of fruity flavor and rich sweetness.
 Good acidity thrown in for balance.
_ With aromas of ripe grapes and apples.

RERE WK - BFNBETE -
HERBNEEMERNES

Origin - #7=#  RPR  SMV 338
NAGANO KEHE  70% 42

~




- NANBUBLIIN JUNMAI DAIGINJO SAKE- MIRAI
EEEPNE PN -

Sakemirai is a sake rice that is drawing interest among sake lovers A new rice
_developed in 1999 and developed over the course of 18 years, Sakemirai can produce
sakes with floral rich flavours. Using this new sake rice and pure subsoil water from
Orizume Basenkyo, a prefectural natural park in Iwate Prefecture, this sake has a
gorgeous, floral aroma and notes of juicy fruit. Pairs well with white fish.sashimi.

EBEKE—NBEEFED AN EEN o 1999FEF R —MIPK
CERISENFE - BRI LB R EE  BEATFEE
TEADNRNFERNASNTRRAK  SRELGCMNEENSHT
MARES  S5HENSERERST -

Origin ti7=# - RPR  SMV : : S'l 48
IWATE 4= B 50% 4

%
2
%
&
/6
%
:

- BORN GOLD JUNMAI DAIGINJYO
RREAEWARKKERE

"Gold" has an elegant nose comprised of green apple, sweet rice, plum skin, and
peach aromas. The palate is rich and creamy, with a slight fruitiness that makes Born
quite quaffable. Born Gold finishes soft and easy with a medium sweetness and very
light, clean acidity. :

BEHMRHRLHENES Hﬂ%ﬁ% > E’H%K TR FHESAN
ORFEMRE  TEBMORK - BAFEZRE - .
- RENESBHERRMER °

Origin 4 7= #s RPR  SMV : : 3118
FUKUI BI# 50% 1 i




D79

KUBOTA MANJU T
JUNMAI DAIGINIYO .

ARET E B

The complex, pleasant flavor and flawless balance is crafted
with expen‘ brewing techniques. It has a floral, refined aroma
that is in perfect harmony with the clean, silky and smooth
texture. Recommended to serve slightly ch/lled or warmed to
establish the presence of taste.

BB RERFI ST X T E R AT L WEBRISE A6 (F
B EABTEE - BRNES  5T% « LB
3‘i§ﬁﬂh?‘%¥ﬁﬂé o 3R I AH B T S AN A DU 3T
IR3E © 5

Origin 7=  RPR SMV
NIGATA %8 35%  +2

$168

D80

KUBOTA SENJU GINJYO
ARBFEFERE

Basic Kubota line. Dry and crisp, with a mild, modest flavor. Easy to drink,
with an ever-evolving flavor that you won't get tired of, Recommended
serving slightly chilled to enjoy a refreshing taste, or to serve slightly
warmed to enjoy the round delicious flavor.

lahmﬂ@m ?ﬁxm'aﬁxﬁgmmn%vwmﬁﬁ%o

RWAHHS RN Z ZE R » SRMIANZZEEA O

CHIIRE o

Origin = - RPR SMV
NIGATA #7iE 55% . +6

$108




NADAJIKOMI B FE #{tiA

Brewed With Nishinom/'ya 's famous cool and clear Water "Miyamizu" and both conceived and crafted in the
famous sake brewing region of nada, this is a genumely dry sake. This crisp and refreshing sake.has a
- pleasant flavor and clean finish.

AESESNEREINK K RS EESNEERSHR R ENERS -
EXE—MRAEENTESR - BRROKBEREEA » RIKTHE -

s RPR® SMV
$10

Origin
m 150ml  Hvo0o EEE 0% +4
300ml - HYoGO mER 0%  +4 $18
m 1.8L HYOGO REHR 70% _+4' : $98

D87

KUBOTA SENJU 18LT
ARETF PKRKIGER

The taste is mild with a good finishing.
BRERM - WE RBIF

Origin H = - RPR SMV
NIIGATA %R iE 55%  +6

D86 ; : @ D88

NANBUBIJIN JUNMAI KUBOTA MANJU 1.8LT

DAIGINYO18LT AREAFS MRABE
@ EB ;A éIE * * uei EE iﬁ Clean, Light, and Dry, where the taste disappears

Delicate and velvety textured Sake with full of
frulty aroma,rich Umami,with an acidity light
and refreshing finish.The label is designed by
image of crystal of powdery srow falling down
from.heaven,

ORARRRIER - RHRE - RECHELLE

BEAY o AR - REMMX EETHNEAE

o RI&It ©

Origin W= RPR . SMV
IWATE & FHE  50% +

“quickly from the month - very easy to drink. Very

prominent fragrance, mild acidity with complexity.
Aged for an extended period until the peak of
maturity before bottling.

T B% T KENAN—DBRRR
HEK - FEBBINA - EERENE -
BMNEESSRM o EEMMEAT L{ﬂ?&iﬁ
B E M PRER - EEXTIRAN S IE -

Origin H RPR SMV -
NIIGATA #7iE . 3% +2




D89

..TATENOKAW'I-\JUNMAI' S
'DAIGINJYO KYOKUGEN . %

HEEF )11 4ERR 8 % $ K A4 BR

To create the most superior in the highest sake classification Junmai
Daiginjo,with a quality the world has never seen before:rice polished
in house down to 8% and that has all of aroma, subt/ety, fu/lness, :
and beautiful afterglow.

BIERBAMNBERR EFNARKKGER -

Dt REipi R DB mB - BREKEESY
B AR 0 REXRmM

Origin i/ RPR  SMV 3588
YAMAGATA L7 8%, wd

“BORN CHOGIN e
R BN fARKGE

Aged for a full five years at -8 degrees C / 23 degrees F - the ultimate Junmai Daiginjo sake.
The fruity aroma of ripe melon, banana, pineapple, and papaya fills your palate. It is
moderately sweet, yet the finish is crisp and clear. The flavor is diverse with a note of honey
and caramel that develops from long-term aging. It represents the very best of Japanese sake.
E-8EKE/2ZEKENEETHRIR T BEAF - BRARKKGERFE -
AN - FR  REMAMNREFRAENKE - HESH - BRIKEMR

EH e RKSHE - B H KAKRGE ™ ENREMAKRE o
ERRT Elzk/ﬁ/EE’J*Eiﬁ °

Origin 7= RPR ' 8398
FUKUI EIE 0% _
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