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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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JARRAH RIDGE Jr. Sparkling

Australia

A crisp sparkling wine from Swan Valley with notes of citrus and honey. Traditional method fermentation
provides a creamy mouthfeel and vibrant fruitiness, leading to a refreshing, long-lasting finish.
Chardonnay / Pinot Noir
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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

Aged for one year using 100% Kishu Nanko-ume.

This new-generation Umeshu features a gorgeous floral aroma and crisp acidity. Its balanced sweetness
makes it an ideal pairing for a wide variety of cuisines.
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MIZUBASHO JUNMAI GINJO

Gunma - Nagai Sake { Fruity type )

Inspired by the natural beauty of Kawaba Village.

This "clean" sake features a soft rice presence with an initial sweetness that gives way to a crisp,
refreshing acidity. A pure expression of pristine spring water.
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YAMAHAI JUNMAISHU MARUHI

Akita — Hiraizumi Honpo { Fruity type )

A Yamahai-style sake from a historic Akita brewery with over 500 years of heritage.

Features gentle green apple notes, deep sweetness, and vibrant acidity. A juicy, fruit-forward profile
with a distinctive character.
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KUROSHIRANAMI

Kagoshima - Satsuma Shuzo

Crafted with South Satsuma sweet potatoes and traditional black koji. This shochu offers a gentle
sweetness and a rich, refreshing aroma. Best enjoyed on the rocks or with water to highlight its crisp
finish.
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HORORU

Miyazaki - KIRISHIMA SHUZO

A premium barley shochu with a gentle banana-like aroma and smooth mouthfeel. Its natural,
soothing flavor creates a relaxing "Hororu moment," perfect for unwinding and finding peace of mind.
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SARO

Fukuoka - FUKUTOKUCHO

A refined shochu capturing the essence of premium Japanese Gyokuro tea.

Crafted with a unique method to preserve its delicate aroma, it offers a sophisticated, smooth taste
that highlights the elegance of green tea.



