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Spirits & Liqueur

TARX— Whiskey M E N U

v Gin

TAIH Vodka

yNZaY) Campari

RAY—RX Baileys Irish Cream

VAN S Créme de Cassis
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Soft Drinks

IRTNVTA—H— Mineral Water
FLvTVa—A Orange Juice
FebPa—2R Tomato Juice
Preisd Vegetable and Fruit Juice
[ER NNV White Grape Drink
HSRES—X White Grape Soda
a—7 Cola
a—7 ) ha)— Non Calorie Cola
TUTx—T— Ginger Ale
b= t—5— Tonic Water
4, Milk WINE
kit Iced Japanese Green Tea
FTS Japanese Green Tea &
1FC% Roasted Tea B E V E R A G E
I—k— Coffee
RS Tea
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$Driving under the influence of alcohol and drinking under the age of 20 are
strictly prohibited by Japanese law.
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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 Laroche
Chablis Premier Cru L'Essence Des Climates
Burgundy, France

Aunique blend of selected Premier Cru grapes. Oak aging creates
concentrated aromas and delicate flavors that bring deep complexity to
your journey.
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Shaw + Smith Riesling

South Australia, Australia

Fresh mandarin and lemon flavors meet notes of honey and sweet herbs.
Vibrant acidity anchors the palate, beautifully highlighting fine cuisine.
Riesli
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Chéteau des Eyrins

La Closerie des Eyrins Margaux

Bordeaux, France

Inherited from Chateau Margaux's former winemaker, this wine
showcases a blessed terroir with supple tannins, elegant complexity, and a
classic Margaux style.

Merlot/ Cabernet Sauvignon
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Poggio Ai Mandorli Chianti Classico Gran Selezione
Tuscany, Italy

Arare wine representing the top 10% of Chianti Classico. It offers complex
aromas of violet and wild berries, rich fruitiness, and a beautifully balanced
palate.

Sangiovese / Mexlot/ Syrah
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KATSUYAMA JUNMAI GINJO LEI

Miyagi - Katsuyama Supreme SAKE { Fruity Type )

Crafted by the Date clan's official brewery, this refined sake offers
muskmelon aromas and rich rice sweetness. Enjoy an internationally
acclaimed, sophisticated palate.
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DAN YAMAHAT JUNMAI DAIGINJO
BANSHUAIYAMA
‘Yamanashi - Sasaichi Sake Brewery { Rich Type )

Made with Mt. Fuji's pristine spring water, this sake blends vibrant lychee
aromas with gentle yogurt notes. It balances a deep, rich body with graceful

acidity.
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Kurahachi Umeshu

Kumamoto - TSUTSUMISHUZO

A premium additive-free umeshu crafted by infusing domestic plums in
long-term oak-aged shochu. The depth of the barrel maturation blends
seamlessly with the fruit, creating a delicate yet rich umami.

Enjoy the elegant, natural taste of this pure botanical treasure.
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Hitoriaruki
Miyazaki - Furusawa jyozo

Handcrafted in traditional storehouses since 1892, this authentic sweet
potato shochu pairs rich aromas with fruity notes. Savor its remarkably
smooth, elegant flavor.
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iichiko KUZAN DOKUSHAKU

Oita - SANWA SHURUIL

Smooth and gentle, this shochu unfolds into rich fruit notes. Sweet peach
aromas deepen over time, leading to a velvety, custard-like palate and a
long, soothing finish.

Sk ARSI G5 (BT 5) 3
REAR FiAE iy
Wi R TG R T T 8L 72, FOND KA. N
JELHERWEG HER L I8 AIED LR BWIEDH DD

FRETY ., tliEhizkiihe, FATZFLZIROVDELEI

BELALIEE N,

Honkaku Rice Shochu Ginshiro(Ginrei Shiro)
Kumamoto - Takahashi Shuzo

Low-temperature fermented with Ginjo yeast, this rice shochu offers a

Dbrilliant floral aroma, remarkable transparency, and a sharp, sophisticated
finish.



