BAR MENU

BEER THERA—=R=FF A ¥ 500
THed— K ¥ 500

XU —EFHY ¥ 500

XU —F%EY (K) ¥ 650

WHISKY TA—Fx—X ¥ 400
HFPT 4TI T77 ¥ 450

g ¥ 450

YA et ¥ 500

~ v H T 124E ¥ 900

- ¥1100

NT U EA 214 ¥ 1300

COGNAC ~NF T —VS ¥600
15 Bt TR (F) ¥ 450

BE (F) ¥ 450

e () ¥600

SR (CK) ¥ 600

g (5F) ¥ 750

=] — /W (ER) ¥ 650

N EEARGE (RE) ¥700
(14)



BAR MENU

COOKTAIL T 4= ¥ 600
GIN BASE Fhl b ¥ 600
T 4R ¥ 600

Trh=wr ¥ 500

COOKTAIL 2 A XY ¥ 600
RUM BASE XY Z ¥ 600
Fa—nNIT UL ¥ 500

COOKTAIL TAII =20 ¥ 600
VODKA BASE ATV 2= KT A= ¥ 600
COOKTAIL —a—3—7 ¥ 600

WHISKY BASE

COOKTAIL YA N — ¥ 600
COGNAC BASE

COOKTAIL HoAL LY ¥ 500
CASSIS BASE HYAY =R ¥500



SOFT DRINK

MENU

COLD TAART £ — ¥ 400
T A ARG=g = ¥ 400

a—5 ¥ 400

oYy T— )b ¥ 400

TV a— A ¥ 500

B FREE

ISTERS FREE

HOT Site= g = ¥ 400
RLAS ¥ 400

BHE (g1 X) ¥ 500

R AT ¥ 300

¥ AT ha—v ¥ 300

L — XN\ — ¥600

Rl < o _N— )L F— R ¥600

AN A ¥ 600

=7y —F— ¥ 650

BEE—T7 Vv —F— ¥1000

YT ¥ 300

BT X— Kb ¥ 300



PRICE

NN
178 ~248 —& 1KBE /18 ¥1600 (g
% A ¥ 1400 i)
12K ~17E§ — ik 1EFRE /182 ¥ 1400 @
¥ A& ¥1200 i)
& =
170 ~24Kf 1R /J1E  ¥2000 (i)
1265 ~ 17K 1B /18 ¥1600 (i)

BABRDIGE  AANFREIEDHEIIRMELLYFET,
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