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Wine by the Glass

Mousseux
—EDTA -

Lou Dumont Crémant de Bourgogne Brut
NV Bourgogne

N— FaEkty L2y F Jrad—=a2 FVavh
TNT—==

Blanc
~H7AY -~

Hager Matthias Griner Veltliner
Urgestein Natural 2019 Austria

NF¥xN wTATA JVa—F— TJzAb)—F—
INT VS akAy FFadr F—=AN)T

Domaine Michaud Touraine Chenonceaux
Eclat de Silex VV 2022 Loire

FA=X Iva— by—L—X va/vy-—
77 F YLyIR YiIfayi—=a wy—n

Poderi dal Nespoli Da Maggio Chardonnay
Forli 2020 Italy

RT—) v FRE) X wyPF Yy AbR
ZANY AZYT

Rouge
VR

Montgras de vine Reserva
Pinot Noir 2022 Chile
EVITR TATTAY LEATYY
v, 97— FVY

Domaine Peiriere Pays d'Oc Syrah
“Des Arts Nus” 2022 Rhone

FA=X AV — <[ Fyr ¥7—
“FePF—e =" B—X

Three Thieves Cabernet Sauvignon
2022 U.S.A.

AY =y =T R AN)Lp V=T 4=av
TAYH
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10% service charge applies from dinner service.

1,200

1,200

1,200

1,000

1,000

1,200

1,100
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Beer on Draft

Suntory Premium Malts
VM) =T LITLELY

Bottled Beers

Hoegaarden White
ta—HATY FIAb

Hoegaarden Rosee
ta—JLTy B

Suntory All Free(Non-alcoholic Beer)
M) —F—A TV =V TArIa—NLE—))

900

900

900

800

Cocktail

Sparkling Wine Cocktail Selection

Bellini
NY ==~k RANA=ZY T~

Mimosa
SEF~RINB DA ERASN—=2 ) T T L~

Kir Royal
XN B TAXN~HTREZRNR—=Z YT TL Y~

Kir Imperial

Fo N TYRYTA~TTYR] =R AN=I Y T~

Non Alcohol Cocktail

Seasonal Mocktail
ESHiDEY %

Elder Berry Soda
INE=RY ==X

FAF—ZALRFEFHRELV10%D Y — e 2R R THBR LT,

10% service charge applies from dinner service.

1,200

1,200

1,100

1,100

1,100

1,200
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Juice / Soft Drink

Grape

e 1,000
P
o 1,000
T TIVA
Japanese Orange
B 1,000
Apple
DA 1,000
Aogiri Citrus & Japanese pepper Soda 1100
HE DB A& —& 2
New Summer Orange & Cinnamon Ginger Ale

s 1,000
INE &Y FEVS VS —T— )L

Mineral Water

Surgiva Acqua Minerale Frizzante 250ml 00
ANV =Y TIT ATV TVVFVT ?
Surgiva Acqua Minerale Naturale 250ml 900

ANY =7 TIT IxTN FFad—L
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10% service charge applies from dinner service.
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Digestif collection

jafe3il]
BHAOAL LAYV EBEHLANTZT N,

La pourriture noble
—HE7AY -

“Sauternes” Carmes de Rieussec 2021
V—=TFTNX Anh F YVa—kvr 2021

Vin Doux Naturel / Vin de Liqueur
— W7 Ay —

“Banyuls” Tradition Hors d’age
Inspiration Ardente

NZa VR FoITF4vay F—X—Pa
TYRETYFY TARVE

“Pineau des Charentes” Lhéraud
Vieux Pineau 15ans

v/)— 7 Y¥7vhF Lu—
Va— ¥/ 154F
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10% service charge applies from dinner service.

1,200

1,200

1,300



BISTRO

FAVORI

— E Il —

Digestif collection

g3l
BHAOEL LR S BH LTS,

Xéres

—vxzlY——

“Amontillado” Bodegas Gutierrez Colosia

TEVTAVY—F HRTHR FT4ILR anyT 1,300
“Fino” Valdespino Ynocente 1,300
T4 UTATRARE) A)kUT ’
Whiskey
—TARF— -
“Scotch” Macallan Double Cask 12yeas 1,600
AaAyF v ATY XTN ARY 124 ’
“Bourbon” Maker’s Mark Red 1000
N—RyY A—H=Zw—s Lok ’
Spirits
— W -
“Gin” Bombay Sapphi
in” Bombay Sapphire 1,000

Vv KR4 BT7AT
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10% service charge applies from dinner service.
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Digestif collection

jafe3il]
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Eau-de-Vie
TIVT—

Raisin
_ER—

“Cognac” Paul Giraud Tradition

a=yys K= Yu— +IF4vav

“Armagnac” Bas Armagnac Gelas 10ans
TAw=%wy N=FLw=%xvy YrI7Z 10i¢

“Marc” Tres Vieux de la Champagne Drappier
~—N t Va— T 7 vyui—=a T

Pomme

— MtE —

“Calvados” Dupont Pays d'Auge Hors d'Age
ANTFRR  FakRy <RAF—=Ya F—F—Va

Fruits

,%%,

“Kirsch” Massenez Vieux
FALLa WAL Ta—
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10% service charge applies from dinner service.

1,500

1,100

1,300

1,100

1,000
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