BEER

Asahi "SUPER DRY”
*[ Refined pure dry beer.]

Draft beer (mid-sized glass) ¥ 600

(small-sized glass) ¥ 400

Asahi Premium Draft Beer "JUKUSEN"
Bottle (500ml) ¥ 700

HIGHBALL ¥ 600
COCKTAIL
Lemon Sour (shocht base) ¥ 480
Grapefruit Sour (shochu base) ¥ 480

Oolong—hai (Oolong tea with shochu) ¥ 480

WINE

House wine ( white / red )

by the glass
bottle

White wine

Pepperwood Chardonnay (California/USA)

Tropical fruit aroma with pleasant oak flavor

* Muscadet (Loire/France)
Refreshing and dry

Red wine

Pepperwood Zinfandel

* Cotes du Rhoéne (Rhone/France)

Fruity and elegant wine with cassis and black pepper flavors

* Givry Rouge (Bourgogne/France)

A refreshing berry scent fruity and soft taste

SAKE

% Daina Junmaiginjo
( Tochigi prefecture / Japan)

¥ 700

Sake made with locally—grown rice.
It has a dynamic flavor that goes very well

with our “Sangen’” pork cutlet.
Drinking this sake with soda is also delicious!

(California/ USA)

Smooth red wine with aroma of fully ripe plum and cocoa powder

Owner’s choice !

CAVA

* Cava Naveran (spain) ¥ 4,200

A Spanish sparkling wine with fruity and
floral aroma. Dry and refreshing with

well balanced acidity and flavor.

SHOCHU
* Japanese distilled alcohol
¥ 500 Imo (=sweet potato) shocha ¥ 700
¥ 2,700
Kome (=rice) shochtu ¥ 700
¥ 3500 Mugi (=barley) shocht ¥ 600
Imo or Mugi shocht (bottle ) ¥ 3,000
£ 4.800 on the rock / with water / with hot water
SOFT DRINK
¥ 3,500 Oolong tea ¥ 300
Orange juice ¥ 300
¥ 4,800 Grapefruit juice ¥ 300
Coca—Cola ¥ 300
¥ 6,200
¥ ... Recommendation
LIQUEUR

% Bijofu yuzu liqueur with soda ¥ 700

(Kochi prefecture / Japan)

Sweet and sour, refreshing drink made with a Japanese
citrus fruit “yuzu’ liqueur and soda.




