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Andre Diligent Champagne
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Wolffer Estate Rose Hampton New York
Za—-3—97(ODRE FIFDASIHIVTESD TLyiakEOnL

INHITE

TP T2 FINZ— T2 P FER—I
£ klo— HUYZFN=T

Hive & Honey Gewurtztraminer Monterey California
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Kendall-Jackson Unoaked Chardonnay
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Brander Sauvignon Blanc Los Olivos District Califarnia
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Salmon Run Riesling Finger Lakes New York
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Adulation Chardonnay California
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“J" Chardonnay Russian River Valley Sonoma California
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L.A.Cetto Nebbiolo Private Reserve Baja California Mexico
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Tartelette Pinot Noir California
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Torii Mor Pinot Noir Willamette Valley Oregon
MERDH LVREEHHEDOLES BEO/NFZA

Z)Ayrax¥I7 v LyR 7L R
FIT7L— AU THILT

Darioush Caravan Red Blend Napa Valley California
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Casa Madera Cabernet Sauvignon Pallas Valley Mexico
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Incredible Red Zinfandel California
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Original Ale The Pomegranate
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Asahi Super Dry Draft
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Dos Equis Lager
ESHWRAOADAF AV E—IV

TA4F—ZALIERET —EAE10%EZTEML THYET. We Will Charge 10% of The Service Fee at Dinner Time
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MARGARITA
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Rosalita (Tequila, Hibiscus, Lime) Frozen/Standard
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Classic (Tequila, Cointreau, Lime) Frozen/Standard
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Cosmopolita (Tequila, Cranberry, Lime)

MARTINI
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Martini (Gin, Dry Vermouth)

Dirty Martini (Vodka, Dry Vermouth, Olive Pickled Soup)
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Vesper Martini (Vodka, Gin, Lillet Blanc)
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Solty Dog of Water Melon with Sea Weed Salt (Vodka, Water Melon,Japasese Sea Solt)
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Michelada (Clamato, Beer, Spice)
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Pink Paloma (Tequila, Pink Grapefruit, Tonic)
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Derma Esmeralda (White Wine, Muscat...etc)
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Rosa Profunda (Red Wine, Passoa...etc)
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BLanco
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AcavaLesr PREmium ANEJO
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Tres MuiErRES ExTRa ANEIO [DARK
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Crare Azul Mezcal [Jur4anco (B 4818)
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Homemade Ginger Syrup saratoga cooler
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Seasonal Fruit Mocktailr

INAERNAS2—A NNTAH

Hibiscus Juice Jamaica
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Fresh Pink Grapefruit Juice
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Seasonal Fruit Juice

CoFFEE & TEA
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Cafe de Olla
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Coffee
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lce Tea / Hot Tea

980
(#52 1078)

980

(BEA 1078)

980
(#5A 1078)

1100
(BA 1210}

980
(#5A 1078)

980
(B2 1078}

880
(32 968)

880
(32 968)

880
(B2 968)



	スライド 1
	スライド 2
	スライド 3
	スライド 4
	スライド 5
	スライド 6
	スライド 7
	スライド 8
	スライド 9
	スライド 10

