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Asahi Super Dry Beer
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Non-alcoholic Beer Taster

A sharper taste the coolerit gets,
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» Asahi Dry Zero (0.00% ABV) S ﬂ
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Whiskey & Flavored Whiskey ‘ P F Shikaiou

A F I AF— R Houraisen
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Scotch Whisky

(Straight, on the rocks, with water)
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Black Nikka highball
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‘ Shochu (Barley / Sweet Potato)
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Plum Wine (Ume no Sake)
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Cuervo Margarita Soda ( Apricot Liqueur (Anzu no Sake)
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Mango Orange
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Mango Tea Soda
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' = Strawberry Soda
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Shirley Temple
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*All prices shown include tax.
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Restaurant
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@12 AN—X Cassis Base
HIAFLV Y
Cassis Orange
AT A—0y e
Cassis Oolong

@> . ~X—X Gin Base
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Gin Tonic
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Gin Back

@74 h~—A Vodka Base
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Moscow Mule
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Screwdriver
@t —F~—Z Peach Base
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Peach Soda
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Peach Oolong
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Fuzzy Navel
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Peach Ginger
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Campari (Italian bitter liqueur) base
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Campari Soda
s MZAU ) 2/
Campari Tonic
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Campari and Orange
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Seasonal Cocktails
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Pink Grapefruit
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Elderflower
X
« av% On the Rocks
- Jk#EV With Water
« =8 With Soda

*You must exchange your old glass to receive a new drink.



