Draft Beers ZE & — L

Kirin Ichibanshibori Premium

HAPPY HOUR
MENU

¥700

XV v —FEL TLITLA

Sparkling Wine 28— 2 Y v 77 4 v/

Gancia Grand Reale Brut

¥600

HYyFT XS5y -LT7L 7YYoy b

Wines 7 4 ~

White wine / Red wine

HY7A v /R74 v

Highball » A4 & —v
Scotch whisky and soda

¥500

¥500
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Snacks 820 F &

Mixed nuts
VI RFYY

Pan con tomate
Ny e a2V s bT

Beef jerky
=7V —F—

¥400

¥500

¥1,000

Cheese and raisins on the vine with cracker ¥1,000
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Cocktails 77 7 7V

Gin and Tonic (Gin, tonic and lime)
Vvbzv s (v, b=y, F4L)

Cuba Libre (Rum, coke and lime)
Fa—NYTVL (T4, 27, 742L)

Kahlua Milk (Kahlua and milk)
AN—=T INT (hr—T, Ir72)

Spumoni
(Campari, grapefruit juice and tonic water)
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Sea Breeze
(Vodka, grapefruit juice and cranberry juice)

v—7Y =X
(Vv h, FL—TIN—YVa2—2
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Kir (White wine and cassis)
F—V(H74 v, BYR)

Mocktails € 7 7 )V

Non-alcoholic cocktails/ / ¥ T — 7 7 7

Peach Tea Soda (Monin peach, Earl Gray tea and soda)
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(FFvE—F, T—ATLAT 41—, V—XK)

Virgin Breeze
(Grapeftuit juice and cranberry juice)
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Saratoga Cooler
(Ginger ale and lime juice)
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Shirley Temple
(Ginger ale and grenaden syrup)
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For menu ingredients queries: please ask your server.
TLa¥— - BHICOWTOZEMIF, 2%y 7ickRR{LT 0w,
Prices are inclusive of tax.
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¥500

¥500
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