
!"#$%&&#'(")*'+#,-,'.-*/012
Veneto, Glera, medium acidity, crisp, fresh, 
great bubble, melon, green apple, pear, almond
food pairing: cold cut, sashimi, fish, salad with 
light dressing

3 '455
3 '653 '7890/$$

(#**0%

:"/!!-%"'&/"*%':;#"'(")*'.<"/,&%2
Champagne, Pinot Noir, Chardonnay, Pinot Meunier, matured in 
oak for one year, balance acidity, small bubble, green apple, 
baked apple, toast, creamy, butter, brioche
food pairing: light cheese salad, clams, oyster, bread, tuna, salmon

3 '775

=#%*'>'&?/":#,'(")*'.<"/,&%2
Champagne, Pinot Noir, Chardonnay, Pinot Meunier, orange 
peel acidity, aroma live blossom, peach, apple, pear, fresh nuts or 
brioche
food pairing: shellfish, light cheese, salmon, tuna, iberico pork

3 '6@5

C H A M P A G N E  A N D  
S P A R K L I N G  W I N E ?? ,?

M O C K T A I L ?? ,?

3 88 3 78=#&A'!-,A'&?/=!/9,%
orange juice, cranberry juice, pineapple juice,
syrup, soda sprite

3 88 3 78<),'-,'*?%'$),
orange juice, cranberry juice, lime juice, honey

3 85 3 75$*"/BA-B-'$#)"
strawberry, kiwi fruit, lime juice, syrup, soda sprite

3 85 3 75&)&)=(%"'$0-,9
cucumber, lime juic,  syrup, soda sprite

3 7C 3 659"%%,':/1
matcha, milk, honey, almond, syrup

D R A U G H T  B E E R ?? ,?

37C$/,:1 36C

$*%00/ 375 365

("%B':#9'!),A'-!/ 36C 35C

("%B':#9'(0/&A'?%/"* 365 355

C O F F E E

3 45&#<<%%

3 45%$!"%$$#

3 DE-&%:'&#<<%%

3 DC&/<F':%'0/**%

3 D8&/!!)&&-,#

3 D8(0/&A&&-,#

T E A

3 45%,90-$?'("%/A</$*'*%/

3 459"%%,'!%!!%"'=-,*'*%/

3 45%/"0'9"%1

3 45&?/=#=-0%

J U I C E S

3 '45!-,%/!!0%G'#"/,9%G'&"/,(%""1G'/!!0%

S O F T  D R I N K S

3 45&#A%G'&#A%'+%"#G'$!"-*%G'9-,9%"'/0%G
9-,9%"'(%%"'

3 D8=-,%"/0'B/*%"G
$!/"A0-,9'B/*%"'.HIJ=02

H A L F  B O T T L E  W I N E

&?-/,*-'&0/$$-&'9/00#',%"#'."%:K'-*/012
Toscana, Chianti classico, Sangiovese, moderate tannic and 
acidity, palate: red cherry, strawberry, oak, vanilla, leather, 
tobacco
food pairing: steak, Lamb, cheese pizza, aged cheese, Ham

3 'C65

<#,*/,/<"%::/'9/L-':-'9/L-'.B?-*%K'-*/012
Piedmont, Cortese, maturation on the fine lees for several months 
before the wine is finally bottled, dry, good and moderate acidity, 
aroma green apple, pear, melon, mineral, hints of honey
food pairing: pasta, chicken, white fish

3 'C65

3 7C 3 65*#A1#'9-=0%*
Tokyo Night Lemon Juice Lime Juice Syrup

3 7C 3 65,%9"#,-
ETSU Sweet Vermouth Campari

3 7C 3 65(%%$'A,%%$
Roku Lemon Juice Honey

3 75 3 55&#"!$%'"%L-L%"',#MN
ETSU Ocean Lemon Juice Cointreau Dry 
Vermouth Absinthe

3 75 3 550%<*'(/,A'=/"*-,-
ETSU Rose Syrup White wine Dry vermouth

?? ,?

J A P A N E S E
G I N  C O C K T A I L

3 75 3 55=#,A%1'$#)"
Monkey Shoulder Whisky, Lemon Juice, Lime Juice, Syrup

3 88 3 6CB?-*%'")$$-/,
Vodka, Tia Maria, Milk

3 85 3 6801&?%%'A/#0-/,9'&##0%"
Vodka, Jiang Xiao Bai, Lychee, Rose Syrup

3 88 3 6C&/,*/"-*#
Tequila, Triple Sec, Lime Juice, Orange Juice, Soda, Sprite

3 88 3 689/=/"O#(/
Gin, Violet Syrup, Lime

3 85 3 68L/0%,&-/'B/*%"
Vodka, Strawberry Gin, Sparkling Wine, Orange Juice

3 88 3 6C!#"A%1'$#)"
Bourbon, Port Wine, Lemon Juice, Lime Juice, Syrup

3 85 3 68!)"!0%'"/-,
Vodka, Blue Curacao, Blueberry, Yogurt, Sprite

?? ,?C O C K T A I L

W I N E  &  D R I N K



3 'CD5W I N E  P A I R I N G  S E T
:"/!!-%"'&/"*%':;#"'(")*'.<"/,&%2 Glass

L-,/'!#=/0'=/0L/$-/'.$!/-,2 Glass

&?/*%/)'*/0(#*';&#,,%*/(0%'*/0(#*;'
$/-,*PO)0-%,'.<"/,&%2 Glass

&/"=%$':%'"-%)$$%&'.<"/,&%2 Glass

*?%'L-,%1/":'&#00%&*-#,'
&-,$/)0*'!//"0'.$#)*?'/<"-&/2
Paarl, Western Cape, Cinsault, light tannic, subtle acidity, palate: 
jammy, spicy, easy drinking, raspberry, cherry, plum 
food pairing: pork belly, cream pasta, escargot, butter

3 '475

&?/*%/)'*/0(#*';&#,,%*/(0%'*/0(#*;'
$/-,*PO)0-%,'.<"/,&%2
Saint-Julien, cabernet sauvignon, merlot, rich tannic, balance 
acidity, palate: dark fruit, cassis. vanilla, tobacco, oak, cedar
food pairing: steak, lamb, high fat food, salty food, cheese, gravy

3 '775

/0(%"*'(-&?#*'?%"-*/9%'QRSQ'
(#)"9#9,%'!-,#*',#-"'.<"/,&%2
Burgundy, Pinot Noir, soft and silky tannic, gentle acidity, palate: 
Strawberry, raspberry, red cherry, fruit forward, easy drinking, 
food pairing: beef, veal, pork

3 'D@5

!#99-#':-'$#**#'"#$$#':-'
=#,*/0&-,#'.-*/012
Toscana, Sangiovese, smooth tannic, gentle acidity, palate: 
cherry, strawberry, raspberry, leather, tar, balsamic, oak, vanilla, 
tobacco
food pairing: cold cut, beef, steak, poultry, lamb, veal

3 '@E55

!#99-#':-'$#**#'("),%00#':-'
=#,*/0&-,#'.-*/012
Toscana, Sangiovese, smooth, brilliant, fine-grained tannic, 
gentle and elegant acidity, palate: violets, cassis, red cherry, 
leather, earthy, oak, chocolate, coffee, mushroom
food pairing: grilled meat, game, lasagna

3 '@T55

$-%""/'&/,*/("-/'&"-/,+/'.$!/-,2
rioja Alta, Tempranillo, downy tannic, moderate acidity, palate: 
dark plum, blackberry, blackcurrant, anise
food pairing: lamb, barbecue food

3 '475

$/0-&%'$/0%,*-,#'"-$%"L/'.-*/012
Pulia, Negroamaro, strong and smooth tannic, light and 
moderate acidity, palate: blackberry, black cherry, basil and 
sweet spices with oaked
food pairing: venison, pasta, risotto, cheese pizza, lamb

3 'DC5

=%,:%0'=/0(%&'./"9%,*-,/2
Mendoza sub-region Lujan de Cuyo, Malbec, supple tannins, 
moderate acidity, palate: ripe plum, vanilla rosemary, subtle 
coffee notes and chocolate aroma
food pairing: pork, sausage, bolognaise

3 '8@5

&?/*%/)':/)9/1'.<"/,&%2
Bordeaux Saint.Emilion, Merlot, Cabernet Franc, Cabernet 
Sauvignon, round and supple tannic, gentle acidity, palate: 
blueberry, blackcurrant, black plum, leather, coffee, tobacco, 
smoke, oak, cedar, chocco
food pairing: beef stew, lamb shank, grilled meat with gravy, 
pasta with meat

3 '755

R E D  W I N E ?? ,?

?#)$%'"%:
3'4E5
3'783 '8890/$$

(#**0%

S W E E T  W I N E / D E S S E R T  W I N E

&/"=%$':%'"-%)$$%&'.<"/,&%2
Sauternes, Sauvignon Blanc, Semillon, sweet, high acidity, 
honeysuckle white flower on nose, honey, mango, passion fruit on 
palate
food pairing: dessert, cheese platter, goose liver

3 '7E5

<#,*/,/<"%::/'=#$&/*#'
:U/$*-K'0%'<"#,:%'.-*/012
Piedmont, Moscato, sweet, moderate acidity, aromatic floral wine, 
flower, perfume, honey
food paring: dessert, marshmollow

3 '455

S A K E

3 CC5
真 澄 白 妙 純 米 吟 釀
=/$)=-'$?-"#'O)=/-'9-,O#'.SJJ=02

米 種 : 非 公 開｜精 米 步 合 : 5 5 %

3 C@5
大 雪 溪 生 . ア ル プ ス
:/-$%AA%-',/=/'/0!$'.SJJ=02

米 種 : 人 心 地｜精 米 步 合 : 6 5 %

3 475
手 取 川 山 廢 仕 込  純 米 酒
*%:#"-9/B/'1/=/?/-'O),=/-'.HNJ=02

米 種 : 五 百 万 石  山 田 錦｜精 米 步 合 : 6 0 %

3 455

春 鹿  生 酛 純 米  超 辛 口 原 酒  鬼 斬

?/")$?-A/'A-=#*#'O),=/-'$)!%"
:"1'),:-0)*%:'$/A%'#,-A-"-''.HNJ=02

米 種 : 五 百 万 石｜精 米 步 合 : 6 0 %  

3 D@5

出 羽 櫻  生 酛  純 米 大 吟 釀

:%B/+/A)"/'A-=#*#'O)==/-
:/-9-,O#'.HNJ=02

米 種 : 山 田 錦｜精 米 步 合 : 4 8 %

3 445
一 步 己  純 米 原 酒
-()A-'O),=/-'9%,$?)'.HNJ=02

米 種 : 美 山 錦｜精 米 步 合 : 6 0 %

3 4C5
魅 惑 の ゆ ず
=-B/A)P,#'1)+)'0-V)%)" '365

90ml 500ml

3 4C5
魅 惑 の も も
=-B/A)P,#'=#=#'0-V)%)" 3 65

90ml 500ml

%$$%,&%'<%-,?%"('"-%$0-,9'.9%"=/,12
Mosel, Riesling, juice is fermented for four weeks in stainless steel, 
off-dry, racy acidity and lots of minerality, tropical fruit, apricot, 
white peach, green apple
food pairing: spicy food, appetizer, poultry, cold cut

3 '4D5

$/)L-9,#,'(0/,&'&#00%&*/(0%$'
.,%B'+%/0/,:2
Marlborough, Sauvignon Blanc, fermented in stainless steel at a cool 
temperature, dry, natural acidity, citrus, grass, passion fruit, grapefruit
food pairing: salad, cold shellfish dishes, mozzarella cheese

3 'DD5

&#"*1'/"*-$/,'-,*"#'!#)-001P<)=%'
$/,&%""%'.<"/,&%2
Loire Valley, Pouilly-Fume, Sauvignon Blanc, aging on lees in 
stainless steel, dry, rich acidity, elegant nose of silky herbal, 
grapefruit, lime, minerality, rocky touches
food pairing: salad, spicy food, fresh seafood, pork

3 '8E5

L-,/'!#=/0'=/0L/$-/'.$!/-,2
Rioja Alta, Malvasia, Viura, ferments in oak barrels and on the 
lees, dry, gentle acidity, rich aromatic bouquet, white fruit. Citrus 
and fennel
food pairing: seafood, light fat fish, appetizers

3 '4D5

L%$%L#K'9"%&#':-'*)<#'.-*/012
Campania, Greco, matured in stainless steel tanks, dry, gentle 
acidity, palate: mineral, apple, pear, floral, nectarine
food pairing: snack, shellfish, seafood, salad, white fish

3 '4T5

0%$'?/)*$':%'=-001'&?/(0-$'.<"/,&%2
Burgundy Chablis, Chardonnay, aging in stainless steel, dry, 
lingering acidity, lemon, crisp green apple, minerality, lime
food pairing: oyster, crab, lobster, light cheese food

3 '855

?#)$%'B?-*%
3'4E5
3'783 '8890/$$

(#**0%

W H I T E  W I N E ?? ,?

W H I S K Y / B O U R B O N ?? ,?

*Double Shots $128

3 75 3 65=/A%"U$'=/"A

3 75 3 6590%,<-::-&?'QN1%/"$

3 75 3 6590%,</"&0/$'QN1%/"$

3 T590%,</"&0/$'QH1%/"$ 3@C5

90%,</"&0/$'NQ1%/"$ 3@853@C5

(0/&A'0/(0% 3 85 3 68

O/&A':/,-%0U$' 3 85 3 68

*)00/=#"%':%B 3 7C 3 65

=#,A%1'$?#)0:%" 3 75 3 65

/WW'XYZ[\]'^Y\']_`a\[b'bc'@Ed']\YeZ[\'[f^Yg\'hYc_ij\j'ck'bc'bf\'i\^Y\]b'jcWW^Yl'''''加一服務費｜四捨五入收費


