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Apéritif BRI
Champagne I ¥+ 7 o 900 (Hi52 990yen)
Pol Gesse Brut /L= R

Beer 780 (#i5A 858yen)
YEBISU T—E' X

Craft Beer 1280 (#iiA 1408yen)
KAGUA Blanc W7 775
KAGUA Rouge HTT7N—=

Wine Tastingu "7 AU A 900~ (Biir 990yen~)
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Sweet Wine H AT A2 1200 (8iA 1320yen)
Sauternes Kressmann Y—7 /L X

Highball A7 —/L 1000 (i3 1100yen)
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Wine pairing course VA X7 Y Ja—X
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Free Flow 7)—7no—
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Mineral water SX7/VU 4 —& —
BE+EIxT)NU+—%F— 500YEN (BiiA 550YEN)
ILIRF DK (PR ZEHL) 700YEN (BiiA 770YEN)




