CRAFT BEER

Pale Ale / Wheat Ale / Brewer’s choice ......... S 430 /M 630 / Tasting 730
ReNVEZ—N/ T — b=V TNT—XF a4 R

WINES
-GLASS /CARAFE-
Cidre Glass 630
vY—Fn
White / Red Glass 630 / Carafe 1850
B9k
-BOTTLE-

WHITE

Alla Costiera, Bianco, Veneto '16 ITA 4,300

77 ARTALT T VA ARYT

Aimestentz, Edelzwicker, Alsace '13 FRA 4,300
IRXYaTVY V7Y VTR TVFR

Arco Laarman, Chardonnay, Western-Cape '17 S-AFR ................ 5,000
TN TRV YYNVER T IIVA

Chateau Haut Mallet, Blanc, Bordeaux '16 FRA.........ccccoevvvevenenneee. 5,300
V¥ b= F—<V . TIFV RNVE—TTVR

-RED-
Alla Costiera, Rosso, veneto '15 ITA 4,300
77 ARTATT7 . avV AZ)T
Domaine Soulie, Languedoc '15 FRA 4,500

X=X Z2=Yx SVTRy7  TIVRA

Chateau Haut Mallet, Rouge, Bordeaux '12 FRA ........ccccoeoeveeunnee. 5,000
Yy bh—F—<V NV—Va2 RVR—TITVR

Mas de Libien, Bout d’Zan, Cotes du Rhone ‘14 FRA .................... 5,300
<A VETY, TRYY =X TITVR



COFFEE BY NOZY COFFEE

Hot Coffee (Free Refill) 450
a—e— (V74079 -)

Iced Coffee (Refill +200) 450
TAZRa—— (V) 74V +200)

Café Latte (Hot / Iced) 500
H7x277 (Kb TAR)

Soy Latte (Hot / Iced) 550
V475 (Ky b/ TAR)

TEA

Darjeeling 400
2—=vYv
Earl Grey 400
T=NT VA
Chamomile Citrus 400
BEI=IWVYEFTA
Mint Green 400
VETY =V
Wild Berry Hibiscus 400
TAWVRRY —NA R DA
Iced Tea 400
TART 4 —

SODA AND JUICE
Rhubarb Lemon Soda 500

WN—T VEVY—XK

Verjus Honey Soda 500
Ve yTa Ne—Y—K

Pomegranate Agave Soda 500
RETH V=Y =&

Orange Juice 500
FUVYIVVa—A

Soda Water 200
V=R g —R—




