CRAFT BEER

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

HIGHBALL

Kojimachi Highball 680
FET N A R— v

WINES

-GLASS/CARAFE-
Cidre Glass 630
=RV
White / Red Glass 630 / Carafe 1850
Bk
-BOTTLE-

WHITE
Alla Costiera, Bianco, Veneto '18 ITA 4,300
79I ART4ZI BT VAAR)T
Aimestentz, Edelzwicker, Alsace '16 FRA 4,300
IRV 2T VY, U7y ZVFR TUVHFR
Arco Laarman, Chardonnay, Western-Cape '17 S-AFR ................ 5,000
TN TV VY NVERET IV

-RED-
Alla Costiera, Rosso, veneto ‘18 ITA 4,300
79I axF4xs ayY AX)T
Fantini,Primitivo '17 ITA 5,000
T7VTA—= T VIT4 =T+ AXVT
Mas de Libien, Bout d’Zan, Cotes du Rhone '16 FRA .................... 5,300

<RAVETY, TRY Y, a—=X TIVA



COFFEE BY NOZY COFFEE

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

Iced Coffee (Refill +200) 450
TAAT—— (Y 74V +200)

Café Latte (Hot / Iced) 500
H7x77 (Ghybh /) TAR)

Soy Latte (Hot / Iced) 550
V477 (kv b/ TAR)

TEA
Darjeeling 400
2—=vYv
Earl Grey 400
T7—=NTvA
Chamomile Citrus 400
BEI=IWVYEFTA
African Nectar (Rooibos Blend) 400
TIVHYFIE— (WARZTVVER)
Wild Berry Hibiscus 400
TAWVRRY —NA R DA
Iced Tea 400
TART 4 —
Tropical Mint Tea 500

raHINVIV T4 —

SODA AND JUICE

Citrus Elderflower 500
VYIRIARINVE =T FT =Y =X

Gojiberry & Pomegranate 500
TYR) = &Pruy—K

Verjus Honey Soda 500
VI VPa N=—=Y =K

Orange Juice 500
FVUIVVa—R

Soda Water 200
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