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E] $5§ Japanese Sake .....................................................

#w g Akita Prefecture

ARE AR L
I R N ) A4 700H
TAKASHIMIZU
Honjozo sake rRuobh) ud I FENICBRRLEZGAY

3FLADHBERbW,

$ 3 Ibaraki Prefecture

FRIAE
KX (RmsiE) 300ml  1,300M
TOMOSHICHI
Honjozo sake Lol heHERrAEFEFO, uab-h BuniELD,
FRBEE
TR Okpuem) ws 14,000/
AIYU
Daiginjyo sake LSRR AR X LIFRRREE TT FICER L 2 —da,
BEFEFODFENEKRb W,
SAREE
—do (4KE) A4 1,000R T wae 4,000RA
IPPIN
jyunmai sake RELRERBOZLZMEHAL 2. ARKE 0L
AR ok b,
X3
RF (Hapm A4 1,500m  we 9,500
BUYUU
Ginjyo sake Lo h Y LEFRDRDbLWT, FEELEY DRI S
X LE2EROAFL 2% b\,
P RE
;& MCE TN §.) ws 8,700/
WATARIBUNE
Junmai Ginjyo sake L2022 LWERVRbZLL). 2T

ENE20FT - h¥¥E- -8B,



AR
S VR I C X TN §.)
YUSURA
Jyunmai Ginjyo sake

il
FAGE L (kRS
RAIHUKUAIYAMA
Jyunmai Ginjyo sake

#7/8% Niigata Prefecture
G B
X R (k)
SHIMEHARITSURU
Ginjyo sake

B
- AN D)

KAGETORA
Ginzyousyu

1@ H %  Fukui Prefecture
ZH AL

JUSA#E (4kim)
KUZURYU
Jyunmai sake

Do ¥ Yamaguchi Prefecture
FELE
BB (R koHEEE)
DASSAI
Jyunmai Daiginjyo sake

ws 13,000M
Kaly Fo T, BEL%RbW, FLOR I
FHTT,
ws 11,000H

TR TESHEE) LA YERVBBI N T VR,

ws 8,000H

(ennl, ¥9hhFEhvisvhnosin,
Bk X Lo B XV,

N4 2,000Rm ws 11,000m

Lmgr Bk LEESCHEFY LFEOD
Kb W AR

ws  5,500H

RLLT (. bbb AL EIL L WHRL,
7%‘& L/a)"gﬂo

ws 10,000m

BOpBEFEY, BALERbY, RO habl-ho
.l]:—-?}ijﬁﬁ@"ﬂc\'ﬂo



’:ﬁ Q:J SROCIHTL crrerverrerrerrenieneiienieieireniesnosiontosnsssensossassonsonss

( %k FEi®t Barley ) 77 A2 600H
#£.0F Frr o 4000H
Ryunoko

Fr1r 8500

£ b
Kittyomu
( fBt&tPotato ) 72 Z  600M
4L £rr  5000H
Benishizuku
41 — %) Fr o 7,000H
Beniikkoku
F v 8,000m
T RE.L
Kiccho Hozan
F v 8,000m
REDK
Noukanoyome
*ﬁ 5§ P]_um lj_queur ..............................................................
77 A 700H
Y7506 B
4875 78 *r1 4,000
UMENOYADO
RN BEE
A WA £r1  5,000m
KIUCHI Umesyu
A ¥i0  6.000M

B FAgE



E—J)l Beer

A E—

Draft beer

#E— IV

Bottled beer

J VY TPINaA—I)VE— I

Non Alcohoric beer

7 4 v Wine

F74

Red wine

av714v

White wine

AN N TI 4

Sparkling wine

74 XX — Whisky

) ¥ —7

Reaserve

A —Iv Frx— 12%
Oldparr 12years

900m
Q- 800MA
QR 700M

N T E ML 3,000H

N T E L 3,000mM

Y 10,000mM

a1V 14,000mM



)7 ]\ l\“ l} V% ? Softdrink .............................................

v—o UK 500
Oolong tea
Cola

Sy Ty 500#
Ginger ale

AV YTa—2R °00R

Orange Juice

I—bk— (kv b+ F74R) 500m

AROFS I THRARTEREERSL) L > TB ) £7,



