NON ALCOHOL
GIN COCKTAIL

Gin Tonic
Yvbr=v 7

Gin Buck

Ny

Tomcollins
FAz) R

Orange Blossom
FLYYTuy gL

Gimlet
¥FLL v b

NON ALCOHOL
OTHER COCKTAIL

Saratoga cooler
Y7 NI —T—

FGALY 2a—AX vahH—uay 7 X Py y—IT—)

Apple Supumoni
Ty T NE—=
JYV—=vTovInuy 7 X JL—=F7L—=" X b=y 7

Orange Sunrise
FLvIH U IAR
ALYV a—AX SLFTvvuy 7

Tea Sangria
FA—=FV YT

TAARAT A — X FL YV V2—AX IV ¥y —TIT—)L

Un Fuzzy Navel Mojito
TV 7Y —A—T ) Fk—F
SVFXPE—Fruy XX FLUyYYVa—XA

Seasonal Original Non Alcohol Cocktail
BOIN—= "Lz v T Aa =il T

1,000

1,000

1,000

1,000

1,000

900

900

900

1,100

1,100

1,400

SOFTDRINK

100% Orange Juice
100% AL vy a—X&

100% Grapefruit Juice
100% Z7v—7 70—V 2 —R&

Coke

a—7

Black Oolong Tea

Cranberry Juice
7R — 02— R

Fever-Tree Premium Ginger Beer
TA—N=Y V=T L ITLIYV ¥ —ET —

Grape Juice
TARE I V2 — R

Domestic La France juice
EHET - 77 VAV a—2R

Domestic Peach juice
EFEAREY 2 — X

Sanpellegrino
YL 7Y ) (RAN=2 Y v 7Y —2—)500ml

Aquq Pannna
T TNYF(AT A NY +—%—)500ml

[ will have 10% as a service charge to the tax-included price mentioned above.

FEOROMERG IC — e 2k e LT 10% 2 TEE 72 L £9

700

700

700

700

750

300

300

950

950

900

3800

TheLjving
oom

with SKY BAR

DRINK MENU
- DINNER -



RECOMMEND

SELECTED PAIRING

VL) IDREOEL B AYE a—RicGbE CZCHEWELE T,

Sommelier Select Pairing Wine
VLY ZEGERT Vv ITT A4V

Non Alcoholic Select Pairing
J VTN —= AT YT

TOAST DRINK

Champagne

T IR ¥ /oN—=a

Sparkling Wine
T TAAN= YT T AV

Seasonal Champagne Cocktails
FHOY XY XN T T

Mimosa
IEW

Bellini

N —=

Kir Royal
F—orua7 v

Non Alcoholic Sparkling Wine
JVYTNA—=NAN=7 ) v T T [

Non Alcoholic Mimosa

J VT NLa—) IEF

Non Alcoholic Bellini

J VT2 — )R —=

GLASS WINE

Select Red Wine

L 27 b7 4 VGR) ¥22 vy 7iesanl Fa v,

Select White Wine

2L Z P74 V(H) X222y 7icBanl FInEd,

Non Alcoholic Red Wine
J YT IAa—uRI 4w

Non Alcoholic White Wine
JVTFTaAa—LE{ T4 v

SHRH 4 MJH 5
4,000 / 5,000 / 6,000

3MHEH 5 MHSHE
3,500 / 5,500

1,800
1,200
1,800

©
1,800

©
1,800

°
1,800
1,200

C

1,200
1,200

o

o
1,400~
1,400~
1,200
1,200

SIGNATURE DRINK

Royal Fizz made with Nagoya Cochin eggs

YhEa—F viloa f YL 7 4 X
BHNVEESZ 97 VY v X &EEa—F v
K vTNa— A IHEOBRIBH LT LT,

Arcadia made with Nagoya Cochin eggs
ttEa—F VIO T AT AT
BHNEH2 77 b o4 v AxGEEa—F v

Homemade ginger ale
HERHY vy —T— L
BEDON—FT v Z=B 1 20F) LT AV Iy vy —2— T,

Operator Cocktail
with Homemade Ginger Ale and Nagoya Wine
AR vy —T— VLR A vt~ — & —

BEER

The PREMIUM MALT'S <KAORU ALE>
BT VL IT L EFNLY<HFLIZ—IL>/EL— )L

Asahi Super Dry
TH e R—oX=F T4

Kirin Ichiban Shibori
¥V v—FHED

Heineken
NA STV

Efes pilsener
I7xAXA EILARF—

Guinness Extra Stout
FAAIZIAMT RAZX T}

Kin Syachi Beer
LlLebb— LT ITFFT—
All Free

F—n7Y —

HIGH-BALL

Whisky highball
TARXF = A FR—)
KIHEOHMB T I WE L bBHLAT 7230,

Raki highball
Z7 7 N K=

1,400

1,800

1,200

1,800

900

900

900

1,000

1,000

1,000

1,400

300

1,000~

1,000

TR RBERE L. 72 VAL EDNA =TT =& L HITELNT b aDKEEH

KEADIDZLEABET 20074 FvDINT [EENTEY £7,

Klondike highball
7V EALT NAFE— L

(FvH#F/uyy X eT7va x Jvydyr—T—))

1,000

COCKTAIL

Chaina Blue
F oA F T —

Screwdraiver
A7) a—FT7 4 N—

Tequila Sunrise
FE—THFYTAR
Mojito
Eek—Fh

Aichi Craft Gin tonic
BRI 77 Sy Py b=vs

Aichi Craft Vodka Moscow Mule
BHI 77 vy TR a2—)L

Mandarin Tonic
<~ VAV v7

Kyubaribure
Fa—NYTL

1,100

1,100

1,100

1,400

1,200

1,200

1,100

1,100

LOW ALCOHOL COCKTAIL

Shandygaff
vy v 447 (ALCHI3%)

Red-Eye
Ly F7 4 (ALCHI3%)

Spumonti
2z 7E—= (ALCHI3%)

Kalimotxo
HY)E—F 3 (ALCHI4A%)

Regay Punch
L7z o8 F (ALCHI4%)

American Lemonade
TAY A LES—F (ALCHI4%)

SAKE

Japanese Sake / Azuma Ryt
HTEYwH  FOKFEL 180mI

1,000

1,000

1,100

1,100

1,100

1,200

1,400



