Mineral Water
EVIAN (=E72):291

PERRIER (-X1x):401 s swith Lemon or Lime
S.PELLEGRINO (#>~12"1/):674 «ewith .emon or [Lime

BT FEIRDIEHL O F57K:80

Tea
Herb tea ("N—7"71—) - «Hot or Ice
QIFEIIDN—T 75 -« BRFHEFED R N —T T — 5 T L RS TIHEET,
Oolong Tea (Ff#=) - «Hot or Ice
Citron tea (t#7-7%) -« Hot
Nilgiri tea (FL2:=/LFY) - «Hot or Ice & Milk or Lemon
Juice

Orange, Grapefiuit,Apple, Peach, Grape
FL2 =TT = T I, B —F L—

Plum—Juice
IR D B7 B FER D 1N Tl Eo 72 = — R TF-

Carbonated drink
Ginger ale WILKINSON-Dry (222 v —/L) - swith Lemon
Coca—Cola (2 7=2—=>) « swith Lemon
Beer-Taste

Bitburger Drive (N1 +E>F7I/L 27— NZ07)

Champagne—Taste
Vintence Rose (~/L-F—7p> 722X 7))

Non-alcohol cocktail (/> 7 /L-2— L2 7 /L)

The HFDFE )« - Original cocktail Citron & Tonic* *Mist=Style
Spumoni Style (X7“F—=) Grapefiuit & Tonic & Grenadine
Shandy Gaff Style (=27 12" 7) Ginger ale & Beer

Shirley Temple Style (>+4—V—-+72"77L) Ginger ale & Orange & Grenadine

PBRIIZIMED RN 2 T 5, 5l TRIEVELF T, THHE T30,

Café
Hotel roasted cofiee (KR KIFRIZ—E—)
Espresso coftee (TR 7L/ e72—FE—)
Caffe-Latte (U 7x+77)
Cappuccino (07F—")
Caté—Mocha (77« F72)

each



Draft Berr

* & Premium White FARET )& (Vi FEE#EA) glass
Suntory Premium MALT'S (71374 E/L27) glass
GUINNESS BEER (F%% ) glass  eees

FEWT e et ko [0 LA SR T ~ Ao s 2l < ~

BEHH LRI (B SPBEEE)  (dass) ~ JAZZB S0 i i S0 30 o P FRT ~

KLE (vrwizi- ik 65%) (+5)
a5

BB FKIOBE craeh -Hik53%) (+5)

#8 ABDIRTY KN A (wman) (+5)

KL FRNGHE BB 4wt - ##:50%) (+7.5)

HDFE B FLKISE (1mag, #557 - #K:50%) (+2)

WA HDEEA AR ~ 2o |c 5 T, S ENSECIERET ~

ME )
LAREG K (25 px:60%) (+5.5)
st
= Vs 1=30Irs glass
RKME (L) s res: glass
LT - tte 78 glass ceee
L (A D) et glass
B E glass
 E glass
e B glass
FH  BFEN: weTs AT
= = N glass
FHE(LTHE - Rk 414 glass

ETED N - 20/

glass



CHAMPAGNE(Glass)

MOET&CHANDON BRUT IMPERIAL glass

FBL P e Tz o N T

Vin Blanc(Glass)

* 2011 CHABLIS BOURGOGNE William Fevre glass
7Y
Vin Rouge(Glass)
* 2010 Bourgogne Pinot Fin Pascal-Lachaux BOURGOGNE glass

ThT == BTl NI T g —

* 2009 CHATEAU BEAUMONT BORDEAUX glass

S h— e N —E

CHAMPAGNE

* Champagne Grand Cru Ambonnay Blanc de Noirs Eric Rodez 750ml
SpioN—mm T D2 FLORRA T T e ST —)

* Veuve Clicquot BRUT 750m/
=0 Za fro— F~NL 375ml
Veuve Clicquot DEMI SEC 750ml
U= 2=z Fpl Eys 3756ml
Veuve Clicquot ROSE LABEL 750ml

=0 2z p—X F~NL

MOET&CHANDON ROSE IMPERIAL 750m!
N A =2 S AYIN /) 2 375ml



Vin Blanc

* 2011 SANCERRE la Vigne Blanche

Yr— e T e T

* 2010 Pouilly Fume la demoiselle de Bourgeois
T e T 2R TG R BT B R TN a D

2010 SAVENNIERES LES VIEUX CLOS
P =L L = 1

2011 GEWURZ TRAMINER CUVEE THEO
Gz e RFIF b e Fz N e T

2010 POUILLY FUISSE “Classic”
TU o Tayfyt 2700

2010 Saint-Aubin

Murgers Des Dents De Chien
Yop—N S22 TR

2010 CHABLIS lerCru Fourchaume
¥ T Y TV I T2« Tp g —A

2005 CHABLIS Grand Cru Bougros
SN TY T 2 T =2

* 2010 MEURSAULT
LY —

2008 PERNAND VERGELESSES Blanc

NAFT L LR T

2009 CHASSAGNE MONTRACHET

DG =t A A

2010 PULIGNY MONTRACHET

Ezl)=—F>2 Tz

1999 Pavillon Blanc du Chateau Margaux

NETL TS e F g e p— )T —

LOIRE

LOIRE

LOIRE

ALSACE

BOURGOGNE

BOURGOGNE

BOURGOGNE

BOURGOGNE

BOURGOGNE

BOURGOGNE

BOURGOGNE

BOURGOGNE

BOGDEAUX

Henri Bourgeois

Henri Bourgeois

Nicolas Joly

Weinbach

Ch de Beauregard

Jean Chartron

William Fevrre

William Fevrre

Bouchard Pere & Fils

Philipe Charlopin Parizot

Henri Boillot

Jean Chartron

CH.MARGAUX

750ml

750ml

750ml

750ml

750ml

750ml/

750ml

750ml

750ml

750ml

750ml

750ml

750ml



Vin Rouge

* 2010 MARSANNAY Longeroies

PR R =nr

2008 RULLY 1lerCru Les Cloux Rouge
Y2 l)— FV23xY=2 L 2

2008 CHASSAGNE MONTRACHET

Syt e BTy e —

* 1999 GEVREY CHAMBERTIN

P T LN JLE

2009 NUITS-SAINT-GEORGES

e A

2007 CHAMBOLLE MUSIGNY

SN T2 = —

2002 VIGNE de LENFANT JESUS
R—X e Fo T Px Xy

2004 POMMARD

1ER CRU GRAND CLOS DES EPENOTS MONOPOLE

BOURGOGNE

BOURGOGNE

BOURGOGNE

BOURGOGNE

BOURGOGNE

BOURGOGNE

BOURGOGNE

BOURGOGNE

NP L e TNZTL e T2 e T2 e I e 7o 7 o B IAN— )L

2002 MOREY SAINT DENIS LA RIOTTE VV

FLeF  F=eZ g peVV

2007 CLOS DE VOUGEOT
o N o= PA-X T V2L my)

2006 VOSNE ROMANEE LES SUCHOTS
D —XenvR L A

2006 Bonnes Mares

R Xe—J

BOURGOGNE

BOURGOGNE

BOURGOGNE

BOURGOGNE

Assemblage
MUSASHINO

Rene Bouvier

Jacqueson

Maltroye

Heresztyn

Henri Gouges

Geantet Pansiot

Bouchard Pere & Fils

COURCEL

Henri Perrot Minot

D« Prieure Roch

D +Mongeard-Mugneret

Henri Boillot

750ml

750ml

750ml

750ml

750ml -

750ml

750ml

750ml/

750ml

750ml

750ml

750ml



1998 LA ROMANEE

Z-rvR

2003 LA TACHE

T —=

1999 CHATEAU ROLLAN de BY

Srh—em—=ZF2 R by

2009 CHATEAU MONT PERAT

SR BN

2007 POUPILLE
TE—=

* 2000 CHATEAU MEYNEY
b= A RA

2006 CHATEAU PRIEURE LICHINE
Sypp—e T Yz —L Jr—X

2002 CHATEAU LAGRANGE

D A e

2004 CHATEAU LYNCH BAGES

Spp—e Tz e N =22

1994 CHATEAU MOUTON ROTHSCHILD
b= b —pem—pZILp

1997 CHATEAU AUSONE
Sp—ed =X

1994 CHATEAU MARGAUX

=T —

Vin ROSE

2009 TAVEL ROSE
DoAY =4 d

BOURGOGNE

BOURGOGNE

MEDOC

BORDEAUX

COTES DE CASTILLON

SAINT ESTEPHE

MARGAUX

SAINT-JULIEN

PAUILLAC

PAUILLAC

St=EMILION

MARGAUX

COTES DU RHONE

Bouchard Pere & Fils

750ml

750ml

750ml

750ml

750ml

750ml/

750ml/

750ml/

750ml

750ml/

750ml

750ml

750ml



DEMI BOUTILLE BLANC

2011 SANCERRE

Ht—L

2008 CHABLIS lerCru Vaillons
ST e FY2I LI 2 e U r T

2010 MEURSAULT
L) —

2006 PULIGNY MONTRACHET

e S

DEMI BOUTILLE ROUGE

2009 GEVREY CHAMBERTIN

o LN

2007 MONTHELIE
ETY—

2006 VIGNE de LENFANT JESUS

PR T T e P Ry

2007 POUPILLE
T —=

1999 CHATEAU MEYNEY
Sth— AL RA

2005 CHATEAU LAGRANGE

DS Al e

2005 CHATEAU LYNCH BAGES

Spp—e Tz e N =

2004 CHATEAU LAFITE ROTHSCHILD

Sh— eI e r—

LOIRE

BOURGOGNE

BOURGOGNE

BOURGOGNE

BOURGOGNE

BOURGOGNE

BOURGOGNE

COTES DE CASTILLON

SAINT ESTEPHE

SAINT-JULIEN

FPAUILLAC

PAUILLAC

Domaine du Nozay

William Fevrre

Bouchard Pere & Fils

Louis Latour

Bouchard Pere & Fils

Bouchard Pere & Fils

Bouchard Pere & Fils

375ml

375ml

375ml

375ml

375ml

375ml

375ml

375ml

375ml

375ml

375ml

375ml



