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Cold Udon with Fish Cake Tempura
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Premiere Caffé Latte (Hot - Iced)
FH(# k) 2HH (FHH - 0ol 2)

RESYAH—
Grape Cider
#ESk EE Afo|C

280M

[(6R] a—5

280M

Cola
[ZFEm] &k [RH) 22t

[FAa-1] 7
& ! ﬁﬁi. ﬁ';‘?\i! ﬁ';"‘\ﬁ!

Fa—A
= = LU ANERLEY NS CYERD B CEWERD
A—13—RF1 (k) Chahai Plain e B3t 430 542 Oy KED -y—58D 0% - k8D -U— 5D
Super Dry (Draft) Chuhai Calpis REE TREE 30224 Kuro Kirishima Nikaido(Barley)

WMEBKE (£®) FHEL0|()

660M
& .

%ﬁ S & > ] ( %K<l‘ll;5A“ ' ﬁﬁaa
N bk e

i

Chahai Lemon i ## 380l42

#530M

REHERE) 72720 0HEI0LT)

%530/

R (RGEE) U0|s(He4T)

%530M

— Sl
EMLELRVSTE TAAF— Mgy —% ULV R

NAR=)L -0y« KED
Whiskey gt 9127] BFEHT YT 200 HIRFEEEFT W Y2 a0
720 H HRMLDRHTIE

huth, %530M 530M 530M

[REEER L AR FORER LIS EEERINIBESX 20K BOBEFSEADOZ I I—LHADEFTISE BRI SE TV ERT,

Muten-Kura(Japanese Sake) Glass —
HEXFR i dF (32

Plum Wine & Soda Gin & Lemon Soda

[SERCEEIWV] HERUTWELTED EIHBEYORSD. BRIBREDA>TVIIBANHDET, RITNOERIESEMLIVAOREILELD. RYDAESPREANVEDZIENTINET,

BFHAIC K DERSERL - RO BB BB AN TENE T, BRI - RBIELIE " 7TEORNTELINMERATT,

<1 ELELGY -5 - INE - Z( - SETEE - AV - DT <BHETER
{ETIRBAAEZEEFELTRRUTEDE T, CROFASBSEARRFOREEZXHSETHEVTEDET, TV 7 VM OBRRBHESRBEDET,

EE-HLE 2026/4/17~

BHRBAAXA—ITY,

<5

N2

LR - ATHIKE - SREEH - ATREHZEEMIC—UERL BVRDREDIMAFIMY

No chemical seasonings, artificial sweeteners,artificial colorings and artificial preservatives are used in all ingredients.
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