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LUNCH

TSUBAKI ¥6,500 KAKITSUBATA ¥8,500
Amuse-bouche
Snow Crab Conchiglioni Farci, Snow Crab Conchiglioni Farci,
Ninomiya Orange and Cauliflower Coulis Ninomiya Orange and Cauliflower Coulis
Hida Spanish and Mussels Potage Shiitake Mushroom, Duck, Scallop and Sakura Shrimp Spring Roll
»Please choose one main dish Hida Spanish and Mussels Potage
+ Ftied Tilefish Coated Rice Paper, X Please choose one main dish
Stewed Inuyama Root Vegetables with Consomme - Ftied Tilefish Coated Rice Paper,
* Mikawa Pork Filet Poele with Porcini Cream Sauce Stewed Inuyama Root Vegetables with Consomme
+ Truffle Duxelles Pasta * Mikawa Pork Filet Poele with Porcini Cream Sauce
» Mikawa Beef Sirloin Grillé Green Pepper Sauce 1¥2500 - Truffle Duxelles Pasta
+ Lobster Fricassée YAMATERAS Butter Sauce +¥3,800 + Mikawa Beef Sirloin Grillé Green Pepper Sauce +¥2 500
- Lobster Fricassée YAMATERAS Butter Sauce +¥3,800
Dessert Plate
Sweets selection +¥1,000
Dessert Plate
Sweets selection +¥1,000
A LA CARTE
APPETIZER Soup
Snow Crab Conchiglioni Farci,Ninomiya Mandarin ¥3,500 Hida Spanish and Mussels Potage ¥2.800
Orange and Cauliflower Coukis Pumpkin Potage with Cream ¥2,200
Seafood Salad on Wafers ¥2,800
Fresh Carpaccio of the Day ¥2.600 PASTA/ PIZZA
Truffle Duxelles Fresh Pasta (Vegetarian) ¥3,800
SALAD Mr. Lori’s Bolognese ¥2,800
Trevis and Romaine Lettuce, Pancetta ¥2,500 Linguine alla Carbonara ¥3,300
Green Salad (Vegetarian) ¥2,200 Inuyama Green Tea Pasta (limited to 10 servings per day) ¥2.800
Neighbourhood Vegetables Tabbouleh (Vegan) ¥2,200 Neighbourhood Pizza ¥3,300
(Mikawa Ham, Mozzarella Cheese, Wild Rocket. Local Vegetables)
Neighbourhood Salame Piceante Pizza ¥3,300
(Salsiccia, Mozzarella Cheese, Wild Rocket. Local Vegetables)
FISH
Prefecture Ezo Abalone Steak with Verde Sauce ¥12,000 MEAT
Lobster Fricassée YAMATERAS Butter Sauce ¥6,500 X X
Rarely Oku Mikawa Kuroge Wagyu "Hourai Beef" Market Price
Shiitake Mushroom, Duck, Scallop and Sakura Shrimp ¥5500
X Wagyu Beef Filet and Foie Gras, Black Truffle Sauce ¥6,800
Spring Roll
i i i ¥6,000
Fried Tielfish Coated Rice Paper, Stewed Inuyama Y4.600 iflea (et et s Cres [Fogss shues
’ : ] f ¥6,000
Root Vegetable with Consomme Beef Filet Roti from Shinshu Alps Black Sesame,
Hijiki Seaweed and Black Pepper Beurre Compose
JAPANESE Wagyu Beef Filet 100g with 2 Sauces R
Matsuzaka Beef Sukiyaki Set 00 Mikawa Pork Filet Poele with Porcini Cream Sauce Y
Tempura with Rice and Miso Soup ¥6,000
Sashimi with Rice and Miso Soup ¥6,000 SANDWICH
Ankake Yuba on Rice with Miso Soup ¥2,900 Moriguchi Pickles Tartar Burger ¥3,800
(Vegetarian, Vegan) Ayu Fish Filet Burger ¥2,500
Moriguchi marinated chicken on teriyaki rice ¥2,800 with Red Turnip and Benitade Sprouts
KIDS Nagoya Cochin Eggs Omelet Sandwich (Vegetarian) ¥2,200
Kids Set ¥3,800
Cochin Popcorn Chicken, Mixed Salad DESSERT
Rice balls with Shrimp Tempura, Fruits, Dessert Shirakawa ¥2.000
Rouge Red Gooseberry-Strawberry ¥2,500

Five Kinds of Vegetable Drawing Pancake Set (limited to5) ¥1,600

French fries/Strawberry jam, Ogura, Butter/Juice

“Please inform your server of any food allergies, food intolerance, dietary requirements o religious interest that you or any of your party may have. “Prices include consumption tax and senvice charge.
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DINNER

FISH

SEMI-BUFFET DINNER ¥12.500 Fried Tilefish with Scale and Inuyama Loot Vegetables,

Pot-au-few Styl
Enjoy a semi-buffet style menu of 13 different dishes, all CLBLTiew Style

prepared with a variety of Neighborhood ingredients. Lobster Fricassée with YAMATERAS Butter Sauce +¥3.800
o ) Prefecture Ezo Abalone Steak with Verde Sauce +Y¥8500
Choose one fish dish, one meat dish, and one dessert from the )
list on the right. MEAT
The freshly prepared dishes will be brought to your table Beef Filet Roti from Shinshu Alps Black Sesame,
by our neighbourhood hosts. Hijiki Seaweed and Black Pepper Beurre Compose
Wagyu Beef Filet 100g with 2 Sauces +¥3,000
Wagyu Beef Filet and Foie Gras, Black Truffe Sauce +¥4,000
Rarely Oku Mikawa Kuroge Wagyu "Hourai Beef" Market Price
DESSERT
Shirakawa
Argent Ran-White Chocolate +¥1,000
A LA CARTE
APPETIZER SOUP
Snow Crab Conchiglioni Farci,Ninomiya Mandarin ¥3,500 Hida Spanish and Mussels Potage ¥2.800
Orange and Cauliflower Coukis Pumpkin Potage with Cream ¥2200
Seafood Salad on Wafers ¥2,600
Fresh Carpaccio of the Day ¥2.800 PASTA/ PIZZA
Truffle Duxelles Fresh Pasta (Vegetarian) ¥3,800
Mr. Lori’'s Bolognese ¥2,800
SALAD -
Linguine alla Carbonara ¥3,300
Trevis and Romaine Lettuce, Pancetta ¥2,500
Inuyama Green Tea Pasta (limited to 10 servings per day) ¥2,800
Green Salad (Vegetarian) ¥2,200
Neighbourhood Pizza ¥3,300
Neighbourhood Vegetables Tabbouleh (Vegan) ¥2,200
(Mikawa Ham, Mozzarella Cheese, Wild Rocket. Local Vegetables)
Neighbourhood Salame Piceante Pizza ¥3,300
FISH (Salsiccia, Mozzarella Cheese, Wild Rocket. Local Vegetables)
Prefecture Ezo Abalone Steak with Verde Sauce ¥12,000
Lobster Fri ce YAMATERAS Butter S ¥6,500
O__S er Fricassée utter Sauce . MEAT
Shiitake Mushroom, Duck, Scallop and Sakura Shrimp ¥5,500 Rarely Oku Mikawa Kuroge Wagyu "Hourai Beef" Market Price
Spring Roll
[PITES Wagyu Beef Filet and Foie Gras, Black Truffle Sauce ¥6,800
Fried Tielfish Coated Rice Paper, Stewed Inuyama
#4600 Mikawa Beef Loin Green Pepper Sauce ¥6,000
Root Vegetable with Consomme
Beef Filet Roti from Shinshu Alps Black Sesame, ¥6,000
Hijiki Seaweed and Black Pepper Beurre Compose
JAPANESE Wagyu Beef Filet 100g with 2 Sauces ¥5,800
Matsuzaka Beef Sukiyaki Set Higioee Mikawa Pork Filet Poele with Porcini Cream Sauce ¥5,800
Tempura with Rice and Miso Soup ¥6,000
Sashimi with Rice and Miso Soup ¥6,000 SANDWICH
Ankake Nibalan Rice withIMiSo/Song ¥2.900 Moriguchi Pickles Tartar Burger ¥3,800

R, V) Ayu Fish Filet Burger ¥2,500

with Red Turnip and Benitade Sprouts

Moriguchi marinated chicken on teriyaki rice ¥2,800
Nagoya Cochin Eggs Omelet Sandwich (Vegetarian) ¥2,200
DESSERT KIDS
Shirakawa ¥2,000 Kids Set ¥3,800
Rouge Red Gooseberry-Strawberry ¥2,500 Cochin Popcorn Chicken, Mixed Salad

Rice balls with Shrimp Tempura, Fruits, Dessert

“Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have. *Prices include consumption tax and service charge.
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A LA CARTE MENU

KIDS BREAKFAST (Omelette / Doughnut / Fruits / Salad / Yogurt) ¥2100
Yogurt (Natural or Low fat) Plain / Fruit Compote (Strawberry / Blueberry ¥500
Cereals (Cornflakes / Whole Grain / Chocolate Crispies / Bircher Muesli) ¥500
Cold Cuts (Smoked Salmon / Jamén Serrano) ¥1.900
Salad Vert (Vegetarian * Vegan) *2.200
Neighbourhood Vegetables Tabbouleh E2260
Seasonal Potage Soup S0
Seasonal Vegetable Cocotte (Vegetarian) i;zgg
Parmentier ¥2:900
Assorted Charcuterie
Egg Dish (Served with Side Dishes) ¥2300
Fried Eggs / Boiled Eggs / Scrambled Eggs / Egg Benedict +¥200
Omelette (Ingredients: Ham / Cheese / Mushroom / Tomato / Spinach / Onion)
BREAD RICE / NOODLES

Croissant ¥1,100 KINUAKARI Udon (Vegetarian - Vegan) ¥2,100

Chausson aux pommes ¥1,300 Tempura on Rice ¥2,800

Gontran Cherrier Bakery Set ¥2,200
TOAST FRUITS

Chausson aux pommes ¥1,300 Strawberries ¥1,200

Anko and Butter Croissant ¥1,500 Orange ¥800

Banana ¥800

DRINK MENU
TEA vi2o0  COFFEE ¥1,200

English Breakfast Coffee

Earl Gray Café Latte

Irish Whiskey-Cream Cappuccino

Vital Grapefruit Decaf Coffee

Chill out with Herbs Macchiato G:j

Green Tea Flat White -

2
Hot Chocolate

JUICE ¥900 MINERAL WATAR (750ml) ¥1200

Orange Acqua Panna

Grapefruit S.Pellegrino

Apple

Vegetables Smoothie

*Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have.
*Prices include consumption tax and service charge.



BREAKFAST MENU

JAPANESE BREAKFAST ¥4,900
A large selection of dishes including Grilled Fish

/ Rice / Red Miso soup and Pickled Vegetables

AMERICAN
¥4,900
A selection of dishes including Egg Dish / Soup / Choucroute
Grilled Vegetable / Grilled Sausage / Neighbourhood (Houbiton) Bacon
You can choose from the following egg dishes,. and freely pick other items from the buffet.
EGG DISHES:
Fried Eggs / Poached Eggs / Boiled Eggs / Egg Benedict / Scrambled Eggs
Omlette (Ingredients: Ham / Cheese / Mushroom / Tomato / Spinach / Onion
TEA
English Breakfast/ Earl Gray / Irish Whiskey-Cream / Vital Grapefruit / Chill out with Herbs / Green Tea
COFFEE
Coffee / Café Latte / Cappuccino / Decaf Coffee / Macchiato / Flat White / Hot Chocolate
*Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have.
*Prices include consumption tax and service charge.
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BREAKFAST MENU ¥5,500

JAPANESE BREAKFAST
A large selection of dishes including Grilled Fish / Inuyama Yam
Tofu / Rice / Red Miso soup and Pickled Vegetables

AMERICAN
A selection of dishes including Egg Dish / Grilled Vegetable / Grilled Sausage / Bacon
You can choose from the following egg dishes,. and freely pick other items from the buffet.
EGG DISHES:
Fried Eggs / Poached Eggs / Boiled Eggs / Egg Benedict / Scrambled Eggs
Omlette (Ingredients: Ham / Cheese / Mushroom / Tomato / Spinach / Onion

s

2

*Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have.
*Prices include consumption tax and service charge.
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WHISKY/BRANDY | 7 R¥—/7'5 > F—

NEIGHBORHOOD WHISKY | £ 4 N—7 v K7 £ ZAF—

Amahagan No.1

Amahagan No.3 Mizunara

Chita NA

JAPANESE WHISKY | ¥ ¥ "= — X7 4 A% —

Hibiki 100th anniversary

Hibiki Japanese Harmony

Yamazaki 18years
Yamazaki 12years
Yamazaki NA
Hakusyu 12years
Hakusyu NA
Yoichi 10years
Yoichi NA

100 4E
By N — AN —F=—
IRy 184
LR 124F
RN A
HMN 124
HMNA
ATi104E
RINA

SCOTCHWHISKY | 23 v F 74 AF—

Royal Household

The Macallan18Y
Highland Park18Y

Jonnie Walker Blue Label
Glenfiddich15Y
Ballantins17Y

Port Charlotte

T4 YUy ZAFK— K

¥ v hT I8

NA T v F28— 7184
Vao—r—HA—T V=5
FVL Y7454 v 7154

NG v E A V1T
R—F¥¥y—uv b

AMERICAN WHISKEY | T XY A Y74 A ¥ —

Four Roses Super Premium

BRANDY | 75 ¥ 5 —

Hennessy VSOP
Martell XO

T7+7R—EXTTFTFF

A4 ¥ —VSOP
<—5 VX0

¥2,000
¥2,000
¥1,200

¥10,000
¥2,000
¥7,500
¥7,000
¥1,600
¥7,000
¥1,500
¥8,200
¥1,700

¥7,200
¥7,000
¥5,200
¥4,000
¥2,400
¥2,100
¥2,000

¥2,000

¥2,500
¥3,900

*Prices include consumption tax and service charge.
¥ R ICIBLE L —EARBEETNRTEY 5,



YOYAMA DORINK MENU | ®EILR D) VI XZ=a—

SIGNATURECOCKTAIL | ¥ 7 A F v — 7 7V ¥2,400

URAKU Night | A% 4 b
Espresso Martini| TA 7Ly VYT 4 —=

STANDARD COCKTAIL | A% ¥ — KA 27 7 ¥2,000~

Gin Vodka
Kinobi | D% JHkZ 97 F T ¥ Belvedere Vodka | )V = 7 — )b
Monkeyd7 | € ¥ —47 FI34 T Grey Goose | 7L A4 7 — 2

Rum Tequila
Bacardi 2N A V7 4 Corralejo Blanco | 27 V& 75 » 2

Don Julio1942 | k¥ 71 %
Please ask our staff for other cocktail requests. | ZDfiH 7 5V SEEDORIIA 7 v ZICBH UFIFL 28w

MOCKTAIL | 7 7V ¥1,900

Iruka Honey Lemonade | ABEISZ L EL— N

SEASONAL FRUIT COCKTAIL | i 7 )V — /1 7 7V ¥1,900~

SHOCHU| BEl
Maou | it T ¥1,400
SAKE I HAH glass 120ml
Taturiki Komenosasayaki | BEJ) KD S & & ¥2.500
Daisekei Jummaidaiginnjou | A2 % #l K K W5 1§ ¥3,500
BEER | v —
Draft Asahi Premium Jukusen| 73t 7L I 7 A — )V gk ¥1,300
Inuyama Beer (Pilsner = Alt) | KII¥ =)V (EJVZF— - TIL ) ¥1,700
Guinness ExtraStout| ¥ 2 A L7 A +5 2% % b ¥1,400
Yebisu| ¥ & ¥1,200
AsahiDryZero| 7%t K54 ¥o ¥900
SOFTDRINK | V7 FFVY ¥ %
CocaColal a7 - a—3 ¥1,000
CocaColaZero| a# - a—9 ¥u ¥1,000
Fever-Tree Tonic Water| 7 4 —/N—Y VY — h=v 77} —F — ¥1,000
Fever-Tree GingerAle| 74 —=N"\—Y V) =YYV ¥ —IT—) ¥1,000
Orange| AL > ¥ ¥900
Oolong Tea| w7 —u Y% ¥800
Neighbourhood Mandarin Orange | KII D&  100%A DAY 2— A [RE LWk ¥1,400

*Prices include consumption tax and service charge.
¥ R IR L P —EARBE TR TEY £,



STANDARD COCKTAIL | A% ¥ — KA 27 7)) ¥2,000~

Gin Kinobi | ZD3 #2257 ¥ ¥ ¥2400, Monkey47 | € ¥ ¥—47 F 74 ¥~ ¥2900
Vv bh=vry (v, b=vY)

YUYy F— (V. v—7%)

I YNy (v, Yvryvyx—n)

- FAL v b (V. 9418V a2—2)

CRTA == (FFA4 T, RVEY D)

cIVT 4R (YU, VEYVa—R, V=¥, Yuv>)

ALy yTuvHs (Y, FLyY)
cFIALPLF4 (VY. AL b FaTFTY— LEVVa—RA)

4

Rum Bacardi X 2 V5 4 ¥2000

cF =N N— (A, 4L TVa2—R, 2—5)

- Eb—} (Fh, 9420, Yuy s, IV V—%)
cFa—NY X2 )a— (54, FLVY)

) (FA, 4LV a—RA, Yuvy7)

- XYG (4, a7vyiu—, LEYYV2—2) ¥2400

Vodka Belvedere Vodka | NV = 57—V ¥2400 Grey Goose | 7" L 4 7' — A ¥2500
CINVTFA KT (v h, TL—=TTN—=Ta—R, WA =A% L))
CEAAI2—N (Tr A, VY Ix—I—, T4 L)

A7V a—=FFA4N—= (TxrvAh, FLYITV2—R)

cHIAE (TrvHh. FAL, AT FFR2T V)

Ay HIAYVRA (VA vA, VEY, Yav S, V%)

Tequila Corralejo Blanco | @5 L & 75 ¥ 2 ¥2600, Don Julio 1942 | ¥ ¥ 71 % ¥4000
CTF=FHUIA X (FF—=F. AL VY, TLFTFY)

CRVFY—=F  (TF=F. FATALEF2TFTV—, F424)

-nxu—= (FF—F, FL—TIN—VTVa2—R, b=v 2y, A —RAF L)
IV FATTE (FFE—F, HTVA, LEY, YV —T—))

OTHER ¥2000

cHAINYFL Y
CAVNYY—F

SIGNATURECOCKTAIL| ¥ 7% F ¥ — 27 7T ¥2,400

URAKU Night | %74 b
Espresso Martini| TA 7Ly I T 4 —=

MOCKTAIL | EZ 7 )V ¥1,900

Iruka Honey Lemonade | Ajilg# L €4 — N

*Prices include consumption tax and service charge.
¥ R ICIBLE L —EARBEETNRTEY 5,



FOOD | 7—F (17:00~21:00)

Nagoya Cochin Buttered Chicken Curry with Peach Miso ¥1,700
PR 2 —F YRR NS —F F T L —

Vegetables and Beans Massaman Curry ¥1,500
BRLEOT v AL —

PoriPori-kun ¥1,300
EQREL RS

Moriguchi Pickles Tartar Burger ¥3,800
SEINET 7V & VN —F—

Avyu Fish Filet Burger with Red Turnipand Benitade Sprouts ¥2 500
IRDE EFLEDE F I )N —F—

Houbi Bacon Dog ¥1,900
EBRR—a s Ky 2

Nagoya Cochin Eggs Omelet Sandwich ¥2.100
AR I—F VIBEEY Y Y 4 v T

Nighbourhood Pizza ¥3,300
A A N—=T v ¥ PIZZA

Neighbourhood Salame Piceante Pizza ¥3,300
FAN=T v FHIF X Eh T PIZZA

Loaded Fries ¥2,200
O—754 v 774

French Fries ¥1,000
Z7VyF794

Fresh Carpaccio of the Day ¥2,600

AKH®D7 L v ¥ aCarpaccio

Charcuterie and Cheese Selection ¥2,900
VINF 2N —=&F—ALVL T a v

Baked Camembert Peanuts and Apples ¥1,600
AR v R—)ua—A b+ HELELY T

Ice Cream ¥1,200
TARAZ ) — A

HBEMD L VEBENMKOEWT LV ¥ —, AUABHE. BEFRF. 22VIEEHELOHBED2EMIOVT, LA T Y TRET 2 HEOEM IOV TOTHMIER Y v 7~
BRALESV, X ERMAICIHRBEE Y —EARSEETRTET.

*Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have.

*Prices include consumption tax and service charge.



Drink Menu

¥ —J
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A=Y TT4 ¥
759 yFxalNy - Fs3 7 Faga

av¥g4 v
MI¥x¥ 754 LT %) ol

H7 A4 ¥
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Drink Menu

Beer
Yebisu

Sparkling Wine
Franchacorta Grande Cuvee Alma Brut

Rose
M. Chapoutier Tavel Rose

Blanc
M. Chapoutier Meysonniers BIO
M. Chapoutier Bernardine +¥1500
M. Chapoutier Invitare +¥2000
M. Chapoutier Chante Alouette +¥3000
Rouge
Mouton Cadet Reserve Medoc
M. Chapoutier Granilites BIO +¥1000
M. Chapoutier du Pape Pie VI +¥2000
M. Chapoutier Sizeranne +¥3500
Whisky
Ballantins17Y
Four Roses
Yoichi
Chita
Gin : Kinobi

Gin Buck/Gin Tonic/Gin Ricky/Orange Blossom

Vodka : Belvedere Vodka
Vodka Tonic/Bulldog/Screw Driver

Tequila : Corralejo Blanco
Tequila Sunrise

Other
Campari
Spumoni/Campari Orange/Campari Soda

Chartreuse
Straight/Rock/Tonic

Non alcoholic
Asahi Dry zero / Sparkling Wine / Rouge / Blanc
=g
Soft Drink \
Ginger Ale / Coca Cola / Coca Cola Zero / »

Orange / Apple / Grapefruit



2024
Afternoon Tea Drink

TEA

TART 4 —
Ice Tea
~A4 7))y ¥aT Ly 777 —A b English breakfast~
EALRYF 2T —Ta v iZlhED.
KRR AF VT L— b OF Y s

7—=IZ7 L4 (Hot)
Earl Gray (Hot)

T =7 LA ENR—ZADI T
F—IY YEMH Ay FYLEKEDWY
NVHEY ALY VOHWE Y HEH

TAVY Y294 AF =21 —2A (Hot)
Irish Whisky Cream (Hot)
INZ T4 =KL EH T v DI R
TAVy Va4 AF—DT7UTL
WAFDEEZTLY LI, HOFYOTF 1 —

FIVT 7 b7 4 XN—T (Hot)
Chill Out With Herbs (Hot)
WA RABR—ADFELEEZ 2T
TV FENTN—=T T 4 —,
ORI LY IVDOFD

T A INTVL—T7)—" (Hot)
Vital Grapefruit (Hot)
VU TELEYORRDRIBIRE
NGDOFYVH EEILED,
KRB0 D & LKbw

COFFEE
I—t — (Hot/Ice)
Coffee (Hot/Ice)

717 =77 (Hot/lce)
Café Latte (Hot/Ice)

A7 F— 7 (Hot)
Cappuccino (Hot)

T H 7 = 2—k— (Hot)
Decaf Coffee (Hot)

Ay bFaalb—}
Hot Chocolate Drink

2024
Afternoon Tea Drink

TEA

TA AT 4 —
Ice Tea
~A4 7))y ¥aT Ly 777 —A b English breakfast~
EARYF2I—YavIlhED.

TR AFVHINF L — s OFF Y AU

T7T—=NVZ7 LA (Hot)
Earl Gray (Hot)

T =V LA IER— ADFEIC
F—I)rvEMH ZAvFYLKEbwn
RNVAEY ALY IDOHWE Y DU

TAVY Y294 AF =271 —2A (Hot)
Irish Whisky Cream (Hot)
INTTA—IZELB) T v H LT
TAYVvYagf AF—DTUu<k
NHhADFEETLY FLiz, HAFEY DT 1 —

FIVT 7 b7 4 ZAN—"T (Hot)
Chill Out With Herbs (Hot)
WA RABR—ZADELFEEZZ 2T
TVYREININ—=T T4 —
EON%F LY IDF/RY

Tr A NI L—TT7)—" (Hot)
Vital Grapefruit (Hot)
YU TELVEYORRD LIRS
NIDFYH FELLED.
KRB I-1EY & LDV

COFFEE

I—t — (Hot/Ice)
Coffee (Hot/Ice)

717 =77 (Hot/lce)
Café Latte (Hot/Ice)

A7 F— 7 (Hot)
Cappuccino (Hot)

T H 7 . 2—k— (Hot)
Decaf Coffee (Hot)

Ay bFaalb—}
Hot Chocolate Drink



[Sweets]

RO a— b —F

HRBOZARY IAHM, ALy I Fa—VEEH Lz 0y T

HEEZODEZ ) =L, YU TNENLTZ
—D—DZ b)) DH 5
XTIV a— Vg

VAT — DRV
N Va—X: 75 AET Bk

BOHAY —FEizoB) LDy a—2 ) — A %2BRICHR

HFaalb—pCTI—F4 V7
Ha#Eroohs ) —ATFal—var L
WELLEWNDL Y 2a—27 =L

s P —VRIEDOF N Fa v F
BOWEROB SV F Iy FIZE8EY ELLLVEYEY —%
ez, BOICE Y ¥ Y O—5

DR 2 ) —ua— )b
Errtoa— VAEICHOAEZ ) — 2%
B RPWES LI 2RI L—5

iy A RV e iV
ARBR -
REABBZAZ 4 Yy a2l HICARS EIEONICHAR
KU BH8LWKKDbWY

DA —
HFEHEMA a2—
BOE2—L PNy F—2HL. X EOKREEL
EEHSNA X H IR
BEDOT 7 e LTHIA vV FaaFy T2l
NF A4 TYITEDLY)D—5

a7y K7 —24h
/ARBEY v o (kb TRAD B AEH)
JANBERE R (BRI DR B )

[Sayvory]

cWORNTHEE P DA YR —=
HAZVFAN (FUVFAN) LHETA YR —=1C
HEII IOV =T, # - HZEERZZ—d
MIBZDAA TV FANVFESERTBCTHIL 280w

CHREY LHOT TN T 7V
WIED ZATA Y THED, B =Rk bR
¥ 7 U 7 VAT — X R —T Y ThEE L7

cHEFIATIN—DH Y TY VT F 3 R

FIALTN—=Y, T2 ¥F—A, IV, BEY Y FLE—MW

R ER—T VDN —=
BYv A, BEBER—aY, ¥—F v InNy—,
A5G4 ARV KLz

2024
Afternoon Tea
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EZXFF4 7)) —L&H U F
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cFOHa v

NF—2 ) —LEeFHEDAY T4 Fa2— VML
VARSNN 2 VN
X7V a— Vi H

N—FFaal— bRy Tar

Ny aryINVN—=IDHFyya, XyyaryIh—=ID
VAl TEINIFa L= TA—T 4 VT

cFaTL— PR PERY —

O 21—V ELVEVRKRDOEFTIA MHF v ok
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IV ITVal—
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2024
Afternoon Tea

[Sweets]
* First love Strawberry Shortcake * Pistachio Macaroon
Homemade sponge dough, syrup with orange liqueur Pistachio cream sandwich
Fresh cream with moderate sweetness, it's because it's simple Alcohol is used.
We put a lot of thought into each and every one of our products.
*Alcohol is used. - Strawberry macaroon
Sandwiched between butter cream and strawberry confiture
* Strawberry religieuse and strawberry confiture
Two layers of cream puffs filled with strawberry custard Made with alcohol
Coated with strawberry chocolate
Decorated with fresh cream with a hint of sweetness * Heart Chocolate Passion
A cream puff overflowing with loveliness. Two layers of passion fruit ganache and passion fruit jelly
passion fruit ganache, passion fruit jelly, and
* Strawberry Panna Cotta milk chocolate coating.
Strawberry panna cotta with a light texture and
refreshing lemon jelly * Chocolate Strawberry
A perfect dish for the hot season. Strawberry puree and lemon flavored white ganache

coated with white chocolate
* Strawberry Jewelry Roll
Pink rolled dough with fresh strawberry cream * Walnut Sugar
Sandwiched between the pink rolls with Roasted walnuts coated with sugar and salt
strawberry whipped cream.
* Fresh strawberries

* Plain Scones Meitetsu Kyosho "Hako-iri-Hime" used

Homemade scones
Stylish appearance and a hint of sweetness in your mouth - Pate de Truffle Phrase

AR S GV AN Jelly-like pastry made with fruit puree, etc.

Coated with granulated sugar to make it look good.
* Strawberry Scone

Homemade scone

Strawberry puree and strawberry powder are used to give the
scones a richer strawberry flavor. White chocolate chips are
used to accentuate the texture

One of our patissier's specialties

+ Clotted cream
/Home-made strawberry jam
(using Meitetsu Kyosho's "Hako-iri Hime")
/Iruka honey (a specialty of Inuyama, Aichi Prefecture)

[Sayvory]

* Cappellini with Strawberries and Sweet Shrimp
Cappellini tossed with cayenne oil (chili oil) and topped with strawberry
and tomato sauce. Strawberry and tomato sauce is poured over the
cappellini and garnished with strawberries and sweet shrimp.
Please use the optional cayenne oil to add spiciness.

* Kinso Chicken and Strawberry Vol-au-vent
Kinso chicken is simmered in white wine and served with a strawberry sauce
and topped with cheese and baked in the oven.

+ Strawberry and Kiwi fruit pinchos
Kiwi fruit, feta cheese, mint, and strawberry sandwiches.

* Strawberry and Bacon Panini
Strawberry jam, Homi pork bacon, peanut butter,
peanut butter, and sliced strawberries.

*Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have.
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In Room Bottle Wine List

WINE | 71 >

Champagne / Sparkling | ¥ % ¥78%—=2/Z83—=21) ¥ 7 750ml
Dom Perignon |F ¥ XYy =3 ¥

Perrier-Jouét Belle Epoque XY L Y 2L NV TRy 7
Charles Heidsieck | ¥ ¥ V)V = K v 7

Palmer Brut Resenve | 78IV X 7Y 2» b LEVT

Chandon Brut | ¥ ¥ ¥ K~ 7Y 2 v b

Rose Champagne / Rosé Sparkling | @¥ ¥ ¥ ¥ 8—=a2/ 0¥ A)3—=2Y) V7 750m1
Palmer Rose Solera | 7SV X ¥ VL J

Perrier-Jouét Blason Rose (XY = Yax 77V v ot

Chandon Rosé¢ | ¥ ¥ ¥ F ¥ n¥

Rose | B 750 mi
M.Chapoutier Travel Rose Beaurevoirl M. ¥ 77 4 L 7z )v a¥ K=V + 7 —)

White | 1 750m1
(France! 79 ¥ &)

Louis Latour Corton-Charlemagne [V 4 7 b & —)V IV ¥ Y ¥ V¥ —=2

Louis Latour Meursault-Blagny Chateau de Blagny V4 7 b o —v AWV — T53=— Y ¥ b— F 7 =—
M.Chapoutier Hermitage Blanc Chante Alouette |[M.> ¥ 7’7 4 T IV I ¥ —T 2 T5 Y Yx V¥ VLT v b
M.Chapoutier CondrieuInvitare| M.> ¥ 77 4 = 2 K 2a— 4 Y74 ¥—L

M.Chapoutier Cheteau neuf du Pape LaBernardine | M.~ ¥ 77 4 = ¥ v b— X7 72837 75 F NXVF VT4
v

M.Chap;utierCrozes Hermitage Blanc Les MeysonniersBIO |M.> ¥ 77 4 Z 7 U—ZX IV I ¥ —T 2 T 57 XY
V¢
Olivier Leflaive Bourgogne Les Setilles| A ) 74 Z V7 L—7 7V T—=a L &5 —2

Baron Philippe de Rothschild SauvignonBlanc| N2 > 7 4 Vv 7 F BAF XA VK V=S4 =3 0T 5V
Baron Philippe de Rothschild Chardonnay [/X2 > 7 4 ) v 7 K BAF ¥4 )V K ¥ ¥ )V F 4

(America! 7 XV 1)

Ridge Chardonnay MonteBello| V) v ¥ € ¥ 57X ¥ ¥V F %
Chateau Montelena Chardonnay | ¥ ¥ h— €Y7 L —F ¥ ¥V F 4

Dumol Highland Divide Chardonnay | K% €V N4 5 Y K F4 774 F Y ¥V F i

Chateau Montelena SauvignonBlanc | ¥ ¥ b— €Y7 VL —F V=4 =375~
Y by Yoshiki Chardonnay| 74 /34 3 ¥ % ¥ %)L K%

Kendall Jackson Grand Reserve Chardonnay |7 ¥ ¥ )V Y x 7V ¥ 75 Y K )= T x )V F %

(Chile } 7Y )

Escudo Rojo Reserva Chardonnay | TA 27— F @& LE¥IVT 7 ¥ x )V K4

Red | #% 750 m1

(France! 75 ¥ &)
Louis Latour Chateau Corton Grancey [V 4 5 by —V ¥ ¥ b—an ¥ 75 v t&—

M.Chapoutier Hermitage Rouge Monier de la Sizeranne [M.¥ ¥ 77 4 T TNV I ¥ =TV 2 V=YV 2 EF=L F 5 Y XTF ¥
B

Chateau Giscours| ¥ ¥ b— Y A7 —
M.Chapoutier Chateau neuf du Pape PieVIIM.> ¥ 7’7 4 = ¥ % =X 7 Fa2 37 ¥ ¥ X
M.Chapoutier Saint Joseph Rouge Les GranillitesBIO [M.¥ ¥ 77 4 = %Y Y a7 V—YalL 75=Y v b &F
M.Chapoutier Crozes Hermitage Rouge Les MeysonniersBIO [M.>¥ ¥ 7574 T 70 —ZX TV I ¥ =V 2 L AV =T ¥}
Baron Philippe de Rothschild Cabemet Sauvignon |32 > 7 4 1) v 7" K BAF ¥4V K ANV AY =4 =3 ¥
Baron Philippe de Rothschild Varietal Pinot Noir | X2 > 7 4 ) v 7 F @ AF x4 VK ¥ ) J—
(America|7 AV 1)
OpusOne | +—73Z 7~
Dumol Cabernet Sauvignon MontecilloSonoma | K % BV ANV A V=4 =3V ETFU V)<
Errazuriz Don Maximiano FoundersResernve [T AV A F ¥ RF Y IT7—) T3 /=X )HF—77
Y by Yoshiki Cabernet Sauvignon |7 4 234 S F ANV A V=4 =3
Chateau Montelena Zinfandel Calistoge | ¥ ¥ b— €Y 7L —F Y77 YTV AV A A
Kendall Jackson Grand Reserve Cabernet Sauvignon |7 Y ¥V I x 7V ¥ 75 Y K V=T ARV A V=T 4 =3
(Italia! £ V) 7)
ILBorro | 4 v Fv 1

*Prices include consumption tax and service charge.
¥ R ICIIBE L F— ARG TR TEY 9,

Vintage

2012
2014
NV
NV
NV

NV
NV
NV

NV

2019
2018
2018
2022
2019

2021

2019
NV
NV

2018
2019
2018
2021
2021
2021

NV

2012
2015

2013
2017
2020
2021

NV

NV

2016
2014
2018
2019
2018
2019

2018

Bottle Price

¥71,500
¥60,500
¥33,000

¥24,200
¥10,500

¥44,000
¥35,200
¥11,600

¥8,800

¥84,700
¥39,600
¥37,400
¥29,700
¥27,500

¥15,400

¥10,500
¥8,300
¥8,300

¥49,500
¥48,400
¥38,500
¥27,500
¥24,200
¥19,800

¥9,900

¥49,500
¥39,600

¥33,000
¥29,700
¥20.900

¥15,400
¥8,300
¥8,300

¥165,000
¥49,500
¥38,500
¥26,400
¥25,300
¥18,700

¥40,700



WINE | 71 >

Champagne / Sparkling | ¥ % ¥78%—=2/Z83—=21) ¥ 7 750ml

Dom Perignon |F ¥ XYy =3 ¥

Perrier-Jouét Belle Epoque XY L Y 2L NV TRy 7

Charles Heidsieck | ¥ ¥ V)V = K v 7

Palmer Brut Resenve | 78IV X 7Y 2» b LEVT

Chandon Brut | ¥ ¥ ¥ K> 7Y 2 v b

Rose Champagne / Rosé Sparkling | @¥ ¥ ¥ Y )%—=a2/ 0¥ A)N—=7Y) ¥ 7 750m1
Palmer Rose Solera | 7SV X2 u¥ YL 3

Perrier-Jouét Blason Rose [NV L Y 2x 77V u¥

Chandon Rosé | ¥ ¥ ¥ F ¥ m¥

Rose | ¥ 750 mi
M.Chapoutier Travel Rose Beaurevoirl M. ¥ ¥ 77 4 T #57 x )V g€ R—V 7 * 7T —)

White | 1 750m1
(France! 7 5 ¥ X)

Louis Latour Corton-Charlemagne (V4 J o —)IV IV ¥ Y ¥ Vb —==2a
Louis Latour Meursault-Blagny Chateau de Blagny [V 4 J b o —)V AWV — T5=— V¥ b— F 75=—
M.Chapoutier Hermitage Blanc Chante Alouette |[M.> ¥ 774 TNV I ¥ =TV 2 TF ¥ Y ¥ V¥V vy b
M.Chapoutier Condrieu Invitare [M.¥ ¥ 774 T 2 Y K2 — 4 Y54 ¥—L
M.Chapoutier Cheteau neuf du Pape La Bemardine M. ¥ 7’7 4 T ¥ ¥ b—+ X7 -« T2 - N 75 T NVF VT4
v
M.Chapoutier Crozes Hermitage Blanc Les MeysonniersBIO M. ¥ 774 T 70 —X - TV IF—TV 2 TF v AV =T}
Olivier Leflaive Bourgogne Les Setilles| 4V w4 T V7 L—7 7V IT—=a L - 54—
Baron Philippe de Rothschild SauvignonBlanc | S2 > 7 4 ) » 7 F@AF ¥ A WV FV—% 4 =3 VT 5 ¥
Baron Philippe de Rothschild Chardonnay |22 > 7 4 1) v 7 K B@ZXF x4 )V F ¥ x )V F %
(America| 7 * V) 1)
Ridge Chardonnay Monte Bello| V) v ¥ € 7X0a ¥ ¥ )V K4
Chateau Montelena Chardonnay | ¥ ¥ F— €Y7 L —F ¥ ¥V F4
Dumol Highland Divide Chardonnay | KBV NA SV K F4 574 F Y ¥ V%
Chateau Montelena SauvignonBlanc | ¥ ¥ b— €Y7 L —F V=4 =375~
Y by Yoshiki Chardonnay "Encore" California| 74 234 S F Y ¥ VWV R 7=V HY T+ V=T
Kendall Jackson Grand Reserve Chardonnay |7 ¥ %)V Y x 7V ¥ 75 ¥ K V=7 T ¥ )V F %
(Chile } 7Y
Escudo Rojo Reserva Chardonnay | TA 27 —FK - ak - LELVT 7 - v )V N4

Red | #% 750 m1
(France! 75 ¥ &)
Louis Latour Chateau Corton Grancey [V 4 ks — ¥ ¥ h—aV b ¥ 75 v t—
M.Chapoutier Hermitage Rouge Monierde la Sizeranne |[M.3 ¥ 77 4 T IV I ¥ —T 2 V=Y 2 EZL F 7 Y AT U X
Chateau Giscours| ¥ ¥ b— Y A7 —
M.Chapoutier Chateau neuf du Pape PieVI|M.¥ ¥ 77 4 . ¥ % h—X7 + F2 - X7 TR
M.Chapoutier Saint Joseph Rouge Les Granillites BIO |[M.¥ ¥ 77 4 Z % ¥ « Yat 7 V—YaL F5=Y v h 4
M.Chapoutier Crozes Hermitage Rouge Les MeysonniersBIO|M.> ¥ 77 4 T 7 U—X - TVIF¥—V a2 L AV =T U}
Baron Philippe de Rothschild Cabemet Sauvignon | 2SX2 7 4 1) v 7 RO AF v 4 W FARV A Y — 4 =5 ¥
Baron Philippe de Rothschild Varietal Pinot Noir | X2 > 7 4 ) v 7 FOQ AF x4 WV F¥J ) J—)
(America| 7 AV 1)
OpusOne | =782 7~
Dumol Cabernet Sauvignon MontecilloSonoma | K % €IV ARV A V=S4 =3 ¥ EVTFU V)<
Errazuriz Don Maximiano FoundersResenve [T AV A F ¥ ¥ Y IT7—) 77/ F—=A )HF—v7
Y by Yoshiki Cabernet Sauvignon California |7 4 34 S ¥ F ANV A V=4 =23 HhY T+ V=T
Chateau Montelena Zinfandel Calistoge | ¥ ¥ b— €Y 7L —F IV 77 TNV AV R A
Kendall Jackson Grand Reserve Cabernet Sauvignon |7 ¥ ¥V ¥ X 72V Y 75 Y K )= ARV R V=74 =3 ¥
(talia} £ %V 7)
ILBorro| 4 Vv Ky 1

*Prices include consumption tax and service charge.
¥ R ICIIBE L F— ARG TR TEY 9,

Vintage

2012
2014
NV
NV
NV

NV
NV
NV

NV

2019
2018
2018
2022
2019

2021
2019
NV
NV

2018
2019
2018
2021
2021
2021

NV

2012
2015
2013
2017
2020
2021

NV

NV

2016
2014
2018
2019
2018
2019

2018

Bottle Price

¥65,000
¥55,000
¥30,000

¥22,000
¥9,500

¥40,000
¥32,000
¥10,500

¥8,000

¥77,000
¥36,000
¥34,000
¥27,000
¥25,000

¥14,000
¥9,500
¥7,500
¥7,500

¥45,000
¥44,000
¥35,000
¥25,000
¥22,000
¥18,000

¥9,000

¥45,000
¥36,000
¥30,000
¥27,000
¥19,000

¥14,000
¥7,500

¥7,500

¥150,000
¥45,000
¥35,000
¥24,000
¥23,000
¥17,000

¥37,000



BEER | £—JL

Guinness Extra Stout | ¥ A ALZ XA b5 A&7 | 330ml ¥1,400
Draft Asahi Premium Jukusen |7t 7L I 7 A4 ¥ —)b #dit ¥1,300
Inuyama | K (€)W AF—+ TV ) 330ml  ¥1,700
Yebisu | ZE 2 334ml ¥1,200
Asahi DiyZero |7Ht K74 ¥ 334 ml ¥900
SAKE | *&
120 ml
Taturiki Komenosasayaki | #i)) KD & &% & ;‘%‘;3’88 ¥2,500
Daisekei Jummaidaiginnjou | K 25 % K KI5 ¥22:OOO ¥3,500
SHOCHU | #ens
Bottle Price Glass Price
Maou |+ ¥15,000 ¥1,400
Non-alcoholic Wine | /> 7)La—-L21>
JVINTENSE SparklingBlanc | %/ 4 ¥ 7 ¥ 2 ARX—2 Y v 7 75> ¥1,000
VINTENSE Chardonnay | 7 4 ¥ % ¥ 2 ¥ % I k& ¥1.200
Carl JungMerlot| #—)V L2 7 A a— ¥1,000
MINERAL WATER | 2x35)LY+—4—
Acqua Panna | 72 773 F 750 ml ¥1,200
Okuaizu-Kanayama Mineral Water | &HIEIIRRAK IAT VT +—5 — s00ml ¥1,500
Okuaizu-Kanayama Sparkring Water | BLSHEGINKIRAK  ANX—=2 Y 0 7 5 — 4 — 500ml ¥1,500
SOFT DRINK | VZrRUYS
Coca Cola |a% - a—F ¥1,000
Coca Cola Zero |24 « a—F £ ¥1,000
Fever-Tree Tonic Water | 7 4 —/3N—=Y1)— b=y 77+ —%— 200 m1 ¥1,000
Fever-Tree Ginger Ale | 7 4 —)N\—=2 V) — I/ Ty —T—) 200ml ¥1,000
Orange | AL >3 ¥900
Neighbourhood Fruits Milk | B 7 )V —> -3 ¥800
Oolong Tea |7 —1 ¥ & ¥800
Neighbourhood Mandarin Orange | RINZOEME  100%ADA Y 22— [R S LKk ¥1,400
TEA | 71— ¥1,200
English Breakfast [{ ¥ v Y27V y 77— |
Earl Grey | 7—NV 7 L 4
Iish Whiskey-Cream | 74 V) v 274 AF—271)—2A
Vital Grapefruit | 23 ¥ V7 L—T7V—>
Chill Outwith Herbs | F)V 77 b & 4 A N—7"
Green Tea | k%
Inuyama Black Tea | K ILIFIFLA ¥1,300
Inuyama Green Tea Orange Smell | KINFIZA L ¥ Y ¥1,300
COFFEE | a—k-— ¥1,200
Coffee | I—t—
Caffé Latte | #7 =57
Cappuccino | # 7 F—/
Macchiato | ¥F7—
Flat White | 77> MR7A4 b
Decaf Coffee | 777 = a—k—
Hot Chocolate | &> FFaaL—Fh
Cafe Mocha | #7 =E% ¥1,300
¥1,300

Caramel Macchiato | ¥ 7 AV F7— |k

*Prices include consumption tax and service charge.

¥ R IIBET —EARBE TR TEY 5,



BEER | £—JL

Guinness Extra Stout | ¥ A ALZ XA b5 A&7 |

330 ml
Draft Asahi Premium Jukusen |74t 7L X 7 A B —)b g5
Inuyama | K1 (EVAF— - 7V ) 330 ml
Yebisu | ¥ X 334 ml
AsahiDryZero | 7Ht K54 £u 334 ml
SAKE | *&
Taturiki Komenosasayaki | ) KD & SR &
Daisekei Jummaidaiginnjou | K 25 % K KI5
SHOCHU | #ens
Maou [JiE T
Non-alcoholic Wine | /> 7)La—-lL9o1>
JVINTENSE SparklingBlanc| 7' 4 ¥ 7 Y A ANX=2) 7 T~
VINTENSE Chardonnay | 7' 4 ¥ 7 Y X ¥ %)V K%
Carl JungMerlot| A—)V .7 A a—
MINERAL WATER | 2SIy +—4%—
Acqua Panna | 72 773 F 750 m1
Okuaizu-Kanayama Mineral Water | B&AHIEIIRRK IAT VT 4+ —5 — 500 ml
Okuaizu-Kanayama Sparkring Water | RESHEBINRAK  AN—2 Y ¥ 74— 5 — 500 ml
SOFT DRINK | vZrRUYS
Coca Cola |27 - a—F
Coca Cola Zero |27 - a—7 1
Fever-Tree Tonic Water | 7 4 —/3N—=Y1)— b=y 774 —%— 200 m1
Fever-Tree Ginger Ale | 7 4 —/N—=Y ) — I ¥ ¥y —IT—)V 200ml

Orange | AL ¥
Neighbourhood Fruits Milk | B 7 )V —> -3,
Oolong Tea |7 —1 ¥ %

Neighbourhood Mandarin Orange | KINZOEME  100%ADA Y 22— [ S LKkl

TEA | 74—

English Breakfast [{ 7)) v Y27V v o7 7—A

Earl Grey | 7—V 7 L 4

Irish Whiskey-Cream | 74 V) v Y2974 AF—271)—2A
Vital Grapefruit | 73 ¥ V7 L—T"7V—>

Chill Outwith Herbs | FV 77 b &7 4 X N—7
Green Tea | kA%

Inuyama Black Tea | K ILIFIALA

Inuyama Green Tea Orange Smell | KIIF{AA L > ¥

COFFEE | a—t—

Coffee | I—t—

Caffé Latte | #7 =57

Cappuccino | #7F—/

Macchiato | *F7— b

Flat White | 75> FR74 b

Decaf Coffee | 747 = a—k—

Hot Chocolate | &> FFaaL—F

Cafe Mocha | 777 =&

Caramel Macchiato | ¥+ 7 X )V F7— b

*Prices include consumption tax and service charge.

¥ R IIBET —EARBE TR TEY 5,
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i Beer Menu

(754707 —] ¥2,000

- ¥T )
HWEHEY L FFATLo ) & LIZHA
WV Tx v

WiERty 7<=, ELVioaz,
BRO7V—F 4 — &K

e N—"F
o MR N7 H & RE 2 Hik

GNIIES+) ¥1,700
s RINEFEBC IV X F —

ENPOFUHRRL, &y TOWHKREL o5 Y LR 7z—H

- RIlSEfes 7 v b

Ve —tmosEl, B—R NEFoIFELIwar e
T LR RARIEL S, HBEICOBESRELRD

W AT

(g

»

E

~10 /

Ruttenfl
Qrewery |

o

[BXarzZr—] ¥2,000

cBEIAZE— BEAR— LT —)
TN—TF 4 =Ry TOHFNHFERLLR— VT — )

cBEAZE—I BENV X F—
G—a v NNAZAL VDS H—E—)b
WS L3> XD, Ky TORSLH WA

“BEIAZE—NETIL VY
INEEHZ50% v, T V—F 4 —T
EHRPHRHRDVOF Y =L

cBEIAZE— NV PRI TITNT LA —T—
PR ZREEALSAR T T OV I — IV EERE B DIAE R,
Wo Y —» AU R, #EESLHh LRy 7OFY LRI 23

kAt > b ¥4,500
10RO E— N DS, BUFADIKE RORALNTE 2 B %% v b



s s
Beer Menu

[Butterflybrewery] ¥2,000

- Piano
Sweet aroma and dry, firm bitterness

- Saxophone
Citrus hop aroma, malt richness, Fruity aroma of yeast

Qrewery |

—

- Harp
A jet black appearance and a rich sweet taste

[Oyoroko Beer] ¥2,000

- Oyoroko Beer & Pale ale
Pale ale with a fruity pop aroma

« Oyoroko Beer # Pilsner
European style lager beer Refreshingly smooth,
refreshing bitterness of pop

+ Oyoroko Beer B Weizen
Made with more than 50% wheat malt, it is a fruity,
mild-tasting white beer. A white beer with a mild taste.

+ Oyoroko Beer 1% Double IPA
Carefully brewed twice to raise the alcohol content,
Aged slowly for more than one month. Brilliant hop aroma
and intense bitterness

[INUYAMA Beer] ¥1,700

- INUYAMA Beer Pilsner
A crisp malt and a strong hop bitterness.

- INUYAMA Beer Alt
Ruby color appearance. The taste is full and mellow,
with a pleasant bitterness at the end.

Drink Comparison Set ¥4,500

A set of 3 beers of your choice from a selection of 10 different beers for you to compare.
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