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CLASSIC TEA

English Breakfast
Av7Z)yva Ty 77—A}

Darjeeling Summer Gold
A=) v~ —a—F

Queens Tea
J A=V RT 4 —

JAPANESE TEA

FLAVOR TEA

Earl Gray
T =LA

Vanilla Chai
N=ZT7F %A

Irish Whiskey Cream
TAVy a4 AF—7 ) —L

Mango Dream
~vI—FY—L

NON CAFFEINE

Rooibos Cape Orange
NARRT —=TF L vy

Chill Out With Herbs
FAT T T 4R N—=T

Uji Tea
Fik

Yame Tea

AN

COFFEE & LATTE

Coffee

I—k—

Espresso
IATL Y

ALCOHOL & JUICE

Sparkling wine
A= Y TTA Y

Beer
B —

Orange Juice
FLvyya—=x

Chiran Tea
HIE AR

Ureshino Tea
(LTSS

Cafe Latte
N7 T

Today's white wine

AHOHT A v

Today's Red wine
AKHDOHRT 4 v

Oulong Tea
v—a v

FRUITS HERB TEA

Get The Power
Ty PPRT —

Soft Peach
V7 he—F

Vital Grapefruit
RNAZNT VL =T T =

Red Fruit
Ly K 71—y

~Option Menu~

K77 RToO RS

Shochu
VSALT) Glass/900

Whiskey

T4 AT —

Glass/1.000

Plum Wine
M Glass/850

Ginger Ale

VvV y—IT—

Glass/700

Non-alcoholic Beer

F—n7Y—

Glass/800
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CLASSIC TEA

English Breakfast

AvZ)yya Ty 77—k

Darjeeling Summer Gold
A=) v~ —a—F

Queens Tea
J A=V RT 4 —

FLAVOR TEA

Earl Gray
T =LA

Vanilla Chai
N=ZT7F %A

Irish Whiskey Cream
TAVy a4 AF—7 ) —L

Mango Dream
~vI—=FJ) -4

NON CAFFEINE

Rooibos Cape Orange
NARR T —=TFL vy

Chill Out With Herbs
FALT IR T 4 A=

FRUITS HERB TEA

JAPANESE TEA

Uji Tea Chiran Tea
T AIEL
Yame Tea Ureshino Tea
AN AP

COFFEE & LATTE

Coffee Cafe Latte
a—bk— N7 T
Espresso
IRATL Y
ALCOHOL & JUICE
Champagne Today's white wine
Yy voN—=a AHOHT A v
Beer Today's Red wine
v—L KHOFRT 4 v
Orange Juice Oulong Tea
FLvyva—2x VAR IMEN

Get The Power
Ty PPN —

Soft Peach
V7 hE—F

Vital Grapefruit
NABZNT V=TT —

Red Fruit
Ly F7r—y

~Option Menu~
X7 T R TD Rt
Shochu
BERT Glass/900

Whiskey
7 4R F— Glass/1.000

Plum Wine
M Glass/850

Ginger Ale
vy —T— Glass/700

Non-alcoholic Beer
F—n7 Y — Glass/800
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CLASSIC TEA

FLAVOR TEA

NON CAFFEINE

FRUITS HERB TEA

English Breakfast
Av7Z)yva Ty 77—A}

Darjeeling Summer Gold
A=) v~ —a—F

Queens Tea
I A=V AT 4—

JAPANESE TEA

Earl Gray
T =LA

Vanilla Chai
N=ZT7F %A

Irish Whiskey Cream
TAVy a4 AF—7 ) —L

Mango Dream
~vIa—FJ—24

Rooibos Cape Orange
NARRG —=TFL vy

Chill Out With Herbs
FAT T T 4 XN—=T

Uji Tea
Fik

Yame Tea

AN

COFFEE & LATTE

Coffee

a—t—

Espresso
IATL Y

ALCOHOL & JUICE

Champagne
VY UN—Z 2

Beer
B —

Sake
H A

Orange juice
FLvyva—Xx

Chiran Tea
BT

Ureshino Tea
[ELTSS

Cafe Latte
N7 xTT

Today's White wine
AKHOHT A v

Today's Red wine
KHORT A v

Oulong Tea
v—w vk

Get The Power
7y YT —

Soft Peach
V7 he—F

Vital Grapefruit
NAZRNT VL =TT N—

Red Fruit
Ly K 71—y

~QOption Menu~

X2 T 2 To Rt
Shochu

pding Glass/900

Whiskey
V4 RF— Glass/1.000

Plum Wine
M Glass/850

Ginger Ale
UV x—IT— ) Glass/700

Non-alcoholic Beer

F—7 Y — Glass/800
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