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RECOMMENDED TEA

Strawberry Tea

WHIT 4 —

WIREI S HORAEREICT LY L
L—=2X—F f —, TN—7 4 TELPR
HEHELALTZI 0,

7
h

Bk

CLASSIC TEA

English Breakfast
Av7)yva Ty 77—Ab

Darjeeling Summer Gold
Z= Y vHhe—T—LF

Queens Tea
I 4=V AT 4 —

Assam Bari

T oLy

FLAVOR TEA

Earl Gray
T =LA

Vanilla Chai
N=TF ¥ A4

Irish Whiskey Cream
TAV v av 4 AF—27 Y —L

NON CAFFEINE

Rooibos Cape Orange
NARART =T F L vy

Chill Out With Herbs
FNT T PT 4 RAAN=T
FRUITS HERB TEA

Get The Power
Ty YR —

Vital Grapefruit
RNAZNT VL =T T =

Red Fruit
Ly K 71—y

JAPANESE TEA

L{Jl IEH Yame Tea
FIRR N
Chigg Tea Ureshino Tea
HER IEHPARR

Japanese oolong tea Hookaido black soybean tea
=l E S AR e R T

Japane black tea Kaga stick roasted tea
FIRLAS nEEIES LR

Solar term Tea House-roasted green Tea
i HRREHUE S A

COFFEE & LATTE

Coffee Espresso Cafe Latte

a—b— IXTLVYV HTr-55
JUICE
Orange Juice Apple Juice

FLvYYa—R Ty a—2R

~Option Menu~
X7 o2 iRt d
Shochu
JSERT Glass/1000

Whiskey
T4 ARF— Glass/1000

Plum Wine
M Glass/1000

Ginger Ale
VvV —T— ) Glass/700

Non-alcoholic Beer
F—7 Y — Glass/950
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RECOMMENDED TEA

Strawberry Tea

Wb T4 —

WIREI S HORAEREICT LY L
L—=2X—F f —, TN—7 4 TELPR
HEHELALTZI 0,

7
h

mhet

CLASSIC TEA

English Breakfast
Av7Yvyva TLy 77 —RL

Darjeeling Summer Gold
Z= Y vHhe—T—LF

Queens Tea
I 4=V AT 4 —

Assam Bari
Ty Loy
FLAVOR TEA

Earl Gray
T=NTLA

Vanilla Chai
N=TF ¥ A4

Irish Whiskey Cream
TAV Y a4 AF—2 Y=L

NON CAFFEINE

Rooibos Cape Orange
NARART—=TF L vy

Chill Out With Herbs
FNT T PT 4 RAAN=T
FRUITS HERB TEA

Get The Power

FHioH LY ZFHOPEEHE FHOBERH ) pacr—

FHiO BAEEL FHioRKBIZ L

Vital Grapefruit
NARVT L =TT N—

Red Fruit
Ly K 71—y

JAPANESE TEA

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

COFFEE & LATTE

Coffee Cafe Latte
I—b — N7 xTT
Espresso
IRTVL Y

ALCOHOL & JUICE

Sparkling wine Today's white wine

A= YTy KHOHT A v

Beer Today's Red wine
v = KHOFRT 4 v
Orange Juice Oulong Tea
FLyvyva—x v—m YR

~Option Menu~
X277 ATO IRt
Shochu
BERT Glass/1000

Whiskey
7 4R F— Glass/1000

Plum Wine
i) Glass/1000

Ginger Ale
PPy —T— Glass/700

Non-alcoholic Beer
F—n7 Y — Glass/950
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RECOMMENDED TEA

Strawberry Tea

Wb T4 —

WIREI S HORAEREICT LY L
L—=2X—F f —, TN—7 4 TELPR
HEHELALTZI 0,

7
h

Bk

CLASSIC TEA

English Breakfast
Av7)yva Ty 77—Ab

Darjeeling Summer Gold
Z= Y vHhe—T—LF

Queens Tea
I 4=V AT 4 —

Assam Bari

T oLy

FLAVOR TEA

Earl Gray
T =LA

Vanilla Chai
N=TF ¥ A4

Irish Whiskey Cream
TAV Y a4 AF—2 Y=L

NON CAFFEINE

Rooibos Cape Orange
NARART =T F L vy

Chill Out With Herbs
FNT T PT 4 RAAN=T
FRUITS HERB TEA

Get The Power
Ty YR —

Vital Grapefruit
RNAZNT VL =T T =

Red Fruit
Ly K 71—y

JAPANESE TEA

COFFEE & LATTE

Uji Tea Chiran Tea
Fihd RIS
Yame Tea Ureshino Tea
JNLH [ELSS

Coffee Cafe Latte

= N7 xTT

Espresso

IRATL Y

ALCOHOL & JUICE

Champagne Today's White wine
vy voN—=a AHOHT 4 v
Beer Today's Red wine
v — KHDRT A v
Sake
H A

Orange juice Oulong Tea
FLvyYa—2R v —a VR

~Option Menu~
X9 2T HtcT
Shochu
JFET Glass/1000

Whiskey
7 4 AF— Glass/1000

Plum Wine
My Glass/1000

Ginger Ale
VUV —I— )b Glass/700

Non-alcoholic Beer
F—7 Y — Glass/950
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