I+ T 7T IV
MIKUNI COCKTAILS

X
Yamazaki, Fresh Lemon Juice, Sake, Dry Orange Liqueur
FGADUT e

RISING SUN

Sake, Cointreau, Grapefruit Juice

Yy rxy

SHAKKIRI

Wasabi, Rum, Fresh Lemon Juice

D CAT=C b S e 7 N SRV IV
JAPANESE OLD FASHION
Barley Shochu, Yamazaki, Amaretto, Grapefruit Bitter
Ny B

BAKUDAN

Umeshu, Barley Shochu

T — 5

KAPPA SODA

Potato Shochu, Cucumber, Fresh Lime Juice, Soda, Angostura Bitter
R

MOUNT FUIJI

Shochu, Apple Sour, Melon Liqueur, Fresh Lemon Juice

ST e wIT =

MIKUNI MARTINI

Vodka, Umeshu, Oba Leaf, Blue Curacao

DV —AF S
GINGERSNAP

Sweet Potato Shochu, Ginger Juice, Fresh Lemon Juice
=3

DARUMA

Potato Shochu, Fresh Tomato, Fresh Lemon Juice, Tabasco Sauce

15

15

12

25

15

15

20

15

15

25



KIKUHIME Story

“Eliminate compromise, seeking the ultimate sake.”

KIKUHIME brewery in ISHIKAWA prefecture has won the Gold medal in Sake Competition in Japan for 23
consecutive years since its listing for the first evaluation session for 1967 in recognition of the most tasteful sake
among more than 2,500 sake breweries.

Their policy of “Eliminate compromise, seeking the ultimate sake” is showing their soul which is to keep producing
the best taste for sake lovers.

Mikuni Singapore now would introduce KIKUHIME's 3 top label which are very rare items and limited availability.

PRI bottle 1,250
i KUKURI HIME
G0l E | WES, ZOEILIAEOED LEHTVEIEE S DI HREORAENT
: K0 LR LTz, Zhas T4 T,
— T Only using admitted as the top of top quality sake among their every year’s produced JUNMAI

DAIGINJOU sakes, and further another 10 years slowly being matured in a bottle, and finally
release it only when the sake brewery master admit the quality of taste is accomplished. This is
“KUKURIHIME”, as it’s told phantom Sake because every year they release very limited bottles in
Japan due to their very strict evaluation on its taste, now here we have 1 bottles only.

2Hs bottle 830

KURO GIN carafe 210
= BT —STERE. B 0 TERY) Teuvlf [S4£40) T ., 7
S SHARIZH VD EDL 2T T 2ED, X U 7P TR, — A=K TV RWITEGED, &

NEK =AM, BENRKRTENMEET,
When producing this sake is to collect naturally dripping sake from the sake bag which contains
newly fermented sake liquid, and another 3 years being matured in a bottle, which makes deep
flavor and very mild taste.

0 4 bottle 560
GIN carafe 150

i SRR TSR X, EZETHRMENGD D, SIEOBEREFHED ICHE Toihidiak b x
SR EB TR 0T S CRRSAALKLEE B TS 5 1) ROTT,
Only focusing on how they can make the best taste, which makes the
taste beyond DAIGINJOU category.



RWSHEES U A b

DAIGINJOU PREMIER SAKE LIST

Bl B.Y KI5 el carafe 90
KIKUHIME Ishikawa +5 bottle 350
B.Y Daiginjou

B.Y & 1X. BreweryYear DF, fFEZ DFEIZUNHE LT~ K TEE<

Z DT OB VKIS,

B.Y means “Brewery Year”.

Every year this soulful DAIGINJOU wins a lot of sake competitions.

:':1&]@70\ #ﬁﬁ l/ ‘%’\%{ﬁ /%ﬁ carafe 100
CHIYOMUSUBI Tottori +6 bottle 400
Daiginjou

{EAREAN 28R U, 3R45A0 CEEL £ L7z, /K, K. JFUEHOER, K L. #8. Bk

S ISURICISIR 2 AT, BEMD L THARICH S B R BIETT,

Traditionally brewed with meticulous care. Using the way of FUKUROTSURI,

the sake drips out of bags naturally without pressure added, resulting in fresh, glorious
bouquet of fragrance, elegant flavour, fine acidity and sharp, pleasing finish.

/NBEEE B AE SRS 1 T Ji carafe 80
KOTSUZUMI Hyougo  -1.7 bottle 300

Junmai Daiginjou

MOTA VEERFED R N— bS8 —J — N RE O & F & LT

FEAG L7 B%, B U CRomifS R & T T MK RIS B <,

This JUNMAI DAIGINJOU has been judged by world-renowned

wine leader, Robert Parker, and received the highest points in sake category.

%JII j(ﬂ%@% %EEK *%»% carafe 90
SAKAEGAWA Fukushima +5 bottle 320
Daiginjou

TAI AR ERBDEDLEY LT oD L LEPILEEARHTELENRNOHIY,
T A & DifEE D O LD TR ABLO R,

It has fragrance of muskmelon and a neat and mellow taste.

It is one of the collector’s items of the chief brewer and is considered

the best among the Eisen series.

j(”%ﬁ% 0\%‘3@ il ?ﬁﬁ carafe 95
G KUJI-NO-YAMA Ibaragi +3 bottle 370
Daiginjou

KIGEEE DT THRFICEN RN RGEET L, a7 RV RELT & L LK

D ERL DRI TT,

AV B —FaFATIALrF LY 2009GOLD (&H) %HEiF

Won the gold medal in International Wine Challenge 2009.

Quiet fragrance with some hints of fruits and nuts that lingers even after you drink it.
Slightly rich but no cloying with clean ending.

B o S




RISEE U A b

DAIGINJOU PREMIER SAKE LIST

e

ZIDFE K5 B carafe 55
MABOROSHI-NO-TAKI Toyama  +4 bottle 220
Daiginjou

B K ERISRIEN 7K E B IRUCHE A L CAEEN I RISEE T, AT VRS,

TN—T 4 EFEY TT,

Using one of the top100 natural mineral water sources in Japan produces soft and fruity
fragrance, light and clear taste and is very easy to drink even for beginners.

E'El:?@%{d:?\ TE%HE & @( H carafe 80
KACHOUGETSEKI Akita +2 bottle 320
Daiginjou

WiEarEAR LUmER] % 3 5% E CHEE, (KL TREIMEE L 72700 RISEE T,

Yamada Nishiki Sake rice preferably polished up to 35%, fermented and brewed
with great care at low temperature for a long period of time results in finest quality
Daiginjou sake. Exceptionally smooth and delicate flavour and fresh, lively fragrance.
Well-balanced character.

T‘%IE% T‘gﬁgﬁﬁﬁ j(ﬂ%\E% ﬁ%)ﬁ carafe 55
SAKURA MASAMUNE Hyougo +5 bottle 212
Daiginjou

DREE—R7 L, WG ISR b LIZEERK TLHES] OofmTh & HITH A HLX -
FNMFEDO L OEFERAICES, TEIZEONZEFY b5 L7 KSERE T,
Well-refined flavour. Clean and light start with notes of flowers and greens.
Lightly rich and sharp in the middle. Some traces of sweetness in the end.

EOFE ZF HAR K H carafe 56
YUKI-NO-HOUSHA Akita +6 bottle 222
Daiginjou

A VB —Fafi T4 FrLrP200 9 RSB CEEEEH N ZLELE!
MHZE T EEIRFIZIAN D EAHRNREFD . FERWbW, B MbTIcEARBEIIL~Y Yy T 75
F—=NT UK =TI,

Gold medal winner for International Wine Challenge 2009. Daiginjou Category.
Excellent, well-balanced in flavour.



KISBE ) A

DAIGINJOU PREMIER SAKE LIST

*ﬁﬁ% fﬁ@ﬂéj@%\@% r}i’ﬁi} carafe 70
UMENISHIKI Ehime +2 bottle 260

Junmai Daiginjou

HLIEHBDHHHEDV, TR THTHF LTV THREEE| o2z T b,
First label of the UMENISHIKI distiller delivers the
well-matured complex taste and long finish.

- Oj}ﬁ *.'L} U—[?E %@*ku%ﬁg Eiﬁ carafe 60

- SHOUZANTEN Miyagi +1 bottle 220

Junmai Daiginjou

HHE N ERREY L DN RN DWW R TT,
Delicate and deep flavour coming from YAMADANISHIKI rice polished up to 40%. Hand-made
small production every year.

lMi% ﬁ%{fg@ #ﬁﬁﬁy D [J-l H carafe 57
YAMAZARU Yamaguchi +5 bottle 225

Daiginjou Tobintori

HARZREWEENT 7o, HEE2 25 L CHARICTH Y E DI HERY OFEO
FEHREZEOE FEH 2 THEE T, A LEIL, — A SO TEITMAE L T £7,
Bottling from the naturally dripping sake bags retains the sake’s original flavour and taste.

MS@{% ﬁ%ﬁ carafe 48
MOMO-NO-SHIZUKU Kyoto +4 bottle 190
Daiginjou

HEINPED LS CHAAA T, MUK KSERE C3, Skt & Tido,

NI UADREWIREFRFERL SIE, BAEEN Yy 7T o 7 I B LET,

Brewed by Matsumoto Shuzo in Fushimi, Kyoto. It’s made from the finest
YAMADANISHIKI rice, with well-balanced, pleasant flavour.




KISBEE U 2

DAIGINJOU PREMIER SAKE LIST

Lot )

ESS @ b NI =54l carafe 40
BIJOUFU Kouchi +5 bottle 150
Daiginjou

NEDSSHBZ LA THEY LIF T AROHRL T,

RY a—20boWHWE, WISy vy =7 THEBEINL ERESBBEHOBBETYT, So1EvE L
BRMH L D HMA I E LW BIETT,

A very pleasant, focused, rich finish with touch of nutty, chestnut scents in the background. A
well-rounded type of sake that one will keep on drinking.

BEAS K RIS IR 8O 50 e carafe 30
DASSAI ATATAME 50 Yamaguchi +1

120

Daiginjou

WHAY oT25 T2 L TEWRSHET) KRSEES 7 2 OMCKSEERECJ,
This is the one and only JUNMAI DAIGINJOU sake that is specially brewed for warming,
in the DASSAI series.

FR D RIS B

TOKYO DAIGINJOU

i H 18 BRI RS i I carafe 30
TAMAIJIMAN Tokyo +0 bottle 120
Daiginjou

R[BID DEMIEE 287 M, T a—VERLEDIC LRV Y » F TROH
ZRMERE U 0D iR A TR

Light alcohol content. Subtle, smooth, less sweetness in the palate.

Short, clean ending.

7LC i 0)% %@%ﬁuéﬁ% ﬁf?? carafe 35
TAMA-NO-KEI Tokyo +3 bottle 140
Daiginjou

WLEAI T, BRIZIRO & 2 a0 T, IEEM K 2 FHERITHEA R O T 72, MORKISEE T,

Hme, WRTBELALLZEN

Gentle, smooth flavor. Layers of taste and fragrance appears neatly in order and vanishes
without cloying. Clean, short finish. Can also be served in room temperature to give the taste
extra body.



MK EETR U A b
JUNMAI GINJOU SAKE LIST

I ;’@ﬂéﬂ%ﬁ% t&EBT ;I\Jﬁ carafe 38

OMACHI Hyougo +0 bottle 150
Junmai Ginjou
RO WA BTSSRk THERT) 2 2R L E L, MKSEEO

-l '

TN—T 4 —BFEV EBELHLITZIN,
Well-balanced in acidity and sweetness. A very pleasant, short finish
with traces of light cotton candy fragrance and fruit candy sweetness.

Ah‘ =3

{%U—[%% ﬁ@*u/ﬁ\ﬁg @( H carafe 30
MIYAMA HARUKASUMI Akitai  +1.5 bottle 120

Junmai Ginjou

LRBEEDOXILFHE 1 0 0 %ML, TS ENVAREDNTARDIH,
HSEZ DRSS & Lok EEE,
It has a quiet impact but somewhat sweet at the start. A very refreshing flavour with a crisp,

clean tail.
‘/Aj @FEE %@ﬂ@%@% ?-a; [J—l carafe 33
MABOROSHI-NO-TAKI  7oyama +3 bottle 130

Junmai Ginjou

1“_ ZKERO—D>THD EHOEHEAK] LFEEND BEN RN LN EEEND TDORH) £, TRWERE
P 4 < TOZERES, FhVEEDW] OFT2BH T, KEOEHEREND b ANRRH DO LAHIT E7,

This sake has a very good prominent fragrance. The flavour is quite lively such that it can be
served warm or chilled.

Zoi
8

o]

. £

' i

%

L

§

R R KNS P e[t carafe 34
TAKASAGO Shizuoka  +3 bottle 135

Junmai Ginjou

ORI E LE LT, HIABKOE DK (K OFRELYV ALY OELIDLHCELLFE, £ LT
ox TRERARR) (&2 TUEEHEAL THMEA)] BoOWA®Y T, AN FLORINHELOFEN,
Mild taste with a hint of sweetness in the palate. It's best served cold.
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REGIONAL SAKE LIST

— OD@ %E‘Mfﬁ@%ﬁé H E‘ﬁ carafe 30
ICHINOKURA Miyagi +3 300ml 50
Tokubetsu Junmai 720ml 100

HIRREOV Y=o X LHOIEL T I KE5 5% ETHRAL, BN TERARETY & BONREKDFIZ
BRDOFEWREE CDEDDH 5 1A BT 2Bl T,

Using SASANISHIKI rice and KURANOHANA rice makes for elegant and mild fragrance with firm
and dry finale. It goes well with TEMPURA, SASHIMI, GRILLED.

j( U—[ fFjd‘_‘/DJIJ %@% [J-l ﬂ% carafe 30
OYAMA Yamagata +5 300ml 50
Tokubetsu Junmai 720ml 100

Y7 MeRAY YT, EOOMLNRFEATT,
HZRFEDOHLBEL WO IR EMA L, il L O,
Seamlessly balanced sake is made from YUKIGESHOU
brand rice and it goes well with all types of dishes.

5% ZAL JE{EZKE%JHE: %%% carafe 30
ONIKOROSHI Shizuoka  +9 300ml 50
Genshu Honjouzou 720ml 100

Bl (k% LenT b a—VEO@ENIBIE) % s #k

SEOTEER [¥aE ] oBOEEELCVET,

Well matured and full bodied, this distiller never panders to any recent trend, taking own
structure to the taste of sake.

You will feel the soul of craftsmanship in the taste.

%ﬁﬁz?’ﬁ@% @( H carafe 30
ARAMASA Akita +3 300ml 50
Junmai 720ml 100

TEIC T BRI 2 0 CBERE S & 5 TRk BRI = BRI ) 1

RELL DM Bl A A4 LT ET,

Fermentation takes 18days and it makes very soft and pure taste.
It goes well with SASHIMI, HOT-POT and Seafood dishes.

%EE 7?‘@* %‘SE% carafe 30
HARUSHIKA Nara +12 300ml 50
Junmai 720ml 100

B SNTZEERK Z ), IR T E AR A YT ) O,

E 720 THINRD BV BRD VY,

Light, mellow taste sake

with a flowery yet sharp flavor, using highly polished rice.
It goes well with SASHIMI, SUSHI.




g U A b

REGIONAL SAKE LIST

XFE (LEESHiK BN FKH carafe 33
KARIHO Akita +12 bottle 130

Yamahai Junmai

BRIl A8 2 oMK A, BB (BEY) BOZEE N R ERERS SN, £ ORI TELL LIS
AAREESN+2 02X T LEoT, Riffb L& 2 A, REFHN LS EF LI, EIET T2
Bl SN BN O HIZIER Y £,

Excellent sake with high sake meter value of +12 which means it’s extra dry but has a

wonderful full flavour, very fruity nose and refreshing, crisp clean finish. Well-balanced flavour
that makes this sake easy to drink even for the first timers.

%ﬂ% fFjd‘_‘/DJIJ %@K ﬁg} carafe 25
KOKUYOU Nagano +1 bottle 100

Tokubetsu Junmai Miyamanishiki

R —DHEEK, BROFEARMHIA, BUZOBELS 74y FLET,

WK DS LDk LIROKREE S & ZHRE 7230,

Crisp and clean flavour with a very soft sensation as it strikes your palate.
A very prominent and typical type of Junmaishu .

JNEEIZZVIHE T Ji carafe 25
YAEGAKI Hyougo +0 bottle 100
Nigori

NZZ0il) 72 HTHEO, FENLVEBREZ, BELAWZITET,
A typical traditional type of NIGORI sake, with full bodied and well-rounded flavour.

o MO Eh chot 25
ﬂ SHOUZEN Miyagi oom 100

Junmai Koshu Sasanishiki

[ ) 5 4L B % T T 2 0 B S LB BRI ORI,

| ~ EAV L LM ESDY =2 —lHO X 2 REY,

3 More than 5 years matured in the distiller. It has golden yellow color and crispy sweetness.
& Good match with Japanese beef.



Hefit ) A 1

SHOUCHUU LIST “Japanese Spirits”

KA Ja &S
TENGU KAZE POTATO
ORI ARYIN &S
KAPPA NO SASOI MIZU POTATO
HEE T
KURO KIRISHIMA POTATO
HLHE R A P/
MOMIUJI TENGU RICE
+EM s &
JUSUI DENSETSU BARLEY
ERA R *
SUITO BARLEY
BElt 77 A £ POTATO
SHOUCHUU BY GLASS 7 BARLEY
H1H
HOUSE HOT SAKE BY CARAFE

T4 AF—

JAPANESE WHISKY

Hlk 12 4
SINGLE MALT YAMAZAKI 12YEARS

HilF 18 4
SINGLE MALT YAMAZAKI 18YEARS

200

160

120

170

150

140

15

15

small 18

medium 36

shot 14

bottle 260

shot 35
bottle 650



IN—T IR kL

HALF BOTTLES

WHITE WINES
207 2008
225 2009
RED WINES
641 2005
684 2001
624 2008
623 2003
614 2005
855 2007

William Févre , Chablis
Chardonnay

Chateau Favray, Pouilly-Fumé
Sauvignon Blanc

Chateau Canon, Clos Canon
Merlot, Cabernet Franc

Chateau Palmer, Alter Ego
Cabernet Sauvignon, Merlot, Cabernet Franc,
Petit Verdot

La Vieille Ferme, Cétes du Ventoux
Grenache, Syrah, Carignan, Cinsault

Clos des Papes, Chateauneuf-du-Pape
Grenache, Mourvedre, Syrah, Vaccarese,
Muscardin, Counoise

Domaine des Lambray,

Clos des Lambrays, Grand Cru
Pinot Noir

Shafer
Merlot

375ml bottle

Bourgogne, France 65

Pouilly-Fumé, Loire Valley, France 61

375ml bottle

St. Emilion, Bordeaux, France 105
Margaux, Bordeaux, France 174
Cotes du Ventoux, France 54
Chateauneuf-du-Pape, France 137
Morey-Saint-Denis, Burgundy, France 220
Napa Valley, California, USA 129



DIV AN S A I/

CHAMPAGNE & SPARKLING

NON VINTAGE

131 NV Charles Heidsieck, Brut Réserve
112 NV Krug, Grande Cuvée

100 NV Moét & Chandon, Brut Imperial
132 NV Piper Heidsieck, Brut Cuvée

105 NV Veuve Clicquot, Yellow Label Brut

BLANC DE BLANCS

124 NV Ruinart, Blanc De Blancs

ROSE

103 1998 Dom Pérignon, Rose

113 NV Moét & Chandon, Brut Imperial Rose

116 NV Philipponnat, Réserve Rosée

VINTAGE

102 2002 Dom Pérignon

129 2002 Louis Roederer, Cristal
127 2002 Moét & Chandon, Grand Vintage

126 1996 Ruinart, Brut

106 1998 Veuve Clicquot, La Grande Dame

Reims, France

Reims, France

Reims, France

Reims, France

Reims, France

Reims, France

Reims, France

Reims, France

Mareuil-sur-Ay, France

Reims, France

Reims, France

Reims, France

Reims, France

Reims, France

195

347

130

165

125

252

850

230

220

309

675

200

409

360



BT A

WHITE WINES

CHARDONNAY

205 2009  William Févre, Chablis

273 2008 Cloudy Bay

287 2007 Stags Leap

RIESLING

235 2009  Gunderloch, Rothenberg
Spatlese

297 2007 Josmeyer, Le Kottabe

231 2007  Muller Catoir, Haardter
Kabinett

237 2002 Grans-Fassian,
Piesporter Goldtropfchen
Spatlese

241 2008 Leeuwin Estate, Art Series

266 2009 Tamar Ridge

Chablis, France

Marlborough, New Zealand

Napa Valley, California, USA

Rheinhessen, Germany

Alsace, France

Pfalz, Germany

Mosel-Saar-Ruwer, Germany

Margaret River, Australia

Tasmania, Australia

102

120

140

120

115

165

150

102



HYU A v
WHITE WINES

SAUVIGNON BLANC

228 2009 Chateau Favray, Pouilly Fumé Loire, France 87
226 2010 Domaine Vacheron, Sancerre Loire, France 120
229 2009 Domaine Vacheron, Les Romains Loire, France 160
Sancerre
250 2005 Yarra Yarra Margaret River, Australia 135
272 2010 Cloudy Bay Marlborough, New Zealand 120
285 2008 Duckhorn Napa Valley, California, USA 186
OTHER WHITE WINES
185 2008 Feudi Di San Gregorio Campania, Italy 135
Fiano di Avellino
202 2006 Domaine Schlumberger Alsace, France 110
Les Princes Abbés
Gewurztraminer
223 2006  E.Guigal, Condrieu Condrieu, Rhone Valley, France 160

Viognier



RUA
RED WINES

PINOT NOIR

615 2006  Joseph Roty, Charmes Chambertin,
Cuvee De Tres Vielles Vignes

765 2007  Auntsfield, Hawks Hill

613 2006 Domaine Meo Camuzet,
Bourgogne Rouge

MERLOT
856 2007  Shafer

MALBEC

926 2006 Bodegas Caro

Malbec, Cabernet Sauvignon

927 2006 Alta Vista, Terrior Selection

CABERNET SAUVIGNON

910 2004 Morgenhof Estate

857 2003  Tyrus Evan, Del Rio Claret

CABERNET SAUVIGNON BLENDS

886 2002 Chateau Musar, Gaston Hochar

Cabernet Sauvignon, Cinsault, Carignan

672 2000 Chateau Pichon Longueville,
Réserve de la Comtesse
Cabernet Sauvignon, Merlot, Petit Verdot

671 1995 Chateau Pichon Longueville,
Comtesse de Lalande

Cabernet Sauvignon, Merlot, Cabernet Franc,
Petit Verdot

900 2007 Klein Constantia, Marlbrook

Cabernet Sauvignon, Merlot, Cabernet Franc

Burgundy, France

Marlborough, New Zealand

Burgundy, France

Napa Valley, California, USA

Mendoza, Argentina

Mendoza, Argentina

Stellenbosch, South Africa

Willamette Valley, Oregon, USA

Bekaa Valley, Lebanon

Pauillac, Bordeaux, France

Pauillac, Bordeaux, France

Constantia, South Africa

650

135

123

155

120

129

110

145

182

700

105



RED WINES

RIA

GRENACHE BLENDS

555 2006 Acustic Cellars, Bra6
Garnacha, Carignena
625 2001 Delas, Gigondas, Les Reinages
830 2003  Esprit de Beaucastel,
Tablas Creek
Grenache, Mourvedre, Syrah, Counoise
NEBBIOLO
409 2001  Angelo Gaja, Langhe Sperss
SHIRAZ
716 2005 Battle of Bosworth
345 2007  Michel Chapoutier,Cote-Rétie,
Les Bécasses
777 2003 Torbreck, The Struie
TEMPRANILLO
570 2004 Bodegas Lan, Crianza
572 2002 Viiha Salceda, Rioja Reserva

Tempranillo, Graciano, Mazuelo

OTHER RED WINES

851 2005

912 2008

Beringer, Clear Lake Zinfandel

Zinfandel

Kanonkop
Pinotage

Montsant, Spain

Gigondas, Rhone, France

Paso Robles, California, USA

Piemonte, Langhe, Italy

McLaren Vale, Australia

Cote-Rotie, Rhone, France

Barossa Valley, Australia

Rioja, Spain

Rioja, Spain

Mendocino, California, USA

Stellenbosch, South Africa

145

162

149

498

105

200

175

114

135

105

111



957

950

952

TH—hUA
DesserT wines

2006

2009

2005

Inniskillin Icewine Ontario, Canada
Vidal Blanc

Moscato d'Asti, La Serra Piemonte, Asti, Italy
Moscato

Serego Alighieri, Veneto, Italy

Recioto della Valpolicella Rosso
Rondinella, Molinara, Corvina

375ml 104

88

500ml 144
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Beer

PR n g
SAPPORO DRAFT

*yRnm
SAPPORO

TYe
ASAHI

xU
KIRIN

S A —
TIGER

Ny J A )T a—
BECKS (non-alcoholic)

S
BECKS

¥ %A
GUINESS STOUT

INA R
HEINEKEN

A V&Y 4 AF—
SPIRITS & OTHERS

I
VODKA

v

GIN

Vy v X)L

JACK DANI EL”

TR AR Y —J v
CHIVAS REGAL

Vam—Ut—a—RI~u
JHOHNNIE WALKER BALCK

~F 3 —VSOP
HENNESSY VSOP

e
TIO PEPE

ey
CAMPARI
SRTINT F—H—

S

15

13

12

13

12

10

12

12

13

14

14

16

16

16

14

14

13



M INERAL WATER

T T

EVIAN 12
FrXsYy

SAN PELLEGRINO 10
R

PERRIER 9

Tz e AT f—R TV a2—RA
FRESHLY SQUEEZED JUICE

FVLV AT NEe—=T a—, =T TIN—=Y TV —=2T TN, Fyay b
Your Choice of Orange , Watermelon, Honey Dew, Grapefruit, Green Apple or Carrot 14

Y7 hRU T

SOFTDRINK

EH—LE
BITTER LEMON 7

a—7
COKE 7

a—r 54k
COKE LIGHT 7

PAVAVE e Sy

GINGER ALE 7

oV —bE—)L

GINGER BEER 7
V=

SODA 7
ATFA b

SPRITE 7
h=v7

TONIC WATER 7



