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BEVERAGE

Beer - Shochu 1 &
£ E—IL(K) 1,160 M Z-F (Vv—=5=#\) 880 M
£E—)L () 920 M (KEY /&358)Y /av7) 730 8
$E—ILUN) 670 A M—a>NA 880 M
HE—IL(TFR) 530 M LEHT— 900 M
THER—/S—RFS54 (K#R) 1,090 B o5 % (BOTTLE) 3,630 M
Hywi RO R S~IL (KHE) 1,090 M M 5Y)E (BOTTLE) 3,630 M
HyRaRE (bHR) 910 H &k (£) (BOTTLE) 5,500 M
HywiRoTE R 2 (R 730 M &k (2) (BOTTLE) 7,700 M

Non-alcoholic beer />7iLa—iLE—L Sake = e
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Whisky =4z2%— BOTTLE
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=2 |28 (W) 1,250 M £ T 22,000 H
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LERA YT a 730 M #IZ (Hot/Ice) 400 A
7> d—5vy— 730 H IEEHA DL (Hot) 440 M
J—570a—hk 770 A I/L7 (Hot/Ice) 400 A
J—k—7a—F 770 A8 —a 420 H

I —L)—% 770 H
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