AT

SPARKLING

ure, spain
green fruit)

Ccava prut Nat
(fresh - easy going -
g8/40

Brut ‘Fagher', Italy

h floral)

prosecco
white peaci~

(elegant -
-/ 47
Champagne planc de Blancs,
Waris-Larmandier, France
(crisp - dry - apple)
B/ e5
Champagne prut Rosé

hiel Arnould,

'Verzenay', Mic

Francé
(nutty - strawberTy - ta
-/70

N

WHITE WINE

nnic)

verdejo 'Ribera del Segura’;
spain

(refres
6,25 /30

hing - melon - honey)

Chardonnay Advocate,
pomaine saint Hilaire,
France

(rich - putter
7,50/ 35

r yeltliner 'Lehm &

tria
efruit - white

y - exotic fruit)

Grune
Loss’, AuS
(crisp - grap
pepper)

-/ 44

BYG

LASS / BOTTLE

RED WINE

auvignon:
rance
- liquorice -

Cabernet S Les
Charmettes, F
(roasted fruits
coffee)

7/34

pinot
SteppP:
(fruity - lig
-/ 40

DR

ROSE WINE

|nstant Rosé, pomaineé les
charmettes: France
(red fruits - light spice -

7/34

S i

E& NATURAL

herbs)

ORANG
WINE

pinot Grigio, B
(fresh - citrus -
8 /40

lancjat, Italy
vanilla)

Hitomi, Japan

soif Blant:
sh- tropical)

(funky - fre
-/60

Kizan
outspoken fruity
unpasteu ised ginjo sake)
6/18/63

Hakugyo

robust a eep layered
with a complex taste)
6.50/19:5 68

67

chokyu Red 2018
ith a strong
m

(slightly dry W
acidity andu ami flavour)
70

Tamagawa Yam
with a strond, salty

(full body
and mature rice aroma

70

o
(full, fruity, cream
refreshing straw

SYIOY VvaAd



sOUR
ICHI 2.07

ke Lees
Ketel Oné VoRkeH Sadial + Black y
ghochu + Lemon €O

pepper * Fever-Treé Soda

a ue a ka S oC u-t |
i Ya ano -
U es sO L ueu .‘l‘ u Uat +Le (o] ar

Absinthe + shiso Oil

Talisker

. +
+ Gin Maré peach +

+Umeshu *
K 2 Bitters

Roku gir_I
10 rWh|5
Apyricot +Sakura

' 8

5

AA
-

urbon +Jo

it BO .
pullel  + passion

Noilly Pra

Bright

—

PINK* =~ ™
Planteray Xaymaca Rum + Don Julio Blanco Tequila +

Xila Aperitivo + Mal Bien Espadin Mezcal + Cranberry +
Ginger + Mandarine + Lime + Foam

|

GLITCH
COBBLER*

Oloroso Sherry + Bulleit Rye +
Mizunara Wood Liqueur +

Maraschino + Red Bell Paprika +
Mango + Lemon

[ Exotic | [ sweet | | woody |

% Available in non-alcoholic version for €10



