Buffet dining

/O/ﬂince Warc/Lé/ Beverage Menu

Beer Champagnhe Base Glass ¥1,500

SEF AL ITor7vIIV)
SORACHI 1984(F3>7hH) Glass ¥1,300 (Champagne & orange/apple)
SORACHI 1984 draft beer O74vIL(R+ORU—0orhR)
HELTBUTSE, 3<EMCBHBHRDVDRIREZLA TR, (Champagne & strawberry/cassis)
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(Champagne, mint syrup)

HYROBSAIL (RSTH) Glass ¥1,200
Sapporo draft beer

Spirits / Liqgueur Base Glass ¥1,000

g Bottled ¥1,500
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WhISky & Soda (GG Orange, Orange juice) (GG Orange, Soda water)
N R—=)b Glass ¥1,200 |
Highball PMEg,
Spicy Highball Sappgist
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YAMAZAKI Highball (GG La poire, Apple juice)
Alcohol-free Glass ¥900 HoRU(J—ForALUJorEE—h)
(CAMPARI&soda/orange/mojito)
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(Aperol liqgueur& soda/orange)
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Coca-Cola
(Mistia. White wine, Soda water)
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Ginger Ale IR o
FHA—TL IR (Bombay Sapphire Gin, Tonic water)
Acai Blend
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T1OT14AN ENLYY =B (Bombay Sapphire Gin, Ginger ale)
Non-alcohol wine taste beverage Red / White
All-You-Can-Drink Package
BAE 185 F (per person)
Q@ XN\—0)o21)—20—-(90%) ¥2,500 © RAHHRE(1205) ¥4,000
Free-flowing Sparkling Wine (90min) All-You-Can-Drink Package(120min)
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® J1>7)—=270—(90%) ¥3,000 tBeé,!/ White wine Red wine
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Free-flowing Wine (Sparkling -White-Red) (90min) 2= T 714 A 2F— R (35 )
Sparkling wine Whisky Shochu




Wine List

Champagne
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Veuve Clicquot Yellow Label Brut PIPER-HEIDSIECK BRUT
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Glass ¥2,200 Bottle ¥15,000
Glass ¥2,000
White Wine
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Chateau Du Rival
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California Roots Sauvignon Blanc
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Glass ¥800 Bottle ¥4,500 Glass ¥1,000 Bottle ¥6,000

Red Wine
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Bourgogne Rouge “Racineuil”
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Glass ¥800 Bottle ¥4,500 Bottle ¥8,000
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SUNTORY FROM FARM Muscat-Bailey-A
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Glass ¥1,000 Bottle ¥6,000

Rosé Wine Selections
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Cuvee Marie Christine Provence Rosé
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California Roots Rosé
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* Regarding food allergy accommodations at our restaurants and banquet facilities, we are only able to address the following eight allergens: shrimp, crab,
walnuts, wheat, buckwheat, eggs, dairy, and peanuts.

Guests who wish for accommodations regarding any of these eight allergens are asked to make a request in advance.
To give top priority to the safety of our guests, we regret we are unable to make accommodations regarding ingredients other than the eight allergens.
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