BEER &WINE
TERRACE
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NASUNOGAHARA SIRLOIN BEEF STEAK
CLASSIC DINNER
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V—t—Vhkhox(54])

Sausages ¥850
774 FFxY
Fried Chicken ¥850
774 F&RF b
French Fries ¥550

AR/ N=NF—RXRT 197774

Fried Camembert Cheese Sticks ¥6 00 BXEE A B2 bITHK

AADL 27D bEdHD—m

Today's Chef Recommendation ¥ 1 5 0 0

Yuba

(Dried Soymilk Skin) ¥ 1000

BRmEY 7%
Niklco Yuba Salad

Y- 75
Caesar Salad

b= b IZF
Tomato Salad

IVER—=Va YTy
Combination Salad

FTFIVEHERE IR
Pickles

¥1000

¥1000

¥700

¥1000

¥550




E—7A4V—74 A&
Beef Curry with Rice ¥1650

EvyYy
Pizza ¥880

diﬂ O)XI\"VV?" 4
Spaghetti Of The Day ¥1650

g AEHIT+EE—ILE Y b
Fried Octopus with Draft Beer
7Hb ZA—/N—FKF~4
Asahi Super Dry
P E)—=TVLITLENLY
Suntory Premium Malts

¥1320
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Sirloin Steak ¥2200
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Sirloin Steak

with Rice and Soup ¥2500

BEEHV—
Baked Curry And Rice

With Egg And Cheese
¥1650
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¥1650

¥2500
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SMALL ¥660
LARGE ¥1,100
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Ice Cream ¥550
ZIV—V ) Sbt

Assorted Fruits Platter ¥ 3,300

FTTNAYVYFNFa 2V —MTr—F
Chocolate Cake ¥ 550

r—%ty b (2—b—r—75414—4)
Cake Set (With Coffee or Herb Tea) ¥1,100
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DRAFT BEER
A -

THYER—=/"—F74
Asahi Super Dry
¥800

Y MP)—=FVITLENY
Suntory Premium Malts

¥800

NON-ALCOHOL BEER
J Vv TPIa—ILE—)
J VTN aI—IVE—)

Non-Alcohol Beer ¥600

YLbhrrh87 (%)
Tochiakane HANA (Barley)

77 R
Glass ¥700

Al )7
Bottle ¥3600

rbhhrhn (F)
Tochiakane (Sweet Potato)

77 R
Glass ¥700

i 7
Bottle ¥3600

BOTTLED BEER
#E—I

THER—I—=F 74

Asahi Super Dry

¥800

Y MP)—=FVITLENY
Suntory Premium Malts

¥800

XV 79 7 77—
Kirin Classic Rugger ¥800

B
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Niklkco Beer

¥900




WINE
74 v
77 R
Glass ¥880
TXxy ¥
Decanter ¥1800
N—7 K M
Half Bottle
ZIVE MV 4
%%
Full Bottle

CHAMPAGNE -
SPARKLING WINE

VX UINY
AIN—= ) T4 v

HOUSE WINE TAKUN (CHILE)
RED - WHITE

g7y (FVE) K-8

JAPANESE WINE

B3
) 7 (/“"7 . 711/) *** /E‘
Bottle (Half - Full) wWaE  (14)
¥2750~ Warm Sake ¥710
AR AXBRAE (BRW)
SEIKAI ¥880

NigL RERe (¥8)
HAKKAISAN  300ml

¥1320

M7y Eie B Amke (#8)
KOSHINOKANBAI 300ml

¥1320

HLLIEF, REZ Yy ZICBBEVEDLETEW

For more wine options, please call the staff.
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CASSIS LIQUEUR BASE
AR VEXxa2a—IbN—2R
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Cassis & Orange ¥880

HARTV—=T7NV—

Cassis & Grapefruit ¥880

N ART—a Yy

Cassis & Oolongtea ¥880

LYCHEE LIQUEUR BASE

74F YE¥a—I~N—2
7A4FA VY
Lychee & Orange ¥880

TAFTV—=TT7N—=
Lychee & Grapefruit ¥ 880

PEACH LIQUEUR BASE
E—F VXa2—Il~N—2X

77V —F—=7W
Peach & Orange ¥880

E—Fv—ur
Peach & Oolongtea ¥880

SOUR-BASED COCKTAIL

YI—=7 TN
VEVY T —
Lemon Sour ¥770
TV—T7NV—V% 77—
Grapefruit Sour ¥770

PLUM COCKTAIL

A 7TV

el (2v97)
Plum Liqueur
(On the rocks)

WEY — 5

¥880

Plum Liqueur Soda ¥ 880

74 A¥— KREY
Whiskey

NA R —)

High Ball

Bgany

¥800

¥880




COFFEE & TEA

I—b— 74—
7V Fa—-t—
Blended Coffee ¥550
h7TF—/

Cappuccino ¥550
b i Sy 4 R4

Espresso ¥550
\gl (2 L)

Hot Tea ¥550
IN=T T 4 —

Herb Tea ¥550
P4 RA2—k—

Iced Coffee ¥550
TART 4 —

Iced Tea ¥550

JUICE & SOFTDRINKS
Ya—RYY7Z7bPFY Y7

AV TVa2a—R

Orange Juice ¥550
Ty 7NV a2—R

Apple Juice ¥550
TV—77NV =V T 2—R

Grapefruit Juice ¥550
TV T x—X—N

Ginger Ale ¥550
I—7

Cola ¥550




