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FR 4+ , Restaurant « #r#
ﬁ'@f@%ﬁ J's Drink menu
Beer Draft Asahi Premium Chosen
Bottle Asahi Super dry
Sapporo Yebisu
Kirin Ichiban shibori
Suntory Premium Malt's
Craft beer 350ml Can DRAGON EYE MAGMA

Created by 88 designers

Shochu
Plum wine

Wheat shochu
Rice shochu
Potato shochu
Potato shochu

Plum wine

Chu-Hi
Whiskey
Bourbon
Scottish
Wine

Sparkling wine
{by the glass)

Drinkable and Hoppy

DRAGON EYE SNOW
Fruity and Refreshing

Saganmon (Saga)
Oochi 27° (Karatsu)
Gunkanjima {Shimabara)
Jagataraoharu <(Hirado)

Black tea plum wine
Barrel brewed YUMEHIBIKI

Lemon sour

Highball
Maker's mark 46
Ballantine’ s 17 years old

Red wine Medium body
Red wine Full body
White wine Dry
White wine Semi sweet

Sparkling wine Dry




Wine/Sparkling wine/Champagne

(By the bottle)
Red wine

@®Bourgogne Pinot noir Harf bottle Medium body
{France) Pinot noir
@®Chateau julian aged in oak barrels Full body
(France) Cabernet sauvignon/Merlot/Malbec
@®Crozes Hermitage Cuvee Clemence Full body
(Francey Syrah
@®Le Haut-Medoc D'issant Full body
(France) Cabernet sauvignon/Merlot
@®Burunello di Montalcino Full body
{Italyy Sangiovese
White wine
(OMuscadet Sevre et Maine Harf bottle Dry
(France) Muscadet Full bottle
OTK « Sauvignon blanc Medium
(New Zealand) v —" 4 =3 v+« 75V
(OChateau Guiraud Harf bottle Very sweet
{(France) Semillon/Sauvignon blanc
OLes Hauts de Smiths Dry
{(France) Sauvignon blanc
Sparkling wine
Asti Spumante Sweet
Prosecco Brut Dry

Champagne

Beaumont des Crayeres * Grand nectar
Moet & Chandon « Imperial
Don perignon

Soft drinks

TAjima orchard citrus juice
Non alcoholic wine(Red/White)
Non alcoholic Beer (Asahi)
Perrier

Non alcoholic sparkling wine
Lemon squash

Semi sweet
Dry
Dry

Ginger ale
Coke
Orange juice
Apple juice
Calpico
Oolong tea

¥6,000
¥7,000
¥8,000
¥9,500

¥12,000

¥3,500
¥5,000

¥6,500

¥12,000

¥16,000

¥4,000
¥6,000

¥12,000
¥25,000
¥70,000
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B WBRS L |

Ureshino local sake set

W WBBIFADOKALL L 5 |
(&60ml)
Ureshino local Sake 3 kinds set

oo

3

R— J &3 KZW
7 KRB SR A BB R B
(AT @B #) (HRBABR) (FFE )
Azumaichi Azumacho Toranoko
Special-Junmai Junmai-ginjo Junmai
NS VZADBREVERAE T, ELhhHoa, FZRRD D D%b
BHETTN—F 4, BAB O HE B K, FAREVAHERE
RE—DIH A~ L@ LA DR E A B D WU
—%
R— H5] HK (180m)

& - &FF) BABR+05
Azumaichi Special-Junmai <{Ureshino,Saga)
B oLz) L ROFREBRLDIERLD D 5% b,

Rk SERAERB
R R - W3 F) B ABE:—
Azumcho Junmai-ginjo <{Ureshino,Saga,
BABAOLH CR2EHORITL D, BB F N EeBOLHLDH D HRUHHK,

KXW &ERB

CERE - 42 F) 8 ARBE:—3

Toranoko Junmai <{Ureshino,Saga)
FEBBIEDLIIICIOBEBLEFLTELY, VI BRADHEOCE IO LI LB,




e HPNERB
ERE - RGET) B ARABE:+2

Nabeshima Tokubetsu junmai {(Kashima,Saga,

NRUBFEO/RLTROE)N AR LUIMAT, AP0 HLLEEL, FELRH,

A B & RB
CERE - ERT) B ARBE: L0
Saga Tokubetsu junmai <{Saga)

TREDOR, K, BEFELI2L->ZEROERELDIBE, I NNT VAITHEINTY 5,

BRE BN RE BFo

R R« Z AR BABE: 10
Kihotsuru Tokubetsu junmai {Miyaki,Saga)

KLy oClRo, Fuoog s tiLonritihbuthmidkbuw,

7 R RE BFo

UERE - BEF) BABBE +8

Manrei Tokubetu Junmai <{(Karatsu,Saga)
BFOTHN LN OLLDDL2GRVER AL ToikFoEzLIELD D,

£ % E X LKR SERKAER

&R & « N&W) B ABAE:+3

Kanzansui Junmai-dai-ginjo <{(Yame,Fukuoka,

BRI FoT, 2FLF Lo )Eenr,

Lio&HRE—BITLY) X,

BABGRbVT A  ARERIARLILIFAREATLCB) 2T,

Sake tasting map
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