WINE

AN=9 V)T I4>

Sparkling Wine

INDRT SR TA > (8- 7r)
Wine by the Glass (White or Red)

BEER WHISKY
Y Er—)L N =)
' = Draft Beer Whisky Highball

COCKTAILS

GIN BASE VODKA BASE LIQUEUR BASE
YrbhzZvy TIvINTT Y <Y7a—-70
Gin and Tonic Black Russian Malibu Coke
rA—= EXO—3Ia-) h )y —4
Negroni Moscow Mule Campari and Soda
(W=D 4 TIvTAXT)—  FrAFTI—
Tom Collins Bloody Mary China Blue
DN VYILT4 Ry 2TE—Z
Gin and Lime Salty Dog Spumoni
D ZAV A/ JrvhhZv o NIR)—=%
Gin Buck Vodka and Tonic Cassis and Soda

RUM BASE TEQUILA BASE zlja gé:dr(l;;e/
F2—/NN— TLAT TN ®
Cuba Libre Brave Bull o yFLry

Campari and Orange

BEER BASE WINE BASE ST
:/ v \/7__{ _737 7)( I)jjyl/:E*—l\ Fuz}zy Navel
Shandy Gaff American Lemonade
Ly R4 _— NON-ALCOHOLIC
Red Eye Kir YISO —F5—

— Saratoga Cooler

WHISKY BASE pRA S N
dJyR77—H%— Virgin Breeze
God Father

17:30-21:00
EVENING HIGH TEA

SOFT DRINKS

A -3—7
Coca Cola

¥ v—I—)
Ginger Ale

TL=T7N=YY1-R
Grapefruit Juice
fYhPa—X

Tomato Juice

95N —RYV Y
Cranberry Drink
FLrIPa—-R
Orange Juice

COFFEE
ATZVTNATA— d—k— h7zHL H7x55
Coffee Café au Lait Caffe Latte
¥4,000 7ARaA—k— FARATFL  FARNTIST
Iced Coffee Iced Café au Lait Iced Caffé Latte
O7RY—EBDOY U RI1yFENFT YR J4vF—d—k— IXTLvyY HhTF—/
FTH— b Z2EELALIEEI N, Vienna Coffee Espresso Cappuccino

BRAYE, BER—T DR L2HERV IS, FARYI4YF—0—k—
Iced Vienna Coffee
Enjoy your Evening High Tea with your choice of either

the KUMAMOTO Wagyu Beef Hamburger or TEA

the Homard Lobster and Crab Sandwich,

) ) 7y YL T=ILTLA TN—=YH—F>
with Canapés and Assorted Desserts. Assam Earl Grey Fruit Garden
Please Choose Two Drinks from Our Drink Menu F—Jy L)y 2Tk HEI—-IL
on the Right Page. Darjeeling Irish Malt Chamomile
S = b ZARARY=H—F>  RE-IVRGLEVTTR
Ceylon Strawberry Garden Peppermint and Lemon Grass
IWARRT 14— TARTA— O0-Rty7 &IEZNR
Rooibos Iced Tea Rose Hip and Hibiscus




SOUTH COURT
SELECTION

YOXdA—hkEL I3V
¥2,500

BIETR. RUY76BOFRLSIET 2ERPVZE
BIFEHEAGDOEERLATWKEITSEY T,
BOVEEZEZYIRA—METTODORIBER) VI TERELALIZIE L,
Please choose any one dish and one drink you like.

Enjoy your night by South Court over light dishes and drinks.

FOODS

BT ERREE—RERPIIE,
Please choose one from the following dishes.

ENLEYTIDREY)EHE TLy>a7ILl—Y%ERAT
Assorted Raw Ham and Salami with Fresh Fruit

V—t—>, Fals, BARE a2—7IIL—b

Sausage, Chorizo and Pork with Choucroute

I NAF—ZADBEEILTT+hyFv €Y rHIiIT
Ty IRYN—DEY NFIVERAT

Quattro Cheese Focaccia Pizza flavored with Black Pepper

74 R FEy EHEK

Fried Chiken with Soy Sauce Flavor

BREDTHIFE/NRY

~EBEENE 100% D/NEHE BEREEANERR L ID/NZ S~
Handmade Fresh Pasta

~ made with 100% Hokkaido, Japan Wheat and Rich Tasting “Fuku-Fuku” Eggs ~

A7RY—ELBDY Y RI4vF 7A4R)IIR—XY/—R
~bEEENEZ 100% RARER /> T~

Aioli Mayonnaise Sauce Homard Lobster and Crab Sandwich

~ with 100% Hokkaido, Japan Natural Yeast Wheat Buns ~

BAREHLNFDOERN—HT— +¥750
~ALEEENE 100% RRER/ > T~

KUMAMOTO Wagyu Beef Hamburger

~ with 100% Hokkaido, Japan Natural Yeast Wheat Buns ~

DRINKS

BWELGR) Y72 —BERUIIZE L,
Please choose one from the following drinks.

HE—IL (Y h)= Y- TLIPLELY)
Draft Beer (Suntory The Premium Malts)
A=) 774>

Sparkling Wine

RIA >

Red Wine

=l %

White Wine

XTE—=

Spumoni

JOTINA=INHATTIV 121 VTR D
HMIZRIZBEEIEE 0,

Non-Alcoholic Cocktail or Soft Drink
Please ask us about the details.




14:00 - 21:00

STRAWBERRY
DESSERT COURSE

AbANY) — FH—-FO-X
¥4,500

BAOAFI%FERALI.. NTAIFEFTY—-FI-X,
Eo LY LIcERbLWOT T 7y FE—ILX,
Iy TLIIERY— 2"l
INZFNUIZEDE TR A VP FIATTILEEELALTZE N,
This course uses seasonal strawberry fresh from our pastry kitchen.

It consists of refreshing and classic “Fraisier Pistache”
and is best enjoyed paired with original cocktails.

NOTFNE/ Y TILA=LAITIIIEBTEES,
Alcohol-free cocktails can be made upon request.

BE|[FMA—TTT,
Food image is for illustration purpose only.

DESSERT COURSE

73a1—X Amuse
JSR7A%—a HizlzHhWAFOADY/ =R EEHIC

Glace Fromage with Warm Strawberry Sauce

ij'l/‘/y')—x SEY (prvny, vusUvFLYYIOYT)

Orange Wreath Mimosa (Champagne, Mandarin Orange Syrup)

77T E—Il Avant Dessert
AFITEHBOT) T7—>a
Strawberry Citrus Salad

Ly R/ =X (9avh, Urava—2, 450~RI—RY>2)
Red Nose (Vodka, Apple Juice, Cranberry Drink)

"S55+ —JL Grande Dessert
JLYIERY—>a
Fraisier Pistache

P77 INIT4— amvra—n, 43)
Tiffin Milk Tea (Tea Liqueur, Milk)

774 + 7—IJL Petit Four
NZZF33dL—b 7IVRIT—XDFE—J, /NLZIT
Vanilla Chocolate, Framboise Guimauve, Palmier

Wa—t— {IExH»S—HF

Cooffe or Tea

T4 7= Ee— BB FELI—b— - fAREZ—HEBLLAYES L,

Please choose one from the following drinks with your petit four.

COFFEE

d—k— Jq>F—d—k— N7x27
Coffee Vienna Coffee Caffe Latte
IRy h7zHL h7F—/
Espresso Café au Lait Cappuccino
TEA

AN g—=I) pods fm b7
Assam Darjeeling Ceylon

JAPANESE FLAVORED TEA from MIYAGI ONAGAWA

OCHACCO ~EBEXIBTEFN-ARR7L—N=F1— “FFrva'~
EY—FaaL—hk (F50LC%. hHANRY)

Bitter Chocolate (Roasted Green Tea with Cacao Husk)

FLAVORED TEA

ZbaRy —fH—5>

Strawberry Garden

HERBAL TEA
HEI-IL RN=IVMLEVIIR A-REyT&IMERNZ
Chamomile Peppermint and Lemon Grass Rose Hip and Hibiscus




7z T7ENL—

\,

DRAFT BEER

HE—IL (b= & - TLITLELY)
Draft Beer (Suntory The Premium Malts)

BEER
T H—-E-IL
Kirin Lager Beer

FHeZX—/IN—kZ4
Asahi Super Dry

INART

Heineken

FRARXY I b

Guinness Stout

Ea—HILTVRTA b (a8
Hoegaarden White

F1)> Flchi (/v7La—lLe—LT4 X R
Kirin Zero Ichi (Non-Alcoholic Beer Taste Beverage)
SAKE

HKISERE T135(5%, 9oml

Junmai Ginjosyu "HARUBARU"

SHOCHU

2EL (ERe) FhER

Tomino-Houzan

— &AL (F) RhEE

Ichibanfuda

UMESHU
INEWEE (&)

Kaga Umeshu

DRY SHERRY

FAF - RR TVHLZR
Tio Pepe Gonzalez

CIDER

TR SVR IV TIby T)avhk

Val De Rance Cru Breton Brut

PORT WINE

YrFIy LE—R—b
Sandeman Ruby Port

¥1,200

Glass

1,100
1,100
1,100
1,200
1,300

1,100

1,400

1,200

1,200

1,200

1,200

1,400

1,200



WHISKIES

JAPANESE
T hU—Bi
Suntory Hakushu

—vAhARM
Nikka Yoichi

B b —LiE 1245

Suntory Yamazaki 12Y

—yAE 21 F

Nikka Taketsuru 21Y
Y8 — LG I8
Suntory Yamazaki 18Y

SINGLE MALT

7047 10F <715>
Laphroaig 10Y [ISLAY]

TLYTATAYvT 128 <ZARAIHYA1E>
Glenfiddich 12Y [SPEYSIDE]

RYNTY 125 <ZRAHAE>
The Macallan 12Y [SPEYSIDE]

RIET 18F <715>
Bowmore 18Y [ISLAY]

YNNIV I8FE <ARAHYAR>
The Macallan 18Y [SPEYSIDE]

BLENDED SCOTCH
=N —HIL 1245
Chivas Regal 12Y

F—ILKIN— 24
Old Parr 12Y

NGV 1TH
Ballantine's 17Y

a3z —Jx—h— TIL—IRIJL
Johnnie Walker Blue Label

AMERICAN

ARy —F— 85
Wild Turkey 8Y

A—=N—XX—=7 Ly Rky7
Maker's Mark Red Top

D2 R4 it Y|
Jack Daniel's

A2 %
Blanton's

. W. \N—/5— 2%
I. W. Harper 12Y
CANADIAN
hFPTaT7>057
Canadian Club
IRISH

WY
Jameson

¥1,500
1,500
1,600
2,400

3,000

1,500
1,500
1,600
2,000

2,800

1,400
1,600
2,000

2,600

1,400
1,400
1,500
1,600

1,600

1,200

1,200

BRANDIES

COGNAC

L=< V.S.0.P
Remy Martin V.S.0.P

~Nw2—V.S.0.P
Hennessy V.S.0.P

CALVADOS

7—)ILKY3I> V.S.0.P
Cceur de Lion V.S.O.P

SPIRITS

GIN
E—=74—5—

Beefeater

RRAY T 74T
Bombay Sapphire

YhL— FUN—=FTV
Tanqueray No. Ten

VODKA

AhA
Skyy

X708vh
Zubrowka

RUM

INAILT4RITA b
Bacardi White

A+ 4/% 2345
Ron Zacapa 23Y

TEQUILA

FL—
Ole

2 L)L 1800
Cuervo 1800

¥1,800

2,200

1,800

1,200
1,400

1,400

1,200

1,200

1,200

1,600

1,200

1,600

VA RF = R YV BEFHDRBATERELAWIIZITEED,

IRINTF—Y— =T EEZARLTEYEY
Please order your favorite drink styles.



COCKTAILS

GIN BASE
JvhzZvy
Gin and Tonic

r7a—=

Negroni

(N= D4

Tom Collins
AT TAZYRTART14—
Long Island Iced Tea
VODKA BASE
F—73ay 45—
Cape Codder
EXO—Ia1-)L

Moscow Mule
RV a—FkZ4/N—
Screw Driver

RUM BASE
RASYI—5—
Boston Cooler

Fa—/\NJ)N—
Cuba Libre

Ek—Fh
Mojito
TEQUILA BASE
TLAT T
Brave Bull
FE-SHYYS1X
Tequila Sunrise
WHISKY BASE
JyR77—H—
God Father
F—=ILRKT7yark
Old Fashioned
WINE BASE
FA)AYLER—FR
American Lemonade
=)L
Kir
Ay —5—
Wine Cooler
CHAMPAGNE BASE
N)—=
Bellini
IEY
Mimosa

BRANDY BASE
JLyFaxro gy

French Connection

¥1,200
1,200
1,200

1,200

1,200
1,200

1,200

1,200
1,200

1,400

1,200

1,200

1,350

1,350

1,200
1,300

1,300

2,100

2,100

1,800

LIQUEUR BASE
PZAVNESE A
Campari and Soda

AIL—=TIILT
Kahlua and Milk

FrAF TN —
China Blue

ATE—Z
Spumoni
NIAFLUY

Cassis and Orange
TrI—3=T7I
Fuzzy Navel

BEER BASE
S TA—HT
Shandy Gaff

Ly k774
Red Eye

NON-ALCOHOLIC COCKTAILS
Gr—I T =X

Virgin Breeze
Y5 HT—5—

Saratoga Cooler

SOFT DRINKS

ah-3—7

Coca Cola

A -3—7 0
Coca Cola Zero
Vv —I—)
Ginger Ale
LEVRAY>a
Lemon Squash

~R)T

Perrier
TL—=TT7N—Y¥a1—-2R
Grapefruit Juice
FYhPa—X
Tomato Juice
IR —=R)>y
Cranberry Drink
FLry¥a—Xx
Orange Juice

NAF v TINYa1—X

Pineapple Juice

Dr—INXETILLA Py TILYa1—X
Welsh Brameley Apple Juice

¥1,200
1,200
1,200
1,200
1,200

1,200

1,200

1,200

1,200

1,200

950

950

950
1,000
1,000
1,000
1,000
1,000
1,000
1,000

1,300



COLD APPETIZERS
Jrv—9545 ¥1,220
HEVRLY IV, "KLY IVT. TLUFRLY UV IDWNTNAEERUIEELY,

Tossed Jar Salad with your choice of
Wasabi Dressing, Tomato Dressing or French Dressing

ENDA—RTILE)EHYE 1,520
Six kinds of Appetizers

ENLEYIIDREYEDE TLy2a7l—Y%ZRAT 1,620

Assorted Raw Ham and Salami with Fresh Fruit : Photo 1
Dr—INXEHIX T F—X F—X
Caws Cenarth Welsh Cheese

OJ—JLF > + /F—X Golden Cenarth (Washed Cheese) 800

JN—ILZ X Perl Las (Blue Cheese) 800
H77 X+ 1) 77 Caws Cryf (Hard Cheese) 800
F—X3IEREEhYE RIATIL—VKA 2,200
Assorted Welsh Cheeses with Dry Fruits : Photo 2
TLya7l—YDREY)EHE 2,540

Assorted Fresh Fruits

HOT APPETIZERS
2a—ZANI> T TIARRTE 1,220
ASVTHEE, S F XA, AL—EBD S ERUCLEE L,

Shoestring Potatoes with your choice of Italian Sea Salt,
Parmesan Cheese or Curry Flavor

V—t—3 F3)/, BRE 21—7IL—F 1,520
Sausage, Chorizo and Pork with Choucroute

IEEBENE 0% RAER/N DI TIILYaLT7EY
~1=VXEAAY - )Y ONI=tI Y aLT4DAY T4 Fa-VEFZT~ 1,730

100% Hokkaido, Japan Natural Yeast Wheat Buns Welsh Plate
with Assorted Welsh Lady Confiture, Calon Wen Welsh Butter : Photo 3

JI7MAF—XDEXLTCTAHYF¥ EvY 74T

Ty IRyN—=DFY) NFIVERZT 1,730
Quattro Cheese Focaccia Pizza flavored with Black Pepper : Photo 4
T72ARFX> 1,730

EHRREIEZANAS =TT VRAKROWT MO ZERUIIEE WL,
Fried Chicken with your choice of Soy Sauce Flavor or Spicy Asian Flavor : Photo 5

LIGHT SNACKS

REYDR)EHE ¥1,220
Assorted Dried Snack
FaaL—roBEYEDLE 1,220
Assorted Chocolates
R4 7IL—YDEY) EHH 1,320
Assorted Dried Fruits
TrFaLAN T )= F) =7 1,320

Green Olives Stuffed with Anchovy

LIGHT MEALS
RUYLANLEBFEDIY VARG R4y F 1,620

Ham and Vegetable Sandwich : Photo 6
BREDTHIFE/NRY
~EEEENE 100%D/N\EHE ERBEANERLIEI0/ 25~ 1,730

Handmade Fresh Pasta
~ made with 100% Hokkaido, Japan Wheat and Rich Tasting “Fuku-Fuku” Eggs ~ : Photo 7

FAENSDTA VA ZTINIZY Y RI0yF 1,830
American Clubhouse Rye Bread Sandwich

FHEDODERAA ATy VHL—DFY)
JRIARL—IN%"ERAT 1,930

Coconut Veal Curry with Couscous Semoule

A7RY—LBOY Y RI1yF 7A43)YIR—X/—R
~JCEEENE 100% KARER /> T~ 2,130
Aioli Mayonnaise Sauce Homard Lobster and Crab Sandwich

~ with 100% Hokkaido, Japan Natural Yeast Wheat Buns ~ : Photo 8

RRBEHDFDERN—H—

~ILEEE/NE 100% RKABER /> T~ 2,950
KUMAMOTO Wagyu Beef Hamburger

~ with 100% Hokkaido, Japan Natural Yeast Wheat Buns ~

RABELIFEVI—ILIEHOY - TVD

IR FF—F—R%uFE1BERF—RN—H—
~JEEENE 00% RARER /N> T~ 2,950
KUMAMOTO Wagyu Beef Hamburger

with CALON WEN Welsh Extra Mature Cheddar Cheese
~ with 100% Hokkaido, Japan Natural Yeast Wheat Buns ~ : Photo 9




EREZEHNEGRICEZ.
RILF—=, F/30HL VK
Vrv—HITEEBIC
Rich Tasting “Fuku-Fuku” Egg

Porcini Mushroom Galette
with Tossed Jar Salad

HLybEd—FLoty b
Galette and Cider Set

¥2,370
HUyhEHE /<12 O—k—DEY

Galette and Tea or Coffee Set

¥2,170

HLw bk
Galette

¥1,670

74 >1) X b



DESSERTS

NEFHBEW /Ny 3> TIL—YD
JL—TTaty b FIRNZ-2%HKAT
TOKYO HACHIOJI Passion Fruit Crépe Suzette

with Vanilla Ice Cream : PHOTO 10

P3O F M EBEREFRADIUD
JL—LT Tyt

Baked Chocolate

with a hint of SHIZUOKA UTOGI Wasabi Ice Cream : PHOTO 11

TIVAERAYDILBELIRADEY TV
French Chestnut Mont Blanc with Rum : PHOTO 12
TJLyaIL—YyDNILT T
BERDITS/—FEEBIC

Fresh Fruit Parfait with Rice Granola : PHOTO 13

Ad—r
Scones

1,620

1,670

1,670

1,780

810

FREMIEICTIRE500T, fIREFOA——HDWTRUY TRy K~

IZTEET,

ERAIE. TEHDOVWTWBHHR, I—b—LNERBUIZE L,

Enjoy tea or coffee with your choice of dessert for an additional charge of
500 yen to the prices listed above.
Please choose tea or coffee with a symbol of 37 from our drink page menu.

SREEANEBAI-FZDINVr—=%
~BHERINSBOA—H=yo7O0—-X Ay 7TDOI) 77— a2~

Rich Tasting “Fuku-Fuku” Egg Pancakes
with AICHI Organic Rose Syrup

Nr—% LR £7-13 O—k—DEy b+

Pancakes and Tea or Coffee Set

¥2,280
Nr—%

Pancakes

¥1,780




DESSERTS

AFIADY a—hr—*
Strawberry Sponge Cake

REABEEMEDEY T TV
KUMAMOTO Chestnut Mont Blanc

FARYDIL—LT)al
Créme Brilée with Sumo Mandarin

FILk - 2T—=X k23375
Tarte Chiboust Chocolat

INFY R F)—EERTFADL—R
Gliot Cherry and Pistachio Mouse

NI ZRER) =D T ZRTH—b
Cassis Berry Verrine

FH—rERAEK £ 3—E—DEY H
Dessert Set with Tea or Coffee

¥1,630

TH—K PARI)—=LERE 122 I——DEv
Dessert Set with Ice Cream and Tea or Coffee

¥1,930

FHF—

Dessert

¥1,120




COFFEE >’

d—k— ¥1,050
Coffee
TARdI—k— 1,050
Iced Coffee
Hh7xHL 1,050
Café au Lait
TARNTzAL 1,050 \(
Iced Café au Lait =
J4>F—d—k— 1,050
Vienna Coffee ot
IXTLwY 1,050 PYH 57— SHIOREFEIL—Y
Espresso ~>337 -7 -7 - Fr—Ta~
HhTF—) |,050 Southerntower original fluffy Shaved Ice
Cappuccino ~ Chocolat a la Neige ~
¥1,470
TEA VARIATIONS .~ BROLNRIDHELIOHI) DI EKE
7y YA 1,100 DOENBEDRF IS FLNITILECD—RIZBELHTEE W,
Assam Enjoy heartwarming Hot Cocktail with fluffy Shaved Ice.
7—:/|)V |,|00 771/“/#7__4_
Darjeeling Amaretto Tea
7L LA 1,100
Earl Grey ¥ | ,500
IWARZAT 14— [,100
Rooibos
pde D% [,100
Ceylon
TARTA— (7—LTLA) [,100 g
Iced Tea (Earl Grey) =
NRIN—IVF & LEVIIR 1,200
Peppermint and Lemon Grass
HEI-IL 1,200
Chamomile
Rﬂ—ﬁt\yg‘;g NEZANDR 1,200 JAPANESE FLAVORED TEA from MIYAGI ONAGAWA
ose Hip and Hibiscus OCCHACO
~EbpoI~
FLAVORED DRINKS o (. 135 L3 ) = T N
F(FIZE, (F3CEBEIITIL=Y, N=TRHFXARE
?agaihf 1,200 oS TLY KL, BYHEL® S,
EWELZNE TEENIHEARTL—N—T4—T7,
TARNDT7ESD 1,200
Iced Café Mocha T/ 7)) —
OCVILILYTF(— 1,200 Mono Bleu
Hot Milk Tea BE. TRI7L—N— - TI—~RY—=TL—/)\—
FAZAAYILIIL T T4 — 1,200 Green Tea with Muscat Flavor and Blueberry Flavor
Iced Mik Tea ¥1,300
T/IL—a
. e Mono Rouge
DINEF ¥400
?etﬁitnl:ourj = A FRARY—=TL—N— - SLBAIFTL—N—
BERAME — 1D LB Green Tea with Raspberry Flavor and Cherry Flavor
DR ETBINEIRZA—Y EHELHLZE D, ¥1,300
TEHDNEF, DADTEXNLTEELZE L Please order with drinks.




BHDERATT
17:30-21:00
v
LADIES' SET
LT1—Xtvhk

¥3,500

SIT7REF-RTLETY DR EDhEE
BRI DERAYRHREEBIZED T,

Enjoy an Assortment of Appetizers and Desserts

and a Choice of Two Drinks
from Our Drink Menu on the Right Page.

ZHET—ROBHEDEERLEBLLELYWEITES,
oo BRHICKVRBEPEBICRZIEELHYET,
Males in the company of females may also order the Ladies’ set.
Food Images are for illustration purposes only.

WINE

e vINy NIRRT ZRXT4 (8- 7K)
Champagne Wine by the Glass (White or Red)
BEER WHISKY

FE—)L INAR—=IL

Draft Beer Whisky Highball
UMESHU CIDER

nEeE Jrl RSV

Kaga Umeshu

Val de Rance Cru Breton Brut

COCKTAILS
GIN BASE VODKA BASE LIQUEUR BASE
D = TIvINIT Y <Y7a—7
Gin and Tonic Black Russian Malibu Coke
*rJA—= EXI—Ia-)L A DZAVNES4
Negroni Moscow Mule Campari and Soda
(N= Y74 TI9TAXT)— FrAFTTI—
Tom Collins Bloody Mary China Blue
A N YILT4 Ry T ATE—Z
Gin and Lime Salty Dog Spumoni
TNy TxvHARZYY hI R =%
Gin Buck Vodka and Tonic Cassis and Soda
RUM BASE TEQUILA BASE CHAMPAGNE BASE
Fa—/N\JN— TLAT T F—)La714vIL
Cuba Libre Brave Bull Kir Royal
BEER BASE WINE BASE NON-ALCOHOLIC
S TA4—H7T TA)IVLER—R YIS-H7—5—
Shandy Gaff American Lemonade Saratoga Cooler
Ly K74 F—IL JTr—Iv7)—X
Red Eye Kir Virgin Breeze
COFFEE
d—k— Hh7zAL H7x77T
Coffee Café au Lait Caffe Latte
FARXA—k— TARR7zAL FARR 77T
Iced Coffee Iced Café au Lait Iced Caffé Latte
Yq4vF—d—k— IRTLvwY ATF—/
Vienna Coffee Espresso Cappuccino
TEA
7y T=ILT LA TN—=YH—F>
Assam Earl Grey Fruit Garden
=) 74y aELN  HEI-L
Darjeeling Irish Malt Chamomile
R i b7 ARARY—=H—F>  KN-IVPELEVTFR
Ceylon Strawberry Garden Peppermint and Lemon Grass
IWARRT 41— TART1— O0-Rty7 &N EZNR
Rooibos Iced Tea Rose Hip and Hibiscus




