COCKTAIL

[11ARE] MONTHLY SELECTION

1TATBDEEROBICEIEAT AR ZEFES I AIDVATEIFOCE. BfEZEES T
AR THMBE LW oKW ELTEIRDLY, EICERE ERIZIIVIDEAPHETEHIC,
Inspired by Awamori Day on November 1, this cocktail combines awamori with seasonal apple, roasted green tea, and
brown sugar for a rich autumn flavor. Finished with a smooth layer of creamy kinako milk.

2¥E LT AT Japanese Brown Sugar & Autumn Apple

BB VAT IZOCR VATEEFH T2 Creator : &JI| RE 2,000

Brown Sugar Awamori, Apple, Roasted Green Tea, Apple Cider Vinegar, Milk, Roasted Soybean Flour

JAPONISEE SELECTION

N &2 ARE A Novel and an Osmanthus Flower Creator : RJI| B% 1,800

BERESARZSHE 77U b 35RO HFRT BRELEY

House-made Osmanthus Flower Barley Shochu, Apricot, Honey, Yuzu Juice, Handmade Bookmark

FZL/\A R—)L Japanese Pear Whisky & Soda Creator : BRHF 2,000

M STSVAET EOvy Ll / 8BE

Nansui Pear, La France Pear Juice, Chestnut Syrup, Japanese Pepper (Sansho) / Ginkgo Nut

FRENCH SELECTION

AO7/\Z—E— Mellow Honey Bee Creator : RJII B 1,800

BREAEI-IVIL SNVE—EFEHD LEY FaAIb /—ZAR—)b

House-made Chamomile Rum, Lavender Honey, Lemon, Tuile, North Pole Daisy

N)b Xy |‘7’f 7 Velvet Flg Creator : ®JII B% 1,800

BRBNECLT IV T— RV TA T—=ILT LA EIRER 21 L

House-made Fig Brandy, Drambuie Liqueur, Earl Grey Tea, Fig, Thyme

MOCKTAIL

JAPONISEE SELECTION

L EDWEZEY T — Refreshing Ginger Sour
BREAHVOHEF B KE MNET b2y BREAY

House-made Sweet Pickled Ginger Vinegar, White Peony Tea, Shiso Leaf, Kabosu Citrus, Tonic, House-made Pickled Ginger

AF/NZE Dappled Sunlight

J1ZN=ANY— AIVEEY 78—T RTAIRyIN—= SALY=T bZvoo+—2— BREIFIANE

Juniper Berry, Cardamom, Clove, White Pepper, Lime Leaf, Tonic Water, House-made Kohakuté Candy

#IEEREZ Autumn Fruit Tea
BEER A ALY SIAN— HoOEE

Oolong Tea, Quince Fruit, Orange, Raspberry, Pomegranate Vinegar

FRENCH SELECTION

Jv )VE > K EX Monet's Garden

RABEER ¥ — VT — JVvAIV INVE— TRV SV ITIVS V=F LEY 2L EFS TUVT L

Jasmine Dragon Pearl Tea, Shikuwasa Citrus, Jasmine, Lavender, Fennel, Mint, Yogurt, Soda, Lemon Thyme, Viola Flower, Alyssum Flower

TL7zL YU—7>rTXwv b Marie Antoinette's Favorite
SAF SANY— O—Xbv7 LEY <HOY NSOFRUS

Lychee, Raspberry, Rose Hip, Lemon, Macaron, Rose Petals

TBa7—JU /7 —)U Terroir Noir
TI—ARY— AYR TE> Faal—k AH4=7 N\THE /LY IO 40— 24

Blueberry, Cassis, Burdock Root, Chocolate, Cacao Nibs, Hatcho Miso, Balsamic Vinegar, Clove, Black Pepper

Creator : &JIIB% 1,600

Creator : AR BT 1,600

Creator : A& 6% 1,600

Creator : 532 k% 1,600

Creator : A& 6% 1,600

Creator : H)Il 25175 1,600

NON-ALCOHOLIC

[Non-Alcoholic Cocktail Pairing]
Dining33h A ARXAT S 2T TLHELOHEW

OA—RcELER/ 7 IVaA—=IVATZTIVD X7 ) 2T 6600
5 Glasses of Dining33’s Original Mocktail to Complement Your Course

Sparkling

JALIT F—HAZv YT AN=70>T Iv)bRFx
Joyéa, Organic Sparkling, Chardonnay

Tea Based Mocktail

SYUVRI VI v—  ~EZE IPIIV TTUIAVE YFEY~
Round Ginger Ginger, Jasmine, Apricot, Cinnamon

ILVAY 7Y TV ~i8 ERIUF HEZI—IL BT~
Elegant Apple Apple, Roasted Tea, Chamomile, Yuzu

N—=N\)LE—F ~Btk VAKX O—Xbv T KE~

Herbal Peach White Peach, Rooibos, Rose Hip, Barley

HFARTL—T ~TL—T AYA 1% vO—T~

Chaos Grape Grape, Black Currant, Black Tea, Clove
Soft Drink

FRALYY V1—-R
100% Orange Juice

ToZ=7vTIVI1—R
100% Apple Juice

TA4—=N\=Y)=IUIv—IT—)
Ginger Ale

dAH-3—7
Coca Cola

Mineral Water

EIWVEY AT 1)V +—%2— 750ml
HILDON Still Water 750ml

EIWRYRIN=7 1) 25T 4—%2—750ml
HILDON Sparkling Water 750ml

RIBEIIRAK 720ml
Oku-Aizu Kaneyama Natural Water 720ml

RAEEILRAREEDIK 720ml
Oku-Aizu Kaneyama Natural Carbonated Water 720ml

1,700

1,300

1,300

1,300

1,300

900

900

900

900

1,500

1,500

1,500

1,500

BETHBLOADREFECECELTVRELY / TLILF —ZER/BDHIE A2y INSRLDFEEN
LTHAIMEE BAMRRE T T—EZR2%BIERLRITES

Driving under the influence is strictly prohibited. / Alert your server about allergies.
All prices are inclusive of tax and shown in Japanese yen./ A 12% service charge will be charged separately.



WINE

[Wine Pairing 5 glass)

%ﬁ'fﬁ.i{ﬂ%ﬁ%”?/f 7\73/\\') —"/\07”) 77 22,000 LA_E'\/ j_ '7\\7\/ 2022 1,900
Discovery Pairing — Exploring New Horizons Moulin-a-Vent / Couvent des Thorins

"BERTA DB EKD" XTI 16,500 TIVHTR IV— 12 2023 2,600
Japanese Wine Pairing — A Taste of Japan Marsannay Rouge / Domaine Coillot
yAIJIt[/7:/H\/'7/r\//\OTIJ\/7\ 11,000 7}[/___]\— 57_—_ 2023 3,300

Sommelier's Wine Pairing Margaux Mikuni

RII—IV 7)W= 7))z v0A 7522023 4,200
[CHAMPAGNE] Glass Pommard 1er Cru Clos Blanc / Domaine Machard de Gramont
NYIJaxT o> T)av b 2,400
Perrier-Jouét Grand Brut
e . 7 7)b—)b K R— 2022 2,400
FZET Vvt FFa—ib 3,300 A Fleur de Peau / Domaine Jean-Yves Millaire
Drappier Brut Nature
~~ /\ol : ~ N ~N,—=__3 S S “
K N)Z3I> Jq4 27— 2017 12,100 Th— FLE= 5> A4 2022 2000
Dom Pérignon Vintage Coteaux Bourguignons Rosé / Louis Jadot
[SPARKLING WINE]
SLRY R Ibd—=2 TUay k 1,800 BEER
Crémant de Bourgogne Brut / Famille Vincent
DraftBeer L IZ7LEIVY XAZ—XKR)—L 1,300

Premium Malt's Master's Dream
[WHITE WINE]

J—=X0r L 7xz7 737 2022 1,800 Bottled Beer I I K &R 1,400
Bouzeron Les Fias / Domaine de la Monette COEDO Shikkoku
N i o LEB5 IPA 1,600
Vd—=—31 & > 2022 2,400 '
7] STV KAMIKATZ IPA

Bourgogne Pinot Blanc 2022 / Domaine Lécheneaut

BETHBLOADWERECRECERTVREET / TV —EBRBDAHI RAZYINSRELDIFEEWN

7",(/], - 1/]/ “/‘E 7’}1/: T 7 U 12 l/ 7 l//r 2022 3500 LTHRIMERE. BARMART T / H—ERB2%BIRELZIFET

Driving under the influence is strictly prohibited. / Alert your server about allergies.
All prices are inclusive of tax and shown in Japanese yen./ A 12% service charge will be charged separately.

Pouilly-Fuissé 1er Cru Les Crays / Verget



