E—)L &
BEER & HOPPY
i—'El:_‘—)]/ Iy Dra

F[E ¥ — )L Korea Beer
Ji € — )L Bottled Beer
F v ¥— (F) Hoppy (White)
Ay E— () Hoppy (Black)
B (25 ) Another Helping

E7 A7 T

BEER COCKTAIL

Sy YFAL—HT7 (Pv¥r—E—)) Shandy Gaff

Ly F7A4 (F<bFE—=J) Red-Eye
A1)V E A E—)L Calpis Beer

<2 v d—E —)L Mango Beer

B2 A ¥ —)L Cassis Beer

J v r)ba—)L

NON - ALCOHOLIC

/ V7 )L 32— )LE—)L Non - Alcoholic Beer
J v 7)ba—)L i Non - Alcoholic Plum
JUTNA=) AT A ALY

Non - Alcoholic Cassis Orange

J5E I} sosu

FZBENT Mugi soju
1.0 R )L Shilashinken (Barley Soju)
.00l Shilashinken (Barley Soju)
MY R b L Kannoko (Barley Soju)
YA Kannoko (Barley Soju)

FBER Imo Soju

HEZE X )L Kurokirishima (Sweet Potato Soju)

HLZZE Kurokirishima (Sweet Potato Soju)

B DX & D

620w
620
620
620
620

6504
6004
6004

3,1904
5804
3,5004
630+

3,1904
5804

RATE MATERIAL WITH YOUR CHOICE

ﬁ% Green Tea (500ml)

7 — 1 V4% Oolong Tea (500ml)

H vy — 1 2% Black Oolong Tea (500ml)
g T L Pickled Plum

F 27 A F A A Slice Cucumber
LEY vk CutLemon

L& A7 A4 A Slice Lemon

R Soda (500ml)

¥ EHEA A=Y TT, XAl TRIAALRTT,

650+
650+
800+
1604
290+
2904
2904
3004

74 v
27"5 A (#-H) House Wine (White-Red)
T4 (FR+H) Decanter (White-Red)
IR A Y 7 — Red Wine Sour

HY A >4 7 — White Wine Sour

Y h—+Fy - IRVEF GFH)
Ch. de Laborde Rouge

H A
Y H —4& Sawanoi
EThH 4 Sawanoi

i

5 X Seseragi (300ml)

ﬁﬁ‘ ‘z@ KOREA LIQUOR

< w 2 ) Makgeolli

< v a2l D& Makgeolli

HT = v a2 Black Soybean Makgeolli
Ho v a1 5% Black Sybean Makgeolli
42w 2 Fresh Makgeolli

2w a2 P @ Fresh Makgeolli

F ¥ 2 Z)L AR k)L Chamiseul
sl A k)L Baeksaeu

JINRO & k)L JINRO

JINRO JINRO

%%/\7}3@ Korean Ginseng Sake

<2vaYhrgIL
MAKGEOLLI COCKTAIL

vl F L Y Makgeolli Orange
2w A A Makgeolli Cassis
2val) L —77)—
2wl Y Y ¥ — Makgeolli Ginger
w3l E—)L Makgeolli Beer

&7 sahs/ )V — AR

Fresh Grapefruit Makgeolli

HF 1L Y=V Fresh Orange Makgeolli

WINE

SAKE

COLD SAKE

=
o

¥ Makgeolli Grapefruit

540
1,880
650w
650n
3,180n

650w
1,200

980w

430
1,760
5004
1,880+
5004
1,880k
1,030k
1,600k
2,9804
5004
680u

580w
580w
580w
580w
630w
680w

6804

| " R



LI 7 —

FRUIT BRANDIES SOUR (water, on the rock, soda)

F 2 —/ A Chu Hi

a— 2 ZE>NA Corn tea Hi

FEEE N4 Green Tea Hi

Y7 —W > ’NA Oolong Tea Hi

% "7 —1 > NA{ Black Oolong Tea Hi

L & ¥ 77— Lemon Sour

$ )L ¥ A Y7 — Calpis Sour

2 > d—+ 77 — Mango Sour

7L — 7 7 )L — 7 — Grapefruit Sour
fF1Z B ADY 7 — Yuzu Honey Sour

> — 2 77 —H —H 77 — Citrus Depressa Sour
T L 7 — Pickled Ume Sour

Vo aWFY 7 — Apple Vinegar Sour

X' ¢ AWEY 7 — Pomegranate Vinegar Sour
7 > R Apricot Brandy

K Y PLUM LIQUEUR

(wy 2z or y—2 or KEIh or HHHED )
%%@{@ Hachimitsu Umeshu
SESVHEIE Kanjuku Umeshu

) 7 5 )L COCKTAIL

BT AF L Y Cassis Orange

A1 A7) —1U  Cassis Oolong

B AT L —T7 7 )L —>7 Cassis Grapefruit
B AN —4 Cassis Soda

v b= 2 Gin Tonic

¥V 2Nw 7 Gin Buck

G —
AR D YT
GRESH DIAPHRAGM SOUR
BTV —=T T N—y T —
Fresh Grapefruit Sour

4L F 7 — Fresh Lemon Sour
H:F L v 7 — Fresh Orange Sour

Y7 4 A ¥ — WHISKY

Y F Y — 4 Suntory Kaku
N4 A —)L Kaku Highball
ANAR— LD VP v —
Kaku Highball Ginger
a—7nA4 (Hay—+¥no)
Coke (Calorie Zero) Highball

a2 — 27 NA{ Coke Highball

NA R—)L > — 7 v] —4— Highball Citrus Depressa

400w
430
430w
430
530
430w
430
530n
530n
530
530n
580
530n
530
530w

530
580n

580
580n
580
580n
580
580n

650w

650w
650w

500n
500n
580n

580

580
580n

V7 FEFYVT
SOFT DRINK

v7—1 V4% Oolong Tea
F LYY 2 — A Orange Juice

A +a— 7 (HhurY—+na) Coca- Cola (Calorie Zero)

274 +32— Coca- Cola

ffi% Green Tea

v Y ¥ —I—)b Ginger Ale

VL —7"7)—¥ 2 — A Grapefruit Juice
A1)V E A Calpis

<V d—3 2 — A Mango Juice

XL AWEY 2 — R Pomegranate Vinegar Juice
Y v aWFY 2. — A Apple Vinegar Juice

k= b ¥ 2 — A Tomato Juice

HERFY V7
HEALTHY DRINK

By — 11 2% Black Oolong Tea

7B IY 2 — A Aloe Juice

éf“ <A M?V 2. — A Pomegranate Vinegar Juice
k= ¥ 2 — A Tomato Juice

Y o aWFY 2. — A Apple Vinegar Juice

W E (R AR

KOREAN TRADITION TEA

ﬂh%% Yuzu Tea

A ZFEZE Ginger Tea
%EE/\Z}% Korean Ginseng Tea
1EAL4S Korean Quince Tea

380w
380k
380k
380w
380k
380w
380k
380w
4004
4004
4004
4004

4004
4004
4004
4004
4004

430
430
430
430

X EHEA A=Y TT, X2 TRIAALRTT,
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