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Lounge Marble is a contemporary lounge designed with warm wood
textures, soft greenery, and elegant louvers inspired by the forests of
Tochigi’ s mountains, creating a calm and welcoming 60-seat space.
Here, guests can enjoy drinks and cuisine rooted in the local produce
of Utsunomiya and Tochigi Prefecture. By day, it is a place for coffee,
light meals, and quiet conversation; in the afternoon, it also offers a
comfortable co-working environment with Wi-Fi and individual power
access.

In the evening, Lounge Marble becomes a relaxed lounge bar, where
guests may casually enjoy Utsunomiya s iconic gyoza, savour
Tochigi’ s fine sake by the glass, toast with local craft beer, or gather
over Tochigi wines and dishes prepared with ingredients from the
region.

Whether for work, conversation, or quiet reflection, Lounge Marble

offers a place to spend time in your own way, at any hour of the day.

MARBLE

LOUNGE



COFFEE / ESPRESSO from Tochigi Prefecture
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MASHIKO COFFEE HLTwEd,

Mashiko, Tochigi, is one of Japan’s best-known pottery towns, with over 170 years of ceramic
heritage, shaped by the legacy of potter Shoji Hamada, a leading figure in Japan’s folk craft
movement.Founded in 2021, Mashiko Coffee is a new local coffee house inspired by Mashiko’s
enduring spirit of craftsmanship. Drawing on its direct coffee farm in Brazil, each bean is carefully
roasted to reveal its natural character.
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Mashiko Coffee served in Mashiko ware (Hot)

"Mashiko Coffee" from Mashiko, Tochigi, offers a highly aromatic cup made from beans
carefully roasted and sourced from a company-owned farm in Brazil.

wFMEE (714 X) 750
ToVINEEREOEZ TEBICERIL A, mTMBIAR S TIEOENREFY EFNDY,
Mashiko Coffee (lced)

Carefully roasted beans from our own farm in Brazil deliver the rich aroma and deep,
full-bodied flavor distinctive to Mashiko Coffee.

HFHRTCREBZFHNHATST (KRy b) 800
TIOVINEBERBEDE 2 TRICERIL 22 FBHC . £APDPRINIZEahE—HF,
Mashiko Coffee Café Latte served in Mashiko ware (Hot)

drink combining mellow milk with Mashiko Coffee carefully roasted beans
from our own farm in Brazil.Served in a vessel of warm, handcrafted Mashiko ware.

BRFWMBEH TS 7 (7 4R) 800

TEICEMLARTIBOFELEE. ILTOPE LLHADPATEIARD ST,
Mashiko Coffee Café Latte (Iced)

A popular latte that blends the savory aroma of carefully roasted Mashiko Coffee
with the gentle sweetness of milk.

BRFBRETCAREHEFMHEI X T LYY (Kv ) 750
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Mashiko Coffee Espresso (Hot)

A bold cup crafted from beans grown on our own direct-managed farms in Brazil,
carefully roasted to concentrate their unique character.

FoREE L, THERL - U AR R SEALMEE 2> THE Y 9, All prices include taxes and service fees.



TEA from Tochigi Prefecture
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Born in Utsunomiya, Y's Tea is a world tea specialist founded by tea researcher and master blender
Yasumasa Nemoto.Built on its original philosophy of “Tea Story”, each blend is hand-crafted to carry
its own narrative, bringing together aroma, memory and hospitality.

Its signature blend, Champagne Party, is an elegant composition of fruit and floral notes — a
distinctive expression of Utsunomiya’s contemporary tea culture.

Y's 74— [A>XxXUF7IL] (Kv bor7A4RX) 750
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Y’s Tea "Imperial" (Hot or Ice)

This miraculous black tea is an ambitious blend of the world's three great teas: Darjeeling,
Uva, and Keemun.

Y'sT4— v 2NN —=F«4—] (KAv hor 74 RX) 750
FHEORREDBALERCHDLRE & BTz FPPITHIL T—F.
Y’s Tea "Champagne Party" (Hot or Ice)

A drink crafted to offer a cool, refreshing take on the exquisite aroma nurtured
by Utsunomiya’s sensibilities.Please enjoy a moment of refined pleasure.

SMOOTHIE from Tochigi Prefecture
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Tochigi Strawberry Smoothie

A smoothie made with strawberries from Tochigi Prefecture.

Offering the gentle sweetness and balanced acidity characteristic of strawberries,
it is bright, refreshing and easy to enjoy.

MARETIL—NU—DAL——
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1000

Tochigi Blueberry Smoothie

A smoothie made with blueberries from Tochigi Prefecture.
Balancing natural sweetness with fresh acidity,
it offers a rich and layered expression of the fruit.

FOREEL, BB - AR RS ALK E %5 TH Y 3, All prices include taxes and service fees.



SOFT DRINKS
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Fever-Tree Ginger Ale (Dry)

A premium ginger ale born in the UK.
Enjoy the bold, spicy kick and crisp finish derived from real ginger.

T4 —N=Vl— - I v—T—JL (HO) 850
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Fever-Tree Ginger Ale (Sweet)

The aroma of ginger unfolds amidst a refined sweetness.
It offers a flavor that is both gentle and complex.

TEZ7>Y (2T —2—AT 1) 600
TV - FNTAODKERDBALTF2INIRTINTH—8—,
Evian (Still Mineral Water)

A natural mineral water nurtured by the magnificent nature of the French Alps.
Enjoy its smooth mouthfeel and clear, crisp taste.

RUL (3TN0 F—8—AN=0U ) 250
B OV AEENORAKEK, OMPHREEFKRGRIHD DK N—KTT .
Perrier (Sparkling Mineral Water)

A naturally sparkling water from the South of France.
It offers a delightful experience with its fine bubbles and refreshing, crisp sensation.

T F 7R
AAERES BIE - MFOTOPHEE Y £7ED LEHOMEDL, 750
Yuzu Tea
A traditional flavor that highlights the refreshing aroma of yuzu—Japan's signature citrus fruit.
It offers a gentle sweetness and a soft, lingering finish.
337 (Ry bor74X) 750 JL—=—77)b—=rvIa1—-2X 750
Cocoa (Hot or Iced) Grapefruit Juice
a4 -32—3 750 7w TIWIa—X 750
Coca-Cola Apple Juice
FL>rIIa1—-2X 750 P bhP21—-2X 750
Orange Juice Tomato Juice

FOREEL, BB - - AR RS ALK E %5 TH Y 3, All prices include taxes and service fees.



SWEETS
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Lotus Biscoff - Belgian Caramelised Biscuits (2 Pieces)

Two Lotus Biscoff Original Caramelised Biscuits, known for their delicate crispness and distinctive caramelised flavour
with a subtle hint of spice.A classic accompaniment to hot coffee or tea, perfect for a simple yet satisfying treat.

MEEXT>>T o> 650
MERSTIROEDREY) CBABREAZFEP LIz LERBRET T,
RO E T ERVREDPELOET,
Japanese Chestnut Mont Blanc

An elegant Mont Blanc that highlights the rich aroma and natural sweetness unique to Japanese chestnuts.
It offers a delicate melt-in-the-mouth texture and a deep, lingering finish.

WsZ>a—»H 650
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PELVWHE ERPHBRRELRD BT
Strawberry Shortcake

A classic cake featuring layers of fluffy sponge, light whipped cream, and strawberries.
It delights with its gentle sweetness and refreshing fruity flavor.

TNz 650
F3AL—hed—b—DOFYIEEICHELRD T T A GHRET.
BEETEROEDWDLEDND. KADZDHD—MTT .
Opera Cake

A traditional French confection featuring layers of chocolate and coffee aromas.
It offers a rich, profound flavor—a treat crafted for the sophisticated palate.

XTI — 650
2BONY =D T HEE S VRO VDR R T —F,
FODKRIY) EBPHLROLEZ) ZEE LA ZE0N,
Double Berry Cake

A cake featuring a striking sweet-and-tart flavor created by the harmony of two types of berries.
Enjoy its vibrant colors and light, airy texture.

woOR 650
FUBLVHRORKEED L. PDOHIROLEY (7 ERRT —F,
HRB S THOESES EPE LOHAEBELAVEETET.

Maccha cake

A delicately crafted cake showcasing the refined aroma and distinctive character of matcha.
Balanced by gentle sweetness and a subtle bitterness, it offers an elegant and calming finish.

/r—F 47w N Cake Set ¥100 off drinks (regularly ¥750) when ordered with a cake

TF—FEIRICTIEX N2 £
I—E—REDHENI T (760H) % 100 A51& D 650 ATRALELET.

Order a cake, and you can enjoy an eligible drink at a 100-yen discount.
We hope you enjoy a truly delightful afternoon.

FREEl. HER - - AEEGEALMIEE 25T Y 9., All prices include taxes and service fees.



SAKE from Tochigi Prefecture
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Premium Tochigi Sake Free-Flow Experience

A distinctive free-flow experience featuring our full selection of Tochigi sake,
with no restriction on the labels you may choose, served in elegant 45 ml
tasting glasses.Explore one sake after another, discovering the individual
character, aroma and finish of each brewery at your own pace.Enjoy a
refined moment of discovery as you explore the remarkable sake culture of
Tochigi.

<120-minute time limit>

AR D B AR A& 18 &
ARXA—KNO—A

45ml T 600 [ LA DA D H AED 5 |
BHFELREMEBHIGEATELOL 7Y — 70—,
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< IR IR 120 29>

Standard Tochigi Sake Free-Flow Experience

A relaxed free-flow experience featuring a selection of Tochigi sake priced
at ¥600 or less per 45 ml glass.Choose your favourites and explore a range
of aromas, flavours and finishes, discovering the distinctive character of
Tochigi’s breweries along the way.Enjoy a relaxed journey through the sake
of Tochigi, one tasting glass at a time.

<120-minute time limit>

3500

%9

FOREEL, BB - AR RS ALK E 5> TH Y 3, All prices include taxes and service fees.



SAKE from Tochigi Prefecture %
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BEBEARALENEY K 1300
45mlx3
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Sake Tasting Set (45ml x 3)

A special tasting set featuring a curated selection of Tochigi’s finest sake,
allowing you to explore the region’s rich brewing heritage one glass at a time.
Choose your preferred combination

from our selection of sake priced at ¥600 or less per 45 ml.

AEDOHADHKE
75 45ml 1000

+HIEtLY b

ZOHBTTOOWHADEFEL 45 ml TTHEL.

B X LARBEEEM ORISR E & B ITBE LA D

RTY Ty T,

T D AFET T & AT IV = 7ML TARISEDNR Y 723,
Wik7e & TlIOBRb W E THEREC 778 vy,

45 ml T 600 HLLF o H AR % BiUf & [T AE LT T

Today's Tochigi Sake
Pairing Set (45 ml Tasting Glass)

Enjoy today's featured Tochigi sake, served in a 45 ml tasting pour,
paired with your choice of appetiser prepared using locally sourced
Tochigi ingredients.

A refined pairing experience celebrating the harmony between Tochigi's
distinguished breweries and the region's seasonal cuisine.

ForRBEIZ, THERL - b — U AR EZEALMEE 2> THE Y £, All prices include taxes and service fees.



SAKE from Tochigi Prefecture
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Utsunomiya Brewery, established in 1871, is a historic brewery that brews the famous sake 'Shikizakura' in
Yanagita-machi, Utsunomiya City.Cherishing the subsoil water from the clear Kinugawa River, locally raised
sake rice, and the skilled techniques and dedication of our brewers, we continue a tradition of sake brewing

that mirrors the natural gifts of the region.

MER MAKBSE 2335

WBARRREEOESIFEA X5 ] ZFHLEMKASE, 2026 £ 5 A. HRAKAROE
BHETES IWC (International Wine Challenge) #iKASEELRFI R hO T« —2E, EP
HRBEBEE . OV IEWNIEDEPE LWVEA. BRAKGZELVREDSBHTT.
<HFKAKBE>S<EO><PPREO>S<ILAHYMN><ELLRE>

Shikizakura Junmai Daiginjo “Yumesasara”

Awarded the Tochigi Trophy in the Junmai Daiginjo category at the International Wine Challenge 2026,

it offers elegant ginjo aromatics, gentle sweetness and remarkable clarity on the palate.
<Junmai Daiginjo> <Slightly Off-Dry> <Elegant> <Pure> <Refined>

M3t MAKKISGE [SHET]

FHEEEOMK SHEFTK OLET L. BOBMERMT DHFRIRMKASE,
2026 & 6 A. Australian Sake Awards Gold & (2 Fi#E#t).
FEREREEFELRTZHDEH. KRR BIEHDREPHNRNTT .
<HEKAISEE> <PPEO><UvF > RikHDHRE>

Shikizakura Junmai Daiginjo “Shohei Imai”

Awarded Gold at the Australian Sake Awards 2026 for the second consecutive year,
it reveals rich fruit-led aromas, layered umami and a long, elegant finish.
<Junmai Daiginjo> <Medium Dry> <Rich> <Layered> <Long Finish>

=t WABE [ARUSHI RO

FHEBEORMEMK. SHBRK PFEHITD. TEOREZED LEHEKBE, ¥HohR
REREKEFHKZREL TUOE I, 2026 & 6 A. Australian Sake Awards Food
Matching Award &8, #94Y LOWREREFE LARPHRAOLZYDPHBEHITY.

<HLKISEE> <PPREO><TLvIa><REER><KRDHSMH>

Shikizakura Junmai Ginjo “ARUSHIROI”

Created by Aki Imai of Utsunomiya Shuzo, ARUSHIROI is a contemporary Junmai Ginjo
shaped by a distinctly feminine sensibility. Recipient of the Food Matching Award

at the Australian Sake Awards 2026, it offers freshness, elegance and a beautifully rounded palate.

<Junmai Ginjo> <Medium Dry> <Fresh> <Fruit-forward> <Smooth>

=t WalwkK [E ]

BR 4 FRIZ%E. FHRE2AKRTHEHE [FH2BE] PBIAREMR M=k OERER.
<HFRIHEK > <BTE> <PXEO > <FTPH > <Bh >

Shikizakura "Natsu" (Special Junmai) | Utsunomiya Shuzo (Utsunomiya )
A limited-edition summer sake from "Shiki-zakura"—the flagship brand of Utsunomiya Shuzo,

a distinguished, long-established brewery in Utsunomiya founded in 1871.
<Special Junmai> <Summer Sake> <Slightly Dry> <Refreshing> <Light & Crisp>

wine glass

9oml 1600
45ml 800
bottle

720ml 12000

wine glass

90ml 1000
a5ml 500
A ML

500ml 5000
wine glass

90ml 800
45ml 400
bottle

720ml - 6000
wine glass

90ml 800
45ml 400
bottle

720ml - 6000

FREAE, HEBL - U AR AL S 2> TH Y 3, All prices include taxes and service fees.



SAKE from Tochigi Prefecture fﬁ
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Founded in 1872, Kobayashi Brewery is a historic sake brewery located in Sotoshima, Oyama City, renowned
for brewing the celebrated sake '"Hououbiden.Rooted in the Mita district, known for its expansive and
beautiful rural landscapes, we continue to craft sake that highlights the abundant subsoil waters of the Nikko
mountain range and the rich blessings of our rice.

BEXM MKOEE [KERETAS]

N e 90ml 1000
JEK [FA88] 7 100%f5/ L 7=FHRE DEE.,
HER B TIROBAL LS L, FABREOPDEARES. HOPHREYHSBATT. Lml 500
<HEKISERAE > <PPEO><HL LL><BHR><TLvIa> bottle
Hououbiden “Senbonnishiki Junmai Ginjo Nama” 720ml 7500
A seasonal unpasteurised Junmai Ginjo, crafted entirely from Senbonnishiki rice grown in Hiroshima Prefecture.
Fresh and vibrant, it reveals soft layers of umami with lively aromatics and the bright purity unique to nama sake.
<Junmai Ginjo Nama> <Medium Dry> <Fresh> <Light-bodied> <Vibrant>

BEZXH #MXBE [Vov o712y IR wine glass
BAR 5 FRIZE. /N [WEE] DT [RUREHE] OREMKISE. 90ml 1000
BIONILDEICAETH L EPHRBEES E R EBITEDDH 5 EHDPRFHD—AK., 45ml 500
<HEKIGEE > <PPEO> <FEPH > <FAED > <RERD> KL
Hououbiden “Black Phoenix”

L o ) ) o o 720ml 7500

A limited Junmai Ginjo from Kobayashi Shuzo, founded in 1872 (Meiji 5) in Oyama, Tochigi.
This expression offers elegant ginjo aromatics with layered umami and a powerful, lingering depth.
<Junmai Ginjo> <Medium Dry> <Aromatic> <Rich Umami> <Long Finish>
=] \[/ nA

@};L%EH r%@*[bﬁgj wine glass

NUFD [IWEE | 2 RET 5 EEERIR. 90ml 800
REREBHEZLRBEEV & BRABRDHROEADFM L. BEEES LOELWMEED,

45ml 400
<HEKISEE> <PPHO> < TIL—7 1 —> <l > < &>

bottle
Hououbiden “Junmai Ginjo”
A signature expression from Kobayashi Shuzo, representing the refined house style of Hououbiden. 720ml 6000
Delicate fruit-driven aromas meet pure rice character, creating a beautifully balanced and polished sake.
<Junmai Ginjo> <Slightly Off-Dry> <Fruity> <Delicate> <Elegant>
BB fiXAKKE [T FLY HIGH +thHX> KN
[Ro<U k9] OoERE Lz, BEEROEHMN U —X, wine glass
HEKAISEE B TROMEBFSNABRBE . ZABVLHB SO RBPHEEB LA, Omi 800
<HKAMSEE > < XXH O > <BRRR > <FERH > <EPH >

45ml 400
Hououbiden “Mikumari FLY HIGH Second Junmai Daiginjo”

bottle

Part of Hououbiden’s innovative Mikumari series, named after the ancient word for water.
This refined Junmai Daiginjo expresses remarkable clarity, graceful aromatics . 720ml 6000
<Junmai Daiginjo> <Slightly Off-Dry> <Pure> <Aromatic> <Light-bodied>

FoREE L, THERL - U AR EEALMEE 2> THE Y 9, All prices include taxes and service fees.



SAKE from Tochigi Prefecture %
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TOCHIGI no SAKE  »Z&#tiliafEL CwEd,

Tochigi Prefecture is one of Japan's premier sake-producing regions, blessed with abundant subsoil water
from the Nikko mountain range and the prefecture's own original sake rice, '"Yumesasara.' Approximately 30
nationally acclaimed breweries craft highly distinctive premium sakes here, offering flavor profiles ranging

from mellow, rich, and sweet, to clean, crisp, and dry.

g EX>ERX KAN | BAZEA (2L 5T)

offering rich rice character, gentle acidity, and a clean, food-friendly finish.
<Tokubetsu Junmai> <Dry> <Rich Umami> <Soft Acidity> <Food-friendly>

wine glass

YAZA PENTB. EFHSU—X [TL>] OREM. HTHT LVEERER, 90ml 800
<HERB><PREO><TLvra><Ia—I—><EHkHl) > isml 400
Senkin Modern Isshiki (Hi-ire) bottle
Crafted by Senkin Brewery in Sakura, Tochigi, Modern Isshiki is part of Senkin’s 720ml 6000
innovative “Modern” series. Made under its domaine philosophy.
<Junmai> <Medium Dry> <Fresh> <Juicy> <Bright Acidity>
= ABAA BRMK | REBE (WA wine giass
BAR 5 FRIFE. FERMMBIOEHE REBE DEiiE 4] BT RAKREIR, 90ml 800
<HFRHEK > <FEO><AE><ATRN><EHEDH> 4sml - 400
Sohomare Kimoto Tokubetsu Junmai b
Crafted by Sohomare Sake Brewery in Ichikai, Tochigi, this signature Kimoto-style sake uses 720ml 6000
‘Yamada Nishiki rice from Hyogo’s Special A district, offering firm acidity, layered umami, and structured depth.
<Tokubetsu Junmai> <Dry> <Kimoto> <Full-bodied> <Rich Umami>

BHS MKBE | BERBE (BAD)
A%k 1832 &, ki THRAEE Y ZHtl T 2 HRIEEDORKER [FAE%]. 90ml 1000
<HERISEE> <FEPDH > <PPHO><PhOoHDN>< EF> 45m 500
Asahizakae (Junmai Ginjo) | Sagara Shuzo (Tochigi ) bottle
"Asahi-Sakae" is the flagship brand of Sagara Shuzo, a brewery in Tochigi City 720ml 7500
that has been crafting sake for generations since its founding in 1832.
<Junmai Ginjo> <Floral> <Slightly Sweet> <Soft> <Elegant>

AW FRIMAK WEALBLA | WOERBE (KHERE™M) wine glass
WEERESA% 100%EAL. "REOREE #BKTIHOBEEHRLE—KTT, soml 800
<K > <FO><BAHED > <PHOHDRE> <BFE> 4sml 400
Daina Tokubetsu Junmai “Nasu Gohyakumangoku” bottle
Crafted by Kikunosato Shuzo in Otawara, Tochigj, this signature Daina sake uses Nasu-grown Gohyakumangoku rice, 720ml 6000

FREAE, HEBL - U AR AL S 2> TH Y 3, All prices include taxes and service fees.



SAKE from Tochigi Prefecture

FRUMIK TehihdD/ic] | sRoB#RE (BFA)

T DLOBEY . Loh ELIEKDEAZERRLEHEE. EERIEH <EL <P TO<—A,
<FFRIER > <FO><F LBV ><GHED> REF>

Sugata Tokubetsu Junmai “Kire Sugata”

Crafted by linuma Meijo in Nishikata, Tochigi, this Tokubetsu Junmai from the Sugata range
offers rich rice character, clarity, and depth, finishing cleanly and elegantly.

<Tokubetsu Junmai> <Dry> <Sharp Finish> <Rich Umami> <Full-bodied>

B A RIAEKIE 0O | EEBEE (KART)

REARNOESEEDET . OO EE £ o) LIcAH/ ) DEHOFORRIFROR,
B> <FO><FoEY ><FHED><FL>

Kyokko Tokubetsu Junmai Dry

Brewed by Watanabe Shuzo in Otawara, Tochigi, this refined dry sake combines a clean palate
with beautifully defined rice-derived umami.

Its graceful balance and crisp finish make it an elegant companion to a wide range of cuisine.

NE 2d0L»Y MAXRGE | XEEE (KBR™M)

IARREEK [BT0DY ] 2L\ IFRDEREMEGOREEENET [E] > —AORERAIGER,

<HPRADGEE > <MAREEK> < ER > <KDBEA><Fo&EL) >

Kyubi Junmai Daiginjo “Nasuhikari”

Crafted by Tentaka Brewery in Tochigi, this Junmai Daiginjo showcases Nasuhikari,
a rice variety cultivated in the region.

<Junmai Daiginjo> <Tochigi Rice> <Elegant> <Rice Umami> <Clean Finish>

BE MASE BEAERE | B)IVEEE (KRH)
KE2E (191345 BEE. MARKIRHONS 2 )| Bas HBY B8] OEEMKSE,
<HERISHE> <FBBERE> < 7L —7 1 —> <A< EP><FLOLL i >

Crafted by Tomikawa Sake Brewery in Yaita, Tochigi, founded in 1913,
this signature Junmai Ginjo expresses the gentle character of the brewery’s water.
<Junmai Ginjo> <Unfiltered & Unpasteurised> <Fruity> <Rounded> <Clean Finish>

R MAKE E-MEES I HLBETEE (FHEM)

FEHEMOH LESHEENIETS (B - #EES] ObE. K- K- BEEFTHRREICI/ZHoT
B g HDKISER, <HKMSEE> <sEO> <FPPH > <KDFHA> <BAE>
Sawahime Junmai Ginjo “Shin-Jizake Declaration

A distinctive Junmai Ginjo from Inoue Seikichi Shoten in Utsunomiya, crafted under its “True Local Sake”

Delicate ginjo aromas, refreshing elegance and gentle rice-derived umami come together
in a beautifully food-friendly sake

K MAKKKE A4S 25 | REAKE (FH=E M)

FEEHORBANED . HARRE [BEE5] % 100%EA L. 45%FE THEL VTR L bk ASRE,
<FERAIGEE> <PPEO><EF><REE><T &>

Shichisui Junmai Daiginjo 45 — Yumesasara

Crafted by Toraya Honten in Utsunomiya, using 100% Tochigi-grown Yumesasara rice polished to 45%.
Delicate fruit aromas, elegant rice-derived umami and a clean, refined palate come together
in a beautifully polished expression of Tochigi sake.

wine glass
90ml 800
45ml 400

bottle

720ml 6000

wine glass
90ml 800
45ml 400

bottle

720ml 6000

wine glass
90omi 1000
45ml 500

bottle

720mi 7500

wine glass

9omi 1000
s5ml 500

bottle

720ml 7500

wine glass

9omi 1000
45ml 500

bottle

720ml 7500

wine glass

90mi 1000
45ml 500

bottle

720ml 7500

FOREEL, BB - AR RS ALK E %5 TH Y 3, All prices include taxes and service fees.



SAKE from Tochigi Prefecture

Z FOMK CHEETDE | AAMBEEE (fFH)
W - SIS, SRR [EHEDR] % 100%0EM L (i FHERE
<HRE> <FO><v—TRER><EHEH><FL>

Bo Dry Junmai “Tochigi no Hoshi”

Crafted by Tonoike Shuzoten in Mashiko, Tochigi, using 100% Tochigi-grown Tochigi no Hoshi rice.
Bright acidity, gentle aromas and layered umami create a sake of depth and clarity,
with a clean finish that makes it especially versatile with food.

FIOLTH #KIoBE 55 | FEEAEE (L)

NUFOPIREED [HEHE. FFARDOHIE] 23511 TE CTE/ARINRA [PIHT] OEFMKISEE,

BE%ETELVVKDPOODREAHETRPHEEY . T & LIARE T/,
BEEICH VIR D —AR T, <HPKISEE> < PPFEO>PHOD><KOEHA><F &>

Mongaifushutsu Junmai Ginjo 55

A signature Junmai Ginjo from Nishibori Sake Brewery in Oyama, Tochigi,
created under the brewery's philosophy of “local production for local enjoyment”.
Polished to 55%, it combines gentle aromas and soft rice-derived umami with a clean, refreshing finish.

BIEE #ik KAIKASO | 2
EFTTE (16734F) BlEE. (EFHOE—EED.
KOLYDEEE) FT—E L TRVMED [FHE| OFERE,
<HASHE > <ORRE > <KDE A > < PHHH> <BRR>
Kaika Junmai KAIKA80

From Daiichi Shuzo in Sano, Tochigi, a brewery founded in 1673
with a long tradition of combining rice cultivation with sake brewing.
Made with the brewery's own-grown rice, KAIKA8O offers gentle rice character and a smooth.

BEE (B )

WER MARXRGE BEx=8 1) — HARRELRAR

HpANRE LMRE 100%EMA L. 39%FTTEICEE EiF/e.
IARRABREHTTD [ ERASER EEE =815 .

TEBED [ReziBA W] ZBH L TRVBASILER D WUITHUT,
IARROAEESREICHZ) B EHEZZITWET,

FEPDRE SR EA BREDD DD,

IARDAK D V) ERERDE DR D, IR THRD D4R —R T
<HEEARSEE > <X HTO > <FPH > <Hl > < B>

Dassai Junmai Daiginjo 39 — Tochigi-Grown Yamada Nishiki

A Tochigi-exclusive expression of Dassai Junmai Daiginjo 39, crafted exclusively

with Yamada Nishiki grown in Tochigi and polished to 39%.

Tochigi growers have received continued recognition

through Asahi Shuzo’s pursuit of exceptional Yamada Nishiki,

the celebrated sake rice at the heart of Dassai.

Elegant aromas, delicate sweetness and a beautifully clear palate create a refined expression
of Tochigi’s rice-growing heritage and Dassai craftsmanship.

<Junmai Daiginjo> <Slightly Sweet> <Floral> <Delicate> <Crystal Clear>

wine glass
90ml - 800
“sml 400
bottle

720ml - 6000
wine glass
9oml 800
sml 400
bottle

720ml - 6000
wine glass
9oml 800
asml - 400
bottle

720ml - 6000
wine glass
90ml 1600
ml 800
bottle

720ml 12000

FOREIL, BB - - AR R S AT E 5 THBY 9, All prices include taxes and service fees.



WINE  from Tochigi Prefecture

AKBOHBARKDODT A > (75X 45ml)

+TRIEAT U Ty b
1000

ZOHBTTOOWARIRET A > % 45ml TTHE L.
BIF& B REEEM OFIEE & BICTBELAWLET S
NTY Ty T,

T Eokt 2 G L7z —LAskk ) 73

FE ) TV 2k THREC &0,

45ml T600 UL F DT 1 > % BIF&EIHAEDbEHRT T

oday's Tochigi Wine Pairing Set
(45 ml Tasting Glass)

Today's featured Tochigi wine is served in a 45 ml tasting pour,
accompanied by your choice of appetiser showcasing locally sourced
Tochigi ingredients.

Discover the elegance of regional wines paired with thoughtfully
prepared dishes that reflect the flavours of Tochigi.

FE T Hinoe Winery (& ./ 7 A+ —) & HAREFMEHHRIA (O
Hinoe DZ) WEEHEZ D, FHENORENRHICT A F 1) =TI,

Winery

2009 4FIZAISESE EANRK 2R L. 2019 4 X ) ARE
2 & A T G, 2024 EICEMT A ) — 2R L E L7

Based in Hinoe, Niisato, Utsunomiya, Tochigi, Hinoe Winery is the first dedicated local winery
established in Utsunomiya. Founded by Kiyoshi Yoshimura, who began cultivating vineyards in 2009,
the winery released its first wines through contract vinification in 2019 before opening its own estate

winery in 2024.

/T4 (BM)
HREPrEWNEZBLE2EV . ToX W LAEERROBARERE [BMN] orv1 >,
<EATA>><BN 100%> <FEO><TRH > < HiFE>
Hinoe Wine (Koshu)

A white wine made from "Koshu"—a grape variety indigenous to Japan—by Hinoe Winery in Utsunomiya City.
<White Wine> <100% Koshu> <Dry> <Refreshing> <Citrus Aromas>

/I T4 (v I KNx)
FHEHOEMAMTE (/2> vIL KX 100% TEY . Hinoe Winery & d 25871 >,
<ATA V> <FHEEEDvIL KX 100%> <FO><BEREHN > S EID>
Hinoe Wine (Chardonnay)

Hinoe Winery’s signature white wine, made from 100% estate-grown Chardonnay in Utsunomiya.
<White Wine> <100% Utsunomiya Chardonnay> <Dry> <Rich Fruitiness> <Full-bodied/Luscious>

glass
90ml
45ml

bottle
720ml

glass
90ml
45ml

bottle
720ml

1000
500

7500

1200
600

9000



WINE  from Tochigi Prefecture

SR st WAREMT IS (23 - 77 =2 74510 —] &, HMEE
SO My, BIIRMGRRT Z 25 2R R BEICHO DR E RES 574 F ) —
£ COCO ™= 1958 4. 2% BB LT FYMA(E> 7200 F ) T, T
FARM & WINERY TECRT RIS T4 &L 72012 1980 ISR SN E Lz,

Coco Farm & Winery, located in Ashikaga City, Tochigi Prefecture, is a renowned Japanese winery
born from "Cocoromi Gakuen," a support facility for people with intellectual disabilities. Its history
began in 1958 when a teacher and his special-needs students cleared a steep mountain slope to
cultivate a vineyard. The winery was officially established in 1980 to produce wine from their harvest.

237 7—4L (RERNZA)
ToOXWELEFOPLEEODETA >, F v ELEELVEREDIRHFE T,
<BTAX><HEE><FU2I><IPH>
Coco Farm Noumin Dry (Dry White Wine)

A crisp, refreshing dry white wine. It features vibrant, fruity aromas of citrus and green apple.
<White Wine> <Dry> <Refreshing> <Citrus Aromas>

1377 —A (BRRAOY V)
HEADBYT ET . REKREBKONT VAN ENZITATLRT A DFRITA>TT,
SKFIAVS>LKITATLRTA><FIU—><RERED > S KD >
Coco Farm Noumin Rosso (Dry Red Wine)

An approachable, medium-bodied red wine with an excellent balance of fruitiness and acidity.
<Red Wine> <Rich Fruitiness> <Medium-bodied>

WINE

gy RNTA2 (AN - T —X)
F—ARNTUTDOEDPRBIOE EE/ZHE TESD. FLAPT I IROKFTA >,
<HANIZR V=T Z3AY><IT=A><ITATLRT A > <REKR><A/NA 2—>
Good Wine (Cabernet Shiraz)

An approachable yet robust red wine crafted from grapes ripened under Australia's abundant sunshine.
<Cabernet Sauvignon> <Shiraz> <Medium-bodied> <Fruit-forward> <Spicy>

Jy NDA4> (BE/JU—23)
F—ANZUTFEE/ - J)—2 3% @A LE. BRRTERPHRATA >,
<b/ - 7)=3 100%> <3EO> <EXPH > <HigE> <BHR>
Good Wine (White Pinot Grigio)

A light and refreshing white wine made from Australian Pinot Grigio.
<100% Pinot Grigio> <Dry> <Refreshing> <Citrus notes> <Light and lively>

glass

90ml
45ml

bottle
720ml

glass
90ml
45ml

bottle
720ml

glass
90ml
45ml

bottle
720ml

glass
90ml
45ml

bottle
720ml

1000
500

7500

1200
600

9000

900
450

6500

900
450

6500

FOREIEIL, BB - - E AR EALMMKE 5> THBY T4, All prices include taxes and service fees.



WINE

7'3_7\1)[/3&_\\/1 |/)<\/:I 2021 bottle

ToVA - A—XAEEREKT B8, 70—X - TILIZ—2 20> F— 100% TRILTEFTA >, 11,000

BRREZBOEDEDPREVIC. A/SSHAADZ 2TV AERFEXWITREZMA . BOODBREEDED ) ET,
SHEIA2><IT=><TIRT 4 ><BERRE><A/A¥—>

Crozes-Hermitage Les Meysonniers 2021

A distinguished Northern Rhéne red crafted from 100% Syrah, showcasing the expressive character of Crozes-Hermitage.
Rich aromas of dark fruits are complemented by subtle spice and a beautifully structured palate, with generous fruit and a refined finish.
<Red Wine> <Syrah> <Full-Bodied> <Dark Fruit> <Spiced>

TA—RKN-OK-LEILT7 - ANIR - —J4 —_3> 2022 bottle
R R—DEFINOY - T4 Uy T - K- ORFvAIL KB, ZOTA B OESEF U TERTS [TA— K - Ol 9,500
TSLADEPIBF DT OT— L EREAVERLT. NREETLHY AR —ATT.
<FTAU><HNILZR - I—T4 2TV ><TIRT A4 ><BERBEES <A P—>

Escudo Rojo Reserva Cabernet Sauvignon 2022

Escudo Rojo represents the Bordeaux heritage of Baron Philippe de Rothschild, expressed through a distinctive wine crafted in Chile.
This Reserva Cabernet Sauvignon reveals generous blackcurrant and blackberry fruit, layered with subtle spice and oak,

supported by supple tannins and a beautifully rounded structure.

<Red Wine> <Cabernet Sauvignon> <Full-Bodied> <Dark Fruit> <Spiced>

NN/ - JTJ—IL 22 bottle

"TISVRA - TN A= amRKRETRDLEPIRAT T NNUTILapFERFRE S - T—Ib, 8’500

FOREEZBOEZEODLRE IS, POOPREKERDSHHOH:Y,

SHFITA2><KE) - JT=IU><ITATLRT A ><FRRE><ILHY b>

Patriarche Pinot Noir 2022

Crafted by Patriarche, one of Burgundy's established négociants, this Pinot Noir reflects the elegance and finesse associated with the region.

Aromas of vibrant red berries lead to a smooth, supple palate with delicate acidity and a graceful finish.

An approachable yet refined expression of Pinot Noir, offering a beautifully balanced combination of fruit, freshness and elegance.

<Red Wine> <Pinot Noir> <Medium-Bodied> <Red Fruit> <Elegant>

0 -~ — A —_— ~ K
TJVITH4—TJx74~X>RNJ—7 2022 bottle

8,500

BAAU7 - T=UF7MNI Y Ry—U7ERKTZHE. TUITA—JADOEONDIERIFERETA >,
EDRAVEEACDBFREDLEDIVET . KBOBAEBDLED. S EDTRAZTZADHSD—ATT,
SFTAU>S<KT)IT A =T ><TIVRT 1 ><EE><ERRE>

Primitivo di Manduria 2022

rich and expressive red from Manduria in Puglia, where Primitivo is one of the region’s signature varieties.

Ripe plum and blackberry flavours unfold generously on the palate, layered with subtle notes of chocolate and spice, followed by a smooth, lingering finish.
A full-bodied expression with generous fruit and warmth, capturing the distinctive character of southern Italy.

<Red Wine> <Primitivo> <Full-Bodied> <Rich> <Dark Fruit>

== - IAT—Y o — -l o¥ar V-—"TJs=3> - T7> 2025
Za—Y=JYRNERKRTBIAFU—. L—Z  IAT—VYDERTA .
JAL EVRAT AL RMS N RMERD. HRTHLENRDY—T 423> - TFVTT, bottle
<EIAY><VY—"Tq 23V - T2 ><EO><MHBE> <FPH > 8,000
Sileni Estates Cellar Selection Sauvignon Blanc 2025

A signature wine from Sileni Estates, a renowned New Zealand winery, with a distinguished track record that includes service in JAL Business Class.
From Marlborough, it offers vibrant aromas of grapefruit and lime, followed by fresh, expressive fruit and beautifully crisp acidity.

Elegant, refreshing and effortlessly approachable, with a clean finish that makes it a versatile choice for any occasion.

<White Wine> <Sauvignon Blanc> <Dry> <Citrus> <Fresh>

FoRBEIZ, HEBL - b — U AR &AM E 2> THB Y 3, All prices include taxes and service fees.



WINE

5

I 71T O 2023 bottle

"MV ADBM XTVRPFDPTB [T T IAL - Ts], O—XEREKTHEDFH. 6,500

HEOREICHEFWARD VAV ELTAAMETATOOELTYT ., MAS LLAD X & KOERAA,
<OETA 2> <FEO><FREER> FPH><FEPOH>

La Vieille Ferme Rosé 2023

From the renowned Perrin family of the Rhone Valley, La Vieille Ferme is crafted with the same dedication to character
and balance that has defined the family’s winemaking for generations.

Delicate red-berry and citrus aromas lead to a fresh, lively palate with bright fruit and a clean, refreshing finish.

<Rosé Wine> <Dry> <Red Berry> <Fresh> <Light> 6,500

HLN XITrI7 BV 2023 bottle

BARUT - T=UFPMI LY hTEENE. B LVBHERLSEZYILT7I7 - EF VA, 6,000
BUMEPH L 72iHBE RO E2FPHRE (L. PHODBRRERE(FE KOBEAFRA L /2R L AT <ERAROUVNTT,
<BIVAY><INT7I7 - EF>H><FO><BE> <FTXPH >
Salento Malvasia Bianca 2023
A distinctive white wine from Salento in Puglia, southern Italy, showcasing the expressive character of Malvasia Bianca.
Fragrant notes of white flowers and ripe citrus lead to a soft, fruit-forward palate with refreshing acidity and an elegant finish.
Bright, approachable and gently aromatic, it captures the sun-kissed character of southern Italy.
<White Wine> <Malvasia Bianca> <Dry> <White Flowers> <Fresh>
YR (AN=0U>T) bottle 12000
I I Yv Y RUDESE. PP RBEECPHBREEDA/N— T TA >,
<UFILRR><E S - JT—IL>< LT ><FEO><FEPH> <HHilkE >
Chandon (Sparkling)
A sparkling wine by Moét & Chandon, crafted with Chardonnay, by its fine bubbles and vibrant fruit aromas.
<Chardonnay> <Pinot Noir> <Meunier> <Dry> <Expressive/Floral> <Fine bubbles>
x7UF AN (RN=201>7T) botte 6000

ANA > - ARIN—Z v A TIEEENE GRATIREE) ICKY)iELND. AIEH/\,
AR S>LF v LO></SU U v —4><FEO><H|HR> <BEHR>

Neblina Cava (Sparkling)

An authentic Cava produced in the Catalonia region of Spain using the traditional method.
<Macabeo> <Xarel-lo> <Parellada> <Dry> <Refreshing> <Light & Lively>

FOREMEIE, BB - AR R SAMMNEE 25 THB Y T4, All prices include taxes and service fees.



BEER from Tochigi Prefecture

H oyt
NIKKO
BELGIAN BEER

MAREHSH CEEINDS HEXNLVY Yy v E— )b
(;,)‘ HFL 722 € — L SCAE T @ 2 NV F — (L O i 50k % |
e HXDE S 2%k E L HICRB LT 7 P =V T,

(=

Nikko Belgian Beer" is a craft beer brand produced by Nikko Brewing, a brewery in Nikko City,
Tochigi Prefecture. Inspired by the European culture rooted in the Oku-Nikko area—home to the
Belgian Embassy Villa—it was developed over a year with the cooperation of Belgian Embassy

officials.

ALY v 2B — 1800

+HARREMEX7U> T2y b

HAEANVY v U=V EHARREEMORIZEE L DIZB
BLANWIZZZTBERT ) 7y b T, HiRDE LA
BLro7 b=k, HtEM 2, Lz—A%k Y
B FPEL~) T =Y a2k THEEEC 72 & v,

Nikko Belgian Beer
& Tochigi Appetiser Pairing Set

Enjoy Nikko Belgian Beer paired with a selection of appetisers prepared
with carefully selected ingredients from Tochigi.

The distinctive character of this local craft beer complements the
flavours of Tochigi’s seasonal produce, creating a refined yet relaxed
pairing experience.

A delightful way to discover the flavours of Tochigi, one sip and bite at a
time.

BXANILY vy >E—I (KTA4HN) 1350
HFIERE - BXOZKEBATLEZZ DR TEEIND VT NE—L,
<PPHO><WEHA><TI—F1—>
Nikko Belgian Beer (White)

A craft beer brewed amidst the clear air and renowned waters of Nikko.
<Slightly sweet> <Refreshing> <Fruity>

HAXNILY v >E—JL (7O>RK)

NLTH S ABA OB — )L, EEOSHEEPHLEY . (FEEVER, 1350
<thFEO> <EE></NT VAT >

Nikko Belgian Beer (Blonde)

A classic Belgian-style beer brewed using the natural bounty of Nikko.

<Medium-Dry> <Rich> <Balanced>

N—btZ Y FE—Ib 1000

Heartland Beer

F) o= XT7)— /r7Iba—-ibe—)b 900

Kirin Green's Free (Non-alcoholic Beer)



LIQUEUR  from Tochigi Prefecture

BOPHE | SABBEBEE (FHE)
wFEONEEEDFETD. BRTEEHHEDEFER LZREE,
<HO><II—F 4 —><FEPH><HE-IFL\ >

Strawberry Liqueur | Tonoike Sake Brewery (Mashiko )

A fruit liqueur crafted by Tonoike Sake Brewery, made using locally grown Tochiotome strawberries.
<Sweet> <Fruity> <Floral> <Sweet and sour>

DEE | HMEEE (2 FH)

MARBEOHZER. REOEF) EPILWHAZZOEXMA LA, ITPHTLHEARERDU,
<EBEFE>S<PPHO><HLLOW><TIL—F 4 —><FTh>

Tonoike Brewery Pear Liqueur

A2

Fresh and delicately sweet, it captures the pure fragrance and juicy character of the fruit with a refined, refreshing finish.

<Fruit Liqueur> <Slightly Sweet> <Fresh> <Fruity> <Refreshing>

HATOEE| HMEEE (ZFFH)

HATHBEDEPHIBREN &, EAPHTERITZHAHHRDOVPREM L7z, BRICOODHIN—KTT,

<REBE> <PRHO> <FEPD>PHOLDVEKR> <EAPH>
Tonoike Brewery Apricot Liqueur

Its bright floral aromas and smooth, rounded texture create a graceful and lingering finish, ideal as an after-dinner indulgence.

<Fruit Liqueur> <Slightly Sweet> <Aromatic> <Soft Acidity> <Smooth>

AW T | FOEEE (KERM)
KEEHTOEHE - FOLEEHSBAG. MFOFY BHHMYF 21—
PPHO> <IEPD > <HHEE > <Ph S DLEK>

Daina Yuzu | Kikunosato Shuzo (Ohtawara )
Leveraging traditional sake-making techniques, the brewers carefully draw out the yuzu's natural.
<Slightly Sweet> <Refreshing> <Citrus Aroma> <Soft Acidity>

A BF | HOEEE (KBR™)

HOEBENDAL . BOEAEED L/Ic LRBIEE, SSRBORPHIRERIRE BRBH A,
<PRHO> <PHEDPN> <ERER> <EBPD>

Daina Umeko | Kikunosato Sake Brewery (Ohtawara )
An elegant plum wine crafted by Kikunosato Brewery that highlights the delicious flavor of the fruit.
<Slightly Sweet> <Soft> <Acidity> <Mellow>

CEopta T or [F] | BREE (FBWJIE)
7559 T OE WAL EAEEE DT B AMEFE.

F<EBE> <OPEO><FRE LS <BR><ToE > F I <FEREED> PPHO> <EE> <PHHDN> <A EH>

Tochiakane Barley Shochu / Tochiakane Sweet Potato Shochu

Crafted by Hakuso Shuzo in Nakagawa, Tochig. baeley or potato
Barley:<Barley Shochu> <Medium Dry> <Toasty> <Light-bodied> <Clean Finish> Potato<Sweet Potato Shochu> <Slightly Off-Dry> <Aromatic> <Soft> <Rounded>

WISKEY from Tochigi Prefecture

(& | mEEE (NWH)

FEIREEDFENT DRIERAOBLRROAZR Lc—R, PHODLRIEE ERPHERRE,
<FEO> <THR> <BE> <ER>

Tetsu | Nishibori Sake Brewery (Oyama)

"Tetsu" is a whisky crafted by Nishibori Shuzo, a long-established distillery in Oyama City founded in 1872.
<Dry> <Refreshing> <Cask Aroma> <Light & Lively>

7 2w 2 Z v Black NIKKA
YR AF—ERETBOVIES—TSVR [Ty Hl,
<PPEO>S<EZPH><BHR><T X >

Black Nikka

Black Nikka, one of Nikka Whisky’s signature long-standing brands.
[<Semi-Dry><Smooth><Light-Bodied><Clean Finish>

1 shot

1 shot

850

900

1100

900

850

850

2000

650



HORS-D” OEUVRE

PiRR - P EOE P RTICHEEN AN T AN/, AT Va2 — A9 YD = 7B THREIETY .

WiE g % KO)C, TOLHAR S TIIORDLWETI S L AL, HiROHERC T A v L e bIZB LBV L &%) 9,
A selection of appetisers prepared by the chefs of Hotel New Itaya, featuring ingredients grown in Tochigi
Prefecture and Utsunomiya.

BEICEOMAREORMZE >/ L 2 FRIX 650

HARREDBDOEMERY AN RTINZ1—ZVYDT L 2F T 7H T8I TR,
THOBAEED LIZBIARDWE . IHAROIEEP T > EEHICHERLALLZE.

An appetizer meticulously crafted by Hotel New ltaya’s French chef,
featuring seasonal ingredients from Tochigi Prefecture.paired with fine local sake or wine.

BREICEODMAREDORMZME > LMBATX 650

HARDIIDIFE. BEOFZED L. BAEOR CHEIL TZEEH DRI,
EMOFBHREAYICLic. PELERVDKDNTT,

A appetizer crafted using Japanese culinary techniques and the bounty of Tochigi’s mountains and countryside.
It offers a gentle yet profound flavor that honors the natural essence of the ingredients.

PEICEODWMAREORM 2 & > /e R ERX 650

HARRERBMOIFOEAZ5EH L. PEBEEDHIE THIL TR,
RTINBETIRORENGEHEDE, [BICEELAVCLEITET.

A special appetizer prepared using Chinese culinary techniques
to bring out the delicious flavors of ingredients from Tochigi Prefecture.

BWAREEZRT (®)

FHEORXCERMT HRTZ.

HADH Y BHO LI CHI TEBERT CBIRT & Hull Portion 2000
BRABOENTALEHFYET,
FNENRABHEDVSELDD LY NTT. half Portion 1500

Tochigi Five-Color Gyoza (Dinner)

AA celebration of Utsunomiya’s iconic gyoza culture, eaturing both pan-fried and
deep-fried dumplings, served with five special sauces craftedfrom colourful ingredients
inspired by Tochigi’s local produce.Each sauce offers its own distinct character, creating a
varied and enjoyable tasting experience within a single dish.

FOREMEIZ, BB - - E2AR R EALMMKE 5> THB Y T3, All prices include taxes and service fees.
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FTyVvEEDbDE 400

BHECHICTBEICELDD. TUVIN—FEEN—MTT,

Assorted nuts

A classic lounge bar dish that pairs perfectly with drinks and can be enjoyed casually.

F—-—AKYEDLE 1000
HKHOVWDERDF—AEFY) L&Y EHLE/E—IL,
TAIRTA AF—REDHBEEEHIC. @O YEFELALTEZ0N,
Assorted Cheese Selection

A thoughtfully selected assortment of cheeses, offering a variety of flavours and textures.
Perfectly suited to an evening glass of wine or whisky.

N4 T7IL—VYBEYEDLYE 600
REOHAEFRSNERAKREELDD N1 TIL—VaE, HUEDIIEYEDLEELL.
BEOBHICH, BOHKELTHEITIHTT,
Assorted Dried Fruits

A colourful selection of dried fruits, offering concentrated natural sweetness and rich fruit character.
A delightful accompaniment to wine, whisky or an after-dinner drink.

FE0YEYYEGHLE 800

BADREICHELENTELEOYZ. BV ERDLDNT Y AZEX TR EDEE L.
BEOBHICEH. BRDICEBRELAWELEITET,

Assorted Japanese Pickles

A refined selection of traditional Japanese pickles, chosen for their contrasting flavours and textures.
A graceful accompaniment to sake or a refreshing palate cleanser between dishes.

FoREET, HEBL - S — U AR S AL E 2> TH Y 3, All prices include taxes and service fees.
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