MOTHERS DRINK MENU

Bar - Restaurant - Cafe

BEER

Heartland 680
b Tk &
GUINNES extra stout 800
X322 TIRAMNTRAYD (850
KIRIN Green’s Free (non.alc) 650
*VU I Y-V XT ) — 715
WHISKY

Extra-strong soda highball 650
LR~ A K=V e
Ginger highball 750
VUV Y —AR—) ®23)
Canadian club 650
AFTFATV 5T 71y
Maker's mark 750
A= H—X7—2 (825
Caol ila 12y 1,080
7Y 710k 188
Hakushu 1,300
El 1}\[\[ (1,430)

SOFT DRINK

Homemade ginger ale 680
HREY v Yy —x—)b (7
Coca cola 500
= 77 9 7 (550)
Homemade Lemonade 680
AREY €4 — I e
S.pellegrino (sparkling water) 880
Frxv F Y J750m) (968)
100% apple juice (Aomori) 580
HRRL00% DAY 2—2 (638)
Unshu orange juice (Ehime) 680
BIE HM DAY 22 749
Sicilian blood orange juice 680
VFNTTI9 AV VIV a—2R (748)

SEASONAL FRESH FRUITS COCKTAIL

% Peach Mojito 980
(1.078)

& gif‘ (peach liqueur, mint, white rum, tonic water)

W Hko®'E — L
s (EHFERY) F=2—0, 3> b,
RYIAPTL, b=yt —4—)

OUR ORIGINAL COCKTAILS

Craft Lemon Sour 680

(homamade lemon syrup, lemon, gin, soda) (748)

2777 MVEVHY —

(Hxlv ey 7 VEY, Vv, V—X)

Golden Kiwi and White Wine Sangria 780

r—, (golden kiwi, apple juice, white wine) (858)

IV TUR YA LHTIAVOR VT )T

(T=NTvExI94, TOITNYa2—-2 HIAV)

Pear and Ginger Cocktail 780
% (pear liqueur, homamade ginger syrup, lemon) (858)
BEeBEEDN T TV
FV)F=2—, HREY VY Yy—vuy T VEV)
SIGNATURE COCKTAILS
o Tanqueray Gin and Tonic 780
\C‘, (tanqueray, lime, tonic) (858)
= AVAV—VVb=97T
(Zvhv— TAL +F=v7)
Aperol Spritzer 850
(935)

(aperol, sparkling wine, fresh orange)

| TRE—=)VZAT YY) T —

CE(FRE—V, AR—I VU IT4Y T vy atL YY)

Espresso Martini 980
. (vodka, coffee liqueur, espresso) (1,078)
= o —
L T RTVYINT A4 —=
(Vv Hh, a—e—=VFa—) TXTVvY)
CAFE
Coffee (ice/hot) 550
S—p — (605)
Seasonal flavor tea (ice/hot) 550
FHOT V== T 4 — 0
Chamomile (hot only) 550
Vintage black tea (ice/hot) 550

TAVT =V T T IT4— (0



MOTHERS WINE LIST

Bar - Restaurant - Cafe

SPARKLING WINE

De Angeli Prosecco

Champagne Bellerman Brut

Glass Bottle Bottle
TeTvyz) Tutwya 980 4,900 vy oR—=a2 XTFVY T )Vayb 7,800
0T et (1,078)  (5,390) S Ar e (8,580)
Iv K )T —55%, € - W=TA0%, ¥V I s%
7Ly vaig #EVAS H#THTT #ME7 IV —y #IEADONF =7 HREIWER) 2—24
ORANGE WINE
Humming Tree Glass  Bottle Same River Twice Orange Bottle
NIvT by ) — 1,020 4900 AL )Yy —-bTAR-FLVY 7,800
WT 70 AI Y TREY - =T (L122) - (3390) 555 2/u-x (8,580)
vaty Ty TNF s a - TTV20%, B—N20%, T4 &=T20%
HELWE y = FENTHE LKA # 5T 2= VRLLERT HEHANR) — HAE—F—&AA T — #BRU-72D
WHITE RED
Primi Soli Trebbiano Glass  Bottle Primi Soli Sangiovese Glass  Bottle
7YV3IVY) brET—/ 750 3,520 T7YVIVY) v agR—% 750 3,520
ARYTIT=)T (825) (3872 ARYVTIT— )T (825) (3,872
pLET— R
HIT-oSNERD H#LEVEFHVAT #ET7Va—N #igD H#7LviaN)— #ETIVIT—V
Bend Chardonnay Tanis Gran Reserva
RV N V¥R 3,980 R=R - FTIFv - U¥IA 3,890
TAVAIAY T FN=T (4.378) ARA VSN TR R (4,279)
V)V FvI7I=—V3
#EE7 V=Y #UEAONF =T HRIVEY 2—4 HEHN) — HAE-F &AM T~ #BRHF-72Y
Montagne Noire Viognier Bend Cabernet Sauvignon
EBEVR—==2 - )T—) Y4 F=x 4,800 RYFN AR R V=T 4 =TV 4,500
IIVRITV Ik (280 yaymnyar=7 (3,930)
JAF=x ANV V=T =T
#IRTN HIESHETUY H#) v FREDN #7999 rFx)— #A—IW #ELDPBRIZ
Yamanashi Koshu Old Coach Road Pinot Noir
&L FpN 880 5,400 Z—NVpF-a—F - )T—) 970 5,800
A (13 (968) (5,940) NI S DD (1,067) (6,380)
L R R
#AMMEDOTY #3020 H#HAMUo72Y HANA Y — HVa—T— HTTv N —
Old Coach Road Sauvignon Blanc Petit Enira
F—NpF - -a—F =T 4=g T TV 6,800 T54 - T=—7F 6,200
B LY (74800 gunyyiavny s (6.820)
V—¥y4=3av .7V Aa— vI—
#rOEAL FRRPIATILV T VUG #TAVHFEIBTTOLALY # AHED
Wickhams Road Yarra Valley CH Chikumagawa Rouge
VA YDALZE—F ¥T - Ty — L1000 7,800 THIV—y 2 1,120 7,800
b T s gy (12100 (8,580) o 2 (1232)  (8,580)
DAY HNNF V=Y 4=TY, Ahu
#HEE #h #FLODHLHM HITANR)— H#UIAYA HFBERIPLEFNTA
Chkumagawa Blanc Deep Sands Shiraz
T 77 v 8,850 TA=THv X vI—-X 8,580
HAY B (9.733) F—ARTVTITI Ty T AN (9.438)
CH,Ri, SB vI—X
HLEZEHWE #AY—MRFEL #9 o2 DiEP) #EZD #FTTARNRY = HAILED
Today's White Wine Today's Red Wine
AHOHY A v ask AHDIRT A v ask

AT T7BTTO

BAY Y T7BTTH



Y
CARPIGIANI Freshly Made Gelato 500
g HRSZTY 27— b (550

A=A —FHCTrOIEZHERLTDA 2V Ty 2T — b
WO MLY &, BERIN OOV EBELA( I

[ Topping ]
Bitter Caramel +200 Italian Espresso +250
EA—=F% T2 20 AZVTVIRTVYY @73

Tiramisu 680 Rich panna cotta 680
TATIA (748) RIFAvFay i (748)

e

A ik N
Basque-style cheesecake 680 No bake gateau chocolat 680
N2 F =X —F (748) EAb—vaad (748)
CAFE
Coffee (ice/hot) 55() Chamomile (hot only) 550
a—b— (605) HEI-
Seasonal flavor tea (ice/hot) 55() Vintage black tea (ice/hot) 55()

FHO TV — =T 4 — (603) TAVT—VT T 2T 4~



DOLCE

Bar - Restaurant - Cafe



DINNER COURSE

<APPETIZER>
Fig (Aichi) and stracciatella
insalata
FBHIE MIERLZADN T F YTV ID
AvHT—4

<COLD DISH>
Broad velvet shrimp (Toyama) and zucchini potage served cold
with almond oil
BlE AEEL Xy F—=0oRp#iis—va
T—EV FOZF AN

<PASTA>
Octopus (Kagoshima) and Amanaga sweet pepper
peperoncino

EREE e HEFErTORRDVF— )

<PESCE>
Grilled marlin (Miyagi)
with puttanesca sauce
EHYE AV FDT )V
TI9ALRANY —R

<MAIN>
Gerilled duck breast

with orange mustard sauce

HEHJN O 7 ) v

FVVYVAA—=FY =2

<DOLCE>
Homemade pistachio gelato
with berry sauce
KX X FAOHFREY =7 — b
NY—=Y—=2







DINNER pecoMMEND

JOSPER GRILL

Homemade stracciatella and seasonal fruits 1.980
HERWANT 9 F ¥ T v T RO V-2 3178)
‘Whitebait (Aichi, Shinojima) bruschetta 2ps 980
BRI R Y T RADT YV 225 v 4 (1,078)
Cured tuna ham and trapanese sauce served cold : Capellini

(Almond, basil and fruit tomatoes sauce) 1620
VYIHDENLEL F T AK—EY = 2D (1.752)

WilH v Y —=
(T—Fv Ik, AYN INV=Y 7 bDY—2)

Today’s pasta ask
ARHDAR2 2

APPETIZER

-COLD-
Today’s oyster ask
RE & O CRH O A 24— comT 2

Marinated octopus (Kagoshima) and avocado 980
FEVREE B TREA DY) (1,078)
Gorgonzola mousse bruschetta Ips 450
INIY S =T L=2DT V22T v 4 93
-SIDE OF WINE-
Anchovy olive 480
TvFart)—7 (528)
Sweet potato chips and honey mascarpone 620
PIVAEF Y TR EN=Z=F 2 ANVK—F (682)
Assorted organic cheese 1,680
F—HA=9 7 F—XOHELHDY (1.848)

Authentic charcoal grilled using Spanish-made **JOSPER GRILL**. By baking it all at once in a
high-temperature charcoal oven, the outside is fragrant and crispy, and the inside s surprisingly juicy.
‘The aroma of charcoal transfers nicely to the ingredients, bringing out the maximum flavor.
A~A B TIOSPER GRILL) &L R KBS . BROBRKA — 7 v T—RUpk 2 kIS
BIET, AEEL (Y v L, hRE LS YL LAY £ ¥, ROT Y pHIC
BEE(BY, BRERARIZGIZHLET,

<MEAT>
Grilled Ezo deer thigh (Hokkaido) 2,800
JLiEEE BIED bAD 7 Y v (3.080)
Low temperature cooked guinea fowl breast (Iwate)
with clam stock beurre blanc sauce 3,850
HTE Rk P ORI (4,235

THIHHDT VT TV V=2

Grilled Houjyu pork (Nagasaki) with yuzukoshou sauce 2,950

BIGE BHFERD 7 VIV Hiramy — 2 (3.245)
Grilled Satsuma native fowl (Kagoshima) 2,980
JEEVAESRE BEAERIGD 7 ) v 3.278)
Grilled Toman beef chuck eye roll (Miyazaki) 4,950
kg AL e — 207 )V (5.445)
<FISH>
Grilled marlin (Miyagi) with puttanesca sauce 2,250
W AYXDT VNV T xprnY =2 (2475

Today’s josper grill
AHDY 3 28—=F ) )L

ask

HOT DISH&FRITTO

Soft-shell shrimp charcoal ajillo 980
VI by a2 ) TORTE—Y 3 (1,078)
Black truffle ravioli :

HhVa2707EF)Y (1518
Pumpkin gnocchi with browned butter sauce 1,250
ARFYD=39F L is—v-2 (1.375)
Pulled pork and steppen cheese quesadilla 1,140
TNER=D LAT 9N F=ZXDTF T4 =¥ 259
Stewed beef cheek in red wine with celeriac sauce 1,850
ERARHORT A VRS im0y -2 (2,033
French fries 600
ELeA0bDT T A KT b (660)
Squid (Kagoshima) and fritto 860
HEVLESE Ny VA HDT Vo b (946)

Spicy nachos potatoes with avocado dip and sour cream g9

AALY—FF 3 KT b
THRACDT A9 TEeHT—2 ) =L

(979)

SALUMERIA

PASTA&RISOTTO

SALAD

Classic caesar salad S§750/L 970
2Iv 9 Iy —F—HFTH (S 825/L 1,067)

Homemade ricotta cheese and soft-boiled egg nicoise salad
HRWY 29 2 F— X LRGN D S§1,080/L 1,350
Y O (S 1,188/L 1,485)

Grilled seasonal vegetables served with bagna cauda sauce

FHBHED T VIV A= hy -2 1,280
(1,408)

Cured ham and salami, freshly sliced S 1,350/L 1,820
O TAHALLEY T IDBYEDY (51.485/12,002)

A KLY O (RIS AL+ 2 TH TRis12y H
Bk, BRON TEBBRERTo>(onTUET,
Japanese-made prosciutto 1,250
[EfE 7wy 2 — b (1.375)

A HAIRFEAT I H 5. Good Aging Companyld [
Guod Mg Compuy HITURZEA D] 220 b~ S EHHIIEE T
M THEY T,

Coppa -pork buttham- 799 ~ Aged wine salami 799

2928 RO L 770 T AR T 070
Tuna cured ham 700  Finocchiona 700
REAIIL VN 70747 9%F—3 (70
Japanese pepper mortadella Fresh pepper salami 799
hEr 259 5 (77072) AR 7 2 (770)
Assorted bread from Loro bakery 580

HHENX—7) —DAVED bt (638)

Clams and dried mullet roe peperoncino

Spaghettini
METHY AT R IDRRBYF— )
AT T A==

Spaghettini
BHIPE B TRV by =2
CRAF T 4 —=

Carbonara _ .
-using eggs from Ito poultry farm (Tachikawa)
Spaghetini

Y

Toman beef (Miyazaki) bolognese
 Tagliatelle

‘HikEE AREF DR Y A~
LAV TTov

= & & &

Hasegawa’s mushroom cheese risotto

BRIy al—20F—X) Vv b

Sardine (Aichi) and eggplant in light tomato sauce

1,500
(1.650)

1,450
(1,595)

1,450

SO AR D BN % (o 72 I A v — 5 (199

1,700
(1.870)

1,
(1,485)




DINNER COURSE

B AR

5,000 yen

(tax included)

[For groups of two or more]
Coffee or tea, and dolce included

[ 24 D]
FYVv 2 (a—b—FRKHK) - FAVFofts

<APPETIZER>
Fig (Aichi) and stracciatella
insalata
BRIE WAERERAL TV F ¥ TV ID
AvHI—2

<COLD DISH>
Broad velvet shrimp (Toyama) and zucchini potage served cold
with almond oil
WILE AL X F—=ORBRL—Y 2
FT—Ev FDZFA N

<PASTA>
Octopus (Kagoshima) and Amanaga sweet pepper
peperoncino
HEVLEE 88 2 HEETO
RREYF— )
<PESCE>

Grilled marlin (Miyagi)
with puttanesca sauce
HIRE AV FOT YV
TY9RXRANY =R

<MAIN>
Grilled duck breast
with orange mustard sauce
PO 7 Vv
FUvYTRA—FY =2

<DOLCE>
Homemade pistachio gelato
with berry sauce
Y22 FXOHFRMY =7 — b

YRS

&, Heartland 680
& o hovr 748)
GUINNES extra stout 800
FHRA TIAPTRAY B (880)
I KIRIN Green’ s Free (Non.alc) 650
2 XV IY—vXT ) — 13
WHISKY

Extra-strong soda highball 650

SRR A 715)
Canadian club 650  Caolila 12y 1,080
NFTFATY 25T (715) #Y T124E (1,188)
Maker's mark 750  Hakushu 1,300
A=h=X%—=7 (825) E (1,430)

SEASONAL FRESH FRUITS COCKTAIL

@ Peach Mojito 980
L moee—b 078
Sl (EERY *a—, Vb, RTIARTL b= sy E—s-)
OUR ORIGINAL COCKTAILS
Craft Lemon Sour 680
277 bVEVHT — (748)
(HFRBLEY YT T, VEYIVY, V=4
Golden Kiwi and White Wine Sangria 780
T LVTFURIALLHTAVDHFV T )T (858)
(F=NFYE94, Ty TAva—2, HI4Y)
Pear and Ginger Cocktail 780
HEELDN Y TV @58
BV Fa— HREYYYy—vu9 T VEY)

SIGNATURE COCKTAILS
Tanqueray Gin and Tonic 780
Ay HV =YV 4 358)
(2vhv— 744,

Aperol Spritzer 850
TRE—=NZTY )T — 33
(TNu—, ZA=2 VY IIAY, TV ovadryy)

Espresso Martini 980
IZATVvYIVT4—= (1,078)

(Y49h a—e—VFa—p TZTVyY)

SOFT DRINK

Homemade ginger ale 680  100% apple juice (Aomori) 580

HFRUY vy —x—) (748) H#100% DA ZY 2= 2

(638)

Coca cola 500 Unshu orange j (Ehime) 680
ERERS (30 FR FMAPAY 2—2 (748)
Homemade Lemonade 680 Sicilian blood orange juice 680
EE RS (748)  vFYT (748)
S.pellegrino (sparkling water) ~ 880 7Ty kAv IV a2

FYAV )/ (750ml) 68

CAFE

Coffee (icemor) 550  Chamomile (hot only) 550
2—b— ©05)  mEI—N (605)

Seasonal flavor tea  (iceson 550 ~ Vintage black tea  (icernon 550
FOTV—r =T 4= 605 AV F=YTF9 0T 4— (605

MOTHERS

Bar - Restaurant - Cafe

Instagram

A charge of 300 yen(+ax) per person will be added to the bill for guests staying after 4:

& Fi16:00L005D SR O BEHIEF ¥ — VR & LT — AB300H ) % T

the evening.
LTsb T,



WEEKDAY LUNCH COURSE

B— AR

3,500 yen

[For groups of two or more]
Coffee or tea, and dolce included

[2%H& D]
MOV (a—b—%7385) - FVF (3

<APPETIZER>

Fig (Aichi) and stracciatella
insalata

B BIER AN T F YT VID
AvHT—4

<COLD DISH>

Broad velvet shrimp (Toyama) and zucchini potage served cold
with almond oil

SIE AEBEL Iy F—=0D
BB A — 2
T—EVFDZ ANV

<PASTA>
Octopus (Kagoshima) and Amanaga sweet pepper
peperoncino

BV SE I8 e HREETO

NNRTYF— )

<MAIN>
Gerilled duck breast

with orange mustard sauce

N D 7 Vv

FVVITRAA—=FY =R

<DOLCE>
Homemade pistachio gelato
with berry sauce

CAX2FFOHFHEY =7 — |

K=Y =2



IVIBOTH ERS

ar * Restaurant - Cafe

A charge of 300 yen(+tax) per person
will be added to the bill for guests staying after 4:00 p.m. in the evening.
4 7716:00LM D RO B HBRIZF ¥ —vRle L T
B — ABE300F (+61) 2 THEL TH D £ T,



LUNCH pecommenD

Homemade stracciatella and seasonal fruits

HERBZ LT 9 F v T v 7 L EHHOT V=Y {,%z)
2,178)

‘Whitebait (Aichi, Shinojima) bruschetta

BRI BRIGE LY I RDT V2R A 217?[%%)
,078)

Fruit tomatoes (Kouchi) and stracciatella pomodoro

: Paccheri
FRIE V=Y Y bLRALTVF YTV IOD 1,250
KEF—H (1,375)
23wy

Today’s pasta
AKHDRZ2 2 ask

SALUMERIA

Cured ham and salami, freshly sliced
BORTHALLY T IDED DY S 1,350/L 1,820
(S1,485/L 2,002 )

m KIS O U< (L 5 T CRE127

Bk, ARONTEMAKER T2 (ORTVET,

Japanese-made prosciutto

[{HpE 7 ay 2 —b 1,250
(1,375)

Assorted bread from Loro bakery
HHX—=7) —DAVED HhY 580
(638)

SALAD

Classic caesar salad

IV IV —F—H%IFH S750/L 970

(S 825/ 1,067)

Homemade ricotta cheese and soft-boiled egg

nicoise salad

FIRWY) 29 2 F— X L RGO =— 2@ 7 4 §1,080/L 1,350
(S 1,188 /L 1,485)

FRITTO

French fries

EL®PPbD7 74 MET b 600
(660)

Squid (Kagoshima) fritto

W EE N VA ADT )y b 860
(946)

JOSPER GRILL
Authentic charcoal grilled using Spanish-made **JOSPER GRILL*. By baking it all at once ina
high-temperature charcoal oven, the outside is fragrant and crispy, and the inside is surprisingly juicy
‘The aroma of charcoal transfers nicely to the ingredients, bringing out the maximur flavor.
ANAVHOD [JOSPER GRILL) Z{#L e AREKEES . WEOK KA — 7> T—&ihEx By
BILT ARFEL (A Yo, 3B (BEYa—y—fh k¥
<MEAT>
Grilled Ezo deer thigh (Hokkaido)
JLHEEE BRE S D T Y )V 2,800
(3,080)
Low temperature cooked guinea fowl breast (Iwate)
with clam stock beurre blanc sauce
R R TR v E P O (KR 3,850
THIVEHOT—NT vy =2 (4.235)
Grilled Houjyu pork (Nagasaki) with yuzukoshou sauce
RIREE HHIRD 7 VIV Hisiiy — 2 2,950
(3.245)
Grilled Satsuma native fowl (Kagoshima)
VR RE BRI D T ) )V 2,980
(3.278)
Grilled Toman beef chuck eye roll (Miyazaki)
i HELS He— 207 ) 4,950
(5.445)
<FISH>
Grilled marlin (Miyagi) with puttanesca sauce
EYE AV FOTIN Toaxzrny—2 2,250
(2.475)
Today’s josper grill
AHDY 3 ZR=F V)V ask
APPETIZER
-COLD-
Today’s oysters
REEH O CARHDOF A XX — comkiH A ask
Marinated octopus (Shinojima) and avocado
BIEE HIfe THEA OV ) + 980
(1,078)
Gorgonzola mousse bruschetta
INTY =T L—=ADT V2R 94 Ips 450
(495)
-HOT-
Soft-shell shrimp charcoal ajillo
VIV a )V TDRTe—Y 3 980
(1,078)
Black truffle ravioli
LN ESEOP A ) 1,380
(1518)
Pumpkin gnocchi with browned butter sauce
ARF¥D=3 9 F #HLAx—v—2 1,250
(1,375)
Stewed beef cheek in red wine with celeriac sauce
HERFHORT A VEIAA Weu)oy—2 12,%0
(2.033)

_LUNCH S

(SALAD AND CAFE SET)
FIXea—e—grufHEoLy b
+300yen (tax in)
(SALAD, GELATO AND CAFE SET)
FIALY 2T, a-b—grukioLy b

+500yen i

PASTA&RISOTTO

Clams and dried mullet roe peperoncino

: Spaghettini
JETH VNI R IDRRTYF— ) 1,500
SAAF T 4 —= (1,650)

Sardine (Aichi) and eggplant in light tomato sauce

: Spaghettini

BHIE B LATORCL v Y —2 1,450
TARFT 4 == (1,595)
Carbonara

-using eggs from Ito poultry farm (Tachikawa)

: Spaghettini

SZI APERAETE DN & (o 1 PE A NVEF =T 1,450
IARFT 4 —= (1,595)

Toman beef (Miyazaki) bolognese

2= B & bk

: Tagliatelle
EEE A DR Y F— 1,700
TETLA)TTov (1.870)

@ Hasegawa’s mushroom cheese risotto

BBV Yy aV—20F—XY V| 1,350
(1,485)
Only on weekdays : large Fortion of pasta +500
SEHLUNCH TIMED A& 282 2 K (550)
Freshly Made Gelato 500
Hisk vz Tty =9 —h (350)
[ Topping ] Bitter Caramel 4200 Tralian Espresso +250
EA—F¥ T AN 2200 A2YVFYvIRTVvyY (275
Tiramisu Basque-style cheesecake
TA4T3IR 680 AR BF =X —* 680
(748) (748)
Rich panna cotta No bake gateau chocolat
WEARYFa 9 680 HHibh—vaaF 680

(748) (748)



LUNCH COURSE

B— ARk

2,980 yen

(tax included)
[For groups of two or more]
Coffee or tea, and dolce included

[ 244k Y]
FYVv7 (a—b—FRBHAR) - FVFofE

<APPETIZER>
Fig (Aichi) and stracciatella
insalata
BRE MERL2LTvF¥T VIO
AvyI—2

<COLD DISH>
Broad velvet shrimp (Toyama) and zucchini potage served cold
with almond oil
EILE Al L XY F—=0
WA —Y 2
TV FOFANV

<PASTA>
Octopus (Kagoshima) and Amanaga sweet pepper
peperoncino
EEVLISRE U8 & H R E 1O

RRPYF— )

<MAIN>
Grilled duck breast
with orange mustard sauce
Wi D 7 v v

AVVITRA— V=2

<DOLCE>
Homemade pistachio gelato
with be;
EAZFZAOHKEY =7 — |
KXY —=V—2

y sauce

BEER
Heartland 0
N—b TV (748)
GUINNES extra stout 800
¥R TIAPIRLY b (350)
KIRIN Green’ s Free (Non.alc) 650
FVU Y- XT Y~ 719
WHISKY

Extra-strong soda highball 650

IR B~ A H = 713
Canadian club 650  Caolila 12y 1,080
NFFATV T 715 A1k (1189
Maker's mark 750  Hakushu 1,300
R H—Tv— 825 EM (1,430)

SEASONAL FRESH FRUITS COCKTAIL

Peach Mojito 980
L HoEE— b (1,078)
o (EEBR Y Fa—A, 3V b RUAPTL b=v 2ot —2—)

OUR ORIGINAL COCKTAILS

Craft Lemon Sour 680
777 bvEVHYT = (748)
(HRMvEY YRy 7 VEV/VY, V=4)

Golden Kiwi and White Wine Sangria 780
T=NVTUERIALLATAVDFV T )T (858)
(F=NFYEIL, T TV a2, HT4Y)

Pear and Ginger Cocktail 780
RLERDH I TV (858)

(BYF=2—0 HRBYVYy—vBY T VEY)

SIGNATURE COCKTAILS

Tanqueray Gin and Tonic 780
AV AV —=Yvh 7 (858)
(Ayvhv— 44 b=97)

Aperol Spritzer 850
TNRE—=NVZTY 9T — (935

(TRE—=N, ZA=2 YV IILy Tvyvatrvvy)

Espresso Martini 980
T2TVyIRTA4—= (1,078)
(949Hh, 2a—k—=VFa—N T2TVyY)

SOFT DRINK

Homemade ginger ale 680  100% apple juice (Aomori) 580

ARMY vy —z—) (748 FHHI00% DAY a—2 (635
Coca cola 500 Unshu orange (Ehime) 680
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Homemade Lemonade 680 Sicilian blood orange juice 680
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CAFE

Coffee (ice/hor) 550 Chamomile (hot only) 55()
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Seasonal flavor tea  (icehon 550 Vintage black tea  (ice/hoy 550
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MOTHERS

Bar - Restaurant - Cafe

LUNCH MENU

A charge of 300 yen(+ax) per person will be added to the bill for guests staying after 4:00
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the evening.
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