APPETIZER
-COLD-

Today’s oysters
REEH2 SRR CARHDE A X2 — 60IsHHpkEF A ask

Whitebait (Aichi, Shinojima) bruschetta

BH BB £V IADT V22T v X 980
(1,078

Marinated octopus (Shinojima) and avocado

TEESIE FURE T A FDw ) 3 980
(1,078)

Today’s fresh fish carpaccio with arbequina oil and dried mullet roe

RHOBHD AN F g TAxF—FFA L EnT 23 1,680
(1,848)

Homemade stracciatella and seasonal fruits

ARBRA LT F ¥ T v I LFHOT V- 1,680
(1,848)

-HOT-

Head-on shrimp ajillo

HETEDTe—Y3 980
(1.078)

Squid (Kagoshima) fritto

BEWREE Ny VA DTV 9 b 860

(946)

Steamed mussels (Iwate) in white wine

HTHE L—)VEOHRT A VL 1,050
(1,155)

Assorted bread from Loro bakery

HUNX—#)—DRVEDHbE 580
(638)

SALUMERIA

Cured ham and salami, freshly sliced
Ok THLeFTIDELEDYE S 1,350/L 1,820
(S1,485/L2,002)

Prosciutto plate (Tohoku ham)

Hlbradb TEyva—bolL 980
(1,078)

JOSPER GRILL

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 is surprisingly juicy.
The aroma of charcoal transfers nicely Lo the ingredients, bringing out the maximum lavor.
24 VHD TIOSPER GRILL) % R L 72 Akt ROPLKA— T T2 L
BILT MREIL (A Y e, BB Lk D 23, HOEH piakiC
Be By, BRERARICG ZLL T,

A e NREAT
Good NyCompog 755 | 20

Coppa -pork butt ham-

. Good Aging Companyi [#AHP Tt %
CERLHEGHR TPV TEOET,

Fresh pepper salami

29 2% REO LN L 700 CERAMY T 2 700
(770) (770)

Finocchiona Chorizo salami

T4 RE—H 700 F=2)Y—%I3 700
(770) (770)

-VEGETABLE-

Grilled seasonal vegetables (Ebihara farm, Tochigi)

WA WL 7 77— 207 ) VB 1,450
(1,595)

-MEAT-

Grilled Miou chicken (Yamanashi)

3 EREO 7 ) v 2,980
(3,278)

Low temperature cooked guinea fowl breast (Twate)

with clam stock beurre blanc sauce

SR kv ok o P O 3 200¢ 3,850

THIVHHDT—NT Ty —2 (4,235)

Grilled Houjyu pork (Nagasaki) with yuzukoshou sauce

R SHEERO T Vv iy —x 250¢ 2,950
(3,245)

Lamb rack (Australia)

F—RALTVTRE FLTv 2 3,000
(3,300)

Grilled Toman beef chuck eye roll (Miyazaki)

wigpE HEL e —207 ) 150¢ 4,950
(5.445)

Grilled Ezo venison thigh (Hokkaido)

AL rE W S bND 7 Vv 200g 2,800
(3,080)

-FISH-

Grilled marlin (Miyagi) with puttanesca sauce

FE AVXDT VN Toaxany—2 200g 2,250
(2.475)

Trout salmon with smoked mushroom sauce

FIIPH—FY 2E-IvovaN—LY—2 200g 2,450
(2,695)

SALAD
Classic caesar salad
2TV Iy —HF—H 5T S750/L 970

(S 825/L 1,067)

Homemade ricotta cheese and soft-boiled egg nicoise salad

ERBY) a9 2 F— XL EPgo=— 215 % S1,080/L 1,350
(S 1,188/L 1,485)

Various mushroom salad served warm with burnt butter porcini sauce

FDITLULHTH fpilssx—wng—=v—2 SLI00/L 1,450
(S 1,210/L1,595)

PASTA&RISOTTO

Egg% Pacific saury (Hokkaido) and Kujo green onion peperoncino

paghettini

JeimtE Kl AR A Forxay F—)

1,280

(1,408)
AT T 4=
Carbonara -using eggs from Ito poultry farm (Tachikawa)
% : Spaghettini
S DHEEIS O 2 (o L E A VRS — T 1,480
AT A (1,628)
Smoked bacon amatriciana
% : Spaghettini
RAE—IR—2VDT V) F¥—F 1,450
AR T4 —= (1,595)
Mushroom in cream sauce scent of porcini
: Tagliatelle
% FNF—=FrX/ar)—L 1,680
FHLAVT T v (1,848)
O Black truffle and ricotta cheese ravioli
%b917a9:va%~ﬂf@mﬁt‘#u 1,380
(1518)
@ Today’s pasta
ENEE2FaP ask
@ Octopus (Kagoshima) risotto in light tomato sauce
PR WeBCbY Y —20) Yy b {[‘gg
SIDE OF WINE
Anchovy olive
TvFarFr)—7 480
(529)
Rum raisin butter
T LV =X YRR — 500
(550)
French fries
ELPHbDT T4 FET b 600
(660)
Sweet potato chips and honey mascarpone
FIVAEF Y TRALNZ=FAA)NVKE=F 620
(652)
Assorted organic cheese
F—=H=9 2 F—XOHY HbE 1,680

(1,848)



DINNER COURSE

B ABE

4,500 yen

(4,950yen)

<APPETIZER>
Homemade stracciatella and
seasonal fruits
ARBUA LT F¥TvTe
EfioT V-

<HOT DISH>
Various mushroom consommé
with deer tortellini
frxDDavy R
BEAD VT v )=

<PASTA> O] ‘fﬁ

saury (Hokkaido) carrettiera Google
Jeifgi e BRI Reviews s v

R MOTHERS

Bar - Restaurant - Cafe

Pacifi

<PESCE>
Josper grilled flounder
served with ratatouille
RKIKEHDY 9 23=7 ) )V
APy

<MAIN>
Josper grilled Miou chicken (Yamanashi)
with cacciatora sauce
1B ERRHEOY 3 23—=7 ) )L
AFXb=TV=2

<DOLCE>
Milk panna cotta
-persimmon and osmanthus-
INsAVFaya
i & AR

Coffee or Tea A charge of 400 yen (+tax) per person will be added to the bill for guests staying after 4:00 p.m. in the evening.

a— bk — AR 55 16:00 AEED TR O BHRIZF v — VB 2 LTH—AHR400 F (+5) 2 HEL THY £ T,



LUNCH SET

LUNCH

JOSPER GRILL

(SALAD AND CAFE SET)
FILEa——grufl KDLy b

+300yen o

(SALAD, GELATO AND CAFE SET)
BIHEY e T— a—b—gnpflEOLY b

+ 500yen (tax in)

PASTA&RISOTTO

Pacific saury (Hokkaido) and Kujo green onion peperoncino

: Spaghettini
% b I WRAFORRTY F— ) 1,280
SRS 4 (1,408)

Carbonara -using eggs from Ito poultry farm (Tachikawa)

Spaghettini
% SN BB Q9N & i o 2 RIE A VR — 5 1,480

SAAFF A= (1,628)

Smoked bacon amatriciana : Spaghettini
% AE=IR—avDTv ) Fr—F 1,450
CRANT 4 (1,595)

Mushroom in cream sauce scent of porcini

Tagliatelle
FNVF—=FEBF/ar)—L 1,680
FHTLAVT T ov (1,848)

@ Today’s pasta
AKHDAS2 X

ask

@ Octopus (Kagoshima) risotto in light tomato sauce
FEVERSREE LB Y b Y —2D Y Yy b 11,135[51
(1.628)
Only on weekdays : large portion of pasta 1500
SEHLUNCH TIMED % 23 2 2 KD (550)

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 is surprisingly juicy. The aroma of charcoal transfers nicely to the
ingredients, bringing out the maximum flavor,
2~A v ED TJOSPER GRILL) % fHFH U 2 KK B ) 2
BROBK A — T TG E BB 22T HRFIEL AV v &,
B Ry a—y— it kb T,
ROFEOHFEMIZEE L (B, BRE BRI XL &3,

-MEAT-

Grilled Miou chicken (Yamanashi)
B4 ERBO 7))V 2,980

(3,278)

Low temperature cooked guinea fowl breast (Iwate)
with clam stock beurre blanc sauce

BT R T Y ORI AR 200g 3,850
THIVHHOT— VT FTvy—2 (4,235)

Grilled Houjyu pork (Nagasaki) with yuzukoshou sauce
I HERD 7 ) 250¢ 2,950
MY — 2 (3,245)

Lamb rack (Australia)
A—=2ALTVTHE TLIV

(3,300)
Grilled Toman beef chuck eye roll (Miyazaki)
HikE #HES He—2D 7))y 150g 4,950
(5.445)
Grilled Ezo venison thigh (Hokkaido)
AbigEpE BRI D bRD T ) v 200g23§€100
(3.080)

-FISH-
Grilled marlin (Miyagi) with puttanesca sauce

HE AYFOT )V 200g 2,250
TIRIANY =R (2,475)

Trout salmon with smoked mushroom sauce
FIIMY—EYV 200g 2,450
AB—=I V9V 2= L) =R (2,695)

LUNCH

APPETIZER
-COLD-

Today’s oysters

SEEH? S JECARHDOF A R X — comsskE» ask

‘Whitebait (Aichi, Shinojima) bruschetta

B REE Y T ADT V22T v & ,,%‘33
,078)

Marinated octopus (Shinojima) and avocado

R HIBL TEA POV Y 980
(1,078)

Homemade stracciatella and seasonal fruits

ARWA LT v F ¥ T v 7 LEHDT V= 11,6“8[9
(1.848)

-HOT-

Head-on shrimp ajillo

HEIYDOTE—-Y3 980
(1,078)

French fries

HEUerbDT T4 FRT b 600
(660)

Squid (Kagoshima) fritto

EREE N VA HD7 Y v b 860
(946)

Black truffle and ricotta cheese ravioli

BPrVa7e Va9 2F—Xe@AKIELY 513;?5)
WI18)

SALUMERIA
Cured ham and salami, freshly sliced

BORTALES T IOBO EbY S 1,350/L 1,820

(S 1,485/L 2,002)

Prosciutto plate (Tohoku ham)

Hlrsdb Tava—po(L 980
(1,078)

Assorted bread from Loro bakery

HHX=%)—DRAVED Gbt 580
(638)

SALAD

Classic caesar salad
2TV Iy —HF =TT S750/L 970
(S 825/L 1,067)

Homemade ricotta cheese and soft-boiled egg nicoise salad

HRE) 29 2F XL PRIO=—2AH 5 % S1,080/L 1,350
(S 1,188/L 1,485)



LUNCH COURSE

B — AR

2,500 yen

(2,750yen)

<APPETIZER>
Homemade stracciatella and
seasonal fruits
HRBR LT vF¥Tv oL
FO T NV—

<HOT DISH>
Various mushroom consommé
with deer tortellini
BrsDl0avy R
BWHO VT v )=

<PASTA>
Pacific saury (Hokkaido) carrettiera
JbdEERE BRI o
ANTATT

<MAIN>
Josper grilled Miou chicken (Yamanashi)
with cacciatora sauce
INAYE ERFDY 3 213 =T D)V
AF¥h—=F V-2

<DOLCE>
Milk panna cotta
-persimmon and osmanthus-
IN IR Fay A
i & AR

Coffee or Tea

a—t—FGAA

MOTHERS

Bar - Restaurant - Cafe

LUNCH MENU



APPETIZER
-COLD-

Today’s oysters
REEH2 SRR CARHDE A X2 — 60IsHHpkEF A ask

Whitebait (Aichi, Shinojima) bruschetta
B BEE Y I 2ADT V2o 980

Marinated octopus (Shinojima) and avocado
TEESIE FURE T A FDw ) 3 980

Today’s fresh fish carpaccio with arbequina oil and dried mullet roe
RHOBHD AN F g TAxF—FFA L EnT 23 1,680

Homemade stracciatella and seasonal fruits

ARBRA LT F ¥ T v I LFHOT V- 1,680
-HOT-
Head-on shrimp ajillo
HETEDTe—Y3 980
(1078)
Squid (Kagoshima) fritto
BEYERE N VA DT )y b 860
(946)
Steamed mussels (Iwate) in white wine
HTHE L—)VEOHRT A VL 1,050
(1,155)

Assorted bread from Loro bakery

HOX—#)—DRVEDFbE 580
(638)

SALUMERIA
Cured ham and salami, freshly sliced

O THALETTIDEL DY S 1,350/L 1,820
(51,485/L 2.002)

LLUNCH

Prosciutto plate (Tohoku ham)

Hilbradb Tava—bolL 980
(1,078)

JOSPER GRILL

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 is surprisingly juicy.
The aroma of charcoal transfers nicely Lo the ingredients, bringing out the maximun lavor
24 VHD TJOSPER GRILL) % R L 7 Aokt ROPLKA— T T—RUEE LY
BILT MREIL (A Y e, BB LEAD 23, HOEH i akiC
Be By, BRERARICG ZLL T,

A e NREAT
Good MNpCompog g5z 5 = b

Coppa -pork butt ham-

. Good Aging Companyi [#AHP Tt %
CERLHEHRE TPV TEOET,

Fresh pepper salami

2928 REO LN L 700 CERAMY T 2 700
(770) (770)

Finocchiona Chorizo salami

T4 RE—H 700 F=2)Y—%I3 700
(770) (770)

-VEGETABLE-

Grilled seasonal vegetables (Ebihara farm, Tochigi)

WA W7 77— 207 ) VB 1,450
(1,595)

-MEAT-

Grilled Miou chicken (Yamanashi)

3 EREO 7 ) v 2,980
(3.278)

Low temperature cooked guinea fowl breast (Twate)

with clam stock beurre blanc sauce

SR kv ok o P O S 200¢ 3,850

THIVHHDT—NT Ty —2 (4,235)

Grilled Houjyu pork (Nagasaki) with yuzukoshou sauce

R SHEERO T Vv iy —x 250¢ 2,950
(3,245)

Lamb rack (Australia)

F—=RALTVTRE FLTv 7 3,000
(3,300)

Grilled Toman beef chuck eye roll (Miyazaki)

wigpE HEL e —207 ) 150¢ 4,950
(5.445)

Grilled Ezo venison thigh (Hokkaido)

AbigErE WFE S bND 7 Vv 200g 2,800
(3,080)

-FISH-

Grilled marlin (Miyagi) with puttanesca sauce

FE AVXDT VN Toaxany—2 200g 2,250
(2.475)

Trout salmon with smoked mushroom sauce

FIIPH—FY 2E-IvovaN—LY—2 200g 2,450
(2,695)

SALAD
Classic caesar salad
2TV Iy —HF—HFH S750/L 970

(S 825/L 1,067)

Homemade ricotta cheese and soft-boiled egg nicoise salad

ERMY 29 2 F =X LRI =—2AH 7 & S1,080/L 1,350
(S 1,188/L 1,485)

Various mushroom salad served warm with burnt butter porcini sauce

EDOSULYTIH L sa—EnF—=v—2 S1LI00/L 1,450
(S 1,210/L 1,595)

LUNCH PASTA&RISOTTO

Egg% Pacific saury (Hokkaido) and Kujo green onion peperoncino

paghettini

JbimEE I AR A FoRRay F—)

1,280

(1,408)
AT T 4=
Carbonara -using eggs from Ito poultry farm (Tachikawa)
% : Spaghettini
S DHEEIS O 2 (o IR A VRS — T 1,480
AN F 4 (1,628)
Smoked bacon amatriciana : Spaghettini
MY 7=~ 05— r 1,450
CRAFT 4= (1,595)
Mushroom in cream sauce scent of porcini
: Tagliatelle
% HNVF—=Fd¥/a2)—L 1,680
FH LA )T T ov (1,848)
O Black truffle and ricotta cheese ravioli
%I‘D:7k93‘75?"~f’£@fu7i7571'9 1,380
(1518)
@ Today’s pasta
AKADARZ R ask
@ Octopus (Kagoshima) risotto in light tomato sauce
BREE feBobv by —20) Sy b {[‘fgg
SIDE OF WINE
Anchovy olive
TvFarFr)—7 480
(529)
Rum raisin butter
T LV =X YRR — 500
(550)
French fries
EL2HbDT IA FRT b 600
(660)
Sweet potato chips and honey mascarpone
FIVAEF Y TRALNZ=FAA)NVKE=F 620
(652)
Assorted organic cheese
F—=H=9 2 F—XOHY HbE 1,680

(1,848)



WEEKEND LUNCH COURSE

B ABE

2,500 yen

(2,750yen)

<APPETIZER>
Homemade stracciatella and
seasonal fruits
HE#MALN79F¥T VI
Fio T NV—

<HOT DISH>
Various mushroom consommé
with deer tortellini
BrEDiloavy R
BEHO VT Y ) —=

<PASTA>

Pacific saury

Hokkaido) carrettiera

T HOIfo
ANTATT

<MAIN>
Josper grilled Miou chicken (Yamanashi)
with cacciatora sauce
INBYE ERBDOY 3 23— ) )V
AFHb—TV—2

<DOLCE>
Milk panna cotta
-persimmon and osmanthus-
INy A FaAY R
i & AR

Coffee or Tea

2 —b - E AR

MOTHERS

Bar - Restaurant - Cafe

WEEKEND
LUNCH MENU

A charge of 400 yen (+tax) per person will be added to the bill for guests staying after 4:00 p.m. in the evening.
A7516:00 BAED ZFIHO BEMIRF v — VP & LT —AB400 [ B ZHEL THOET,



- BEER -
- SEASONAL FRUIT COCKTAIL -
% EHOFMO N 7 5 - il KIRIN Heartland Draft (5.0%/JP) 770
FVY A= b IV (EE—n) e
Kyoho grape and Lemongrass Sangria 1,100
(grape, honey, lemon, cinnamon, white wine) (1,210) Nastro Azzurro (5.0% / Italy) 880
Fit e VEY /I RADYV I YT F2bE FX—n (o
(Kyoho grapeland )Black Tea Tiziano (Non Alc.) ?9(300) TACHIHI Pale Ale (5.5%/]P) 1, 3%)
grape, tea, tonic, lemon VRSN — LT — )L (1,430)
BIELALEDT A D AT =) (/vTra—n) R
KIRIN Green's Free (non alc.0% / JP) 750
FVY FV—vXT V= (JuTra—n) 2
- SPARKLING WINE COCKTAIL -
- HIGHBALL & SOUR -
. JP Mandarin Mimosa 850
| BEANPAY 2—ADIEY #3% Japanese "NIKKA" Highball 700
BREE = v A FE— b -
White Peach and Sparkling Wine Cocktail 850
L AL 2R A=V TIA VDA T s Homemade Ginger Highball 750
HRHEY vV ¥ — AR 629
- MOCKTAILS (ALCOHOL 0%) - Homemade Lemonade Sour 700
MREEL E A — N YT — -

) Pomegranate and Ginger Squash 750

gﬂ (pomegranate, homemade ginger syrup, soda) (823 - SOFT DRINK -
FIruyvIrYy—2Aavva

- Matcha and Honey Orange Tea 750 JP Mandarin Juice grgg

g (matcha, honey, JP mandarin juice) (823) FIE100% ADAY 22— R

SRR BEOLIV VYT AT 4 —

Pk e RO 274 JP Grapefruit Juice 680

__ P.C.Tropicana 750 S 00Y7al IR = — 2 748

l (pineapple juice, cranberry juice, coconut syrup ) (823) .

% pC.hEEA—F JP Apple Juice 680

HRRI00% Y v TY 22— R
Homemade Lemon Squash 680
- MOTHERS COCKTAILS - EHRBLEY 2 A Y 2 7
Sudachi Gin and Tonic 800 Cr::}ft Gmgjer A\‘le ((57(493
1;;‘ (sudachi, gin, tonic) (880) 777 bV V T )b
EARbOVY =02 Coca Cola (67.550)
. Mothers Tea Cocktail 800 IAa2—=7
g (JP grapefruit, campari, tonic) (380) S leori 880
KL T T T DRI T anpellegrino (500ml) I8
= FNv Ty o
. Peach and Pineapple Ginger Cooler 850
(peach liqueur, pineapple juice, ginger ale) (933 - CAFE -

Tk AL F Y TNOYV YV e — T — T —

. JP Grapefruit and Campari Spumoni 892? Coffee (hot/ice) 550
(campari, JP grapefruit, tonic) (935 QP — (605)
JNERF & A YV DR TE—=

Ceylon Black Tea (hot/ice) 550
F—H=w I v 4— (603)
- DIGESTIF - Rooibos Tea (hot only) 550
NAKRT 4 — o

Nocello 900
JF (990) Decaf Coffee (hot only) 5%0
(605)

((HADVFa—)V /[ AbV—1F, By, V—=X) A7z vV Ra—k —



SPARKLING WINE

Santero Black Brut 4,800
¥vFu 79 r TYavh (280
AADT T2 b I IV =T 50%, vy VIF30% ¥/ - ETva20%

FER» #F) CTLMBEBOEFY # wIFE - I

Champagne Montmirail Blanc de Noirs 12,800

YRy AR—Za BEVIVL Ty e )= (100
TIVA Yy R—=a /) ) T—=)V85%, L= 15%
#Flirlvway #RLAEEE TV I v 20FY #HENRAIC

Franciacorta Brut NV

7ovFyals - T2y b NV
ARYT BV ANTAT I ¥ )V R85%, ¥/ - 21 15%
# EOMirjalizElvwary #liEe Sy OFN #ENL - AR

9,800
(10,780)

ROSE WINE
No Es Pituko Pais Rosé 7,000 Giandon Rosato 8,000
J TR -Ehva-Rf{2-0¥ 700 ey kv - B¥F— | (8,800)
FV -2V IITNTTV— 28 2 100% AZ)T -x23I)T - @v—=% / TV TNR2 - HFTI—)50%, ANVTT 25%etc.
#BEROPLRER # AT IRHRCREOEY # 53K - FRAKHE # FIATERDHLEKDV # RVREOED # ENL - FREA
WHITE WINE RED WINE
Primi Soli Trebbiano 3,500 Primi Soli Sangiovese 3,500
7Y3IV) bUvET—) CRUTYIVvY pyYaya—¥ (0
AZYT - T=VT /v ET—) AZ)T - T=)TFJHFvYavz—¥
#ERD # LVEZCRIEOED # I3 - AR #RRED # T2 —RBRCREDOFD # b~ MR - B
La Forétiére Sauvignon Blanc 4,800 Louis Eschenauer Merlot 4,800
I IANYa2TAT—N V=Y 4=3v Ty O g zvz)T—)b d)u— (5,280)
IIVA-RT =NV =T 4=3Y - TV 75yx~§yﬁl~'yﬁ/x;l/u—
HBERD #N—=TL 7L =TT V=2 OFD #ff - HEFM tirrlway #7752 —0F) # KA - FREHE
Bourgogne Chardonnay 5,500 Montepulciano d’Abruzzo DOC 5,000
TNT—=a ¥ Fx 6050 'Y FTNVFT—) KT+ DOC (o200
TIUR T T = [y ARYT T TN I 41 BYTTNVFT =)
#IEELVTs #FEAVEENY—OFD # 7)) — LEF - BRI # Lo Lizay #HRGREL AN ADFY) #401 - RAKHH
Signature Riesling 6,000  Bourgogne Pinot Noir 6,000
VIxFx— V=AYV 660  ThT—=2 ¥ ) )T =) (oo
TIYETNFRI YR YV FIYAT WA= ) )T -
#RREO# ARPEVIEOEF ) # S - 44 #RRB # T AN =R FIOEY # 1B - R
Ciara Catarratto Insolia 6,500 Pinotage 2023 6’784?9(())
F¥I AATIE AVIDT iy b /2= 2023 o
ARVT Y FITIAZT I b, AV T MT7IA ATV Ry 2l )=y
# Ay RYFED #HET V=Y EHHEORD # LR 7)) VIR it Lo ) LIZRIIR # 777 ARIMCRIEOEFY # RADZ )V - SRR
Chenin Blanc 2025 6,800 ROSS? deiNotn 7(’729022)
Yoty TIY 2005 (7,480) vy 54 /J—1F i
T 70 h - 2FvvRyva/vaty - TV AADT  RARZTIANNE ST 2TY, ANE S FT
§RITRE IR AR £ ) Y TORROTY # A - RARE Pl R AR A AT A

. . Ruche di Castagnole Monferrato 1
Mazekoze Wine White 7.200 . & B R _ (01’10000,?)
FEIET Ay (7,920 Nr T4 hAAR=a—Vv V7= I—1| '

\', o AX)T -ETEVT /N

R T O e omitmir st s monm. o EVPCLODILETS #ATRAI L LR REOEY
#EOTEADHAKRDV # 7 RO REELBbYLF) # FFREH - fopH AR - A - Bk — X
Soave Classico 7,200 Crozes-Hermitage 11,000
VY 77V (7920 I —Z TPV IR—Ta (12.100)
AZVT - T= b I ANVA=2A TIUR MR JH—Z TN A—T 2 [ YT~ 100%

FEZEDELIEE # QWL 7 - FOFRD # HHM - F—X # Lo Lnay #BORELBHBEOED #4001 - EBH - 5 AR
Roquefortissime Blanc 9,800 Chianti Classico 12,000
09T FNTAIV LTIV W70 xyvg4-r7va (13,200
TIVRA RNV E—1 V=T 4=dY - TTV95%, £33V 5% AR)T « MRA=F 1 H VY3 T z—%100%

# 5 IDBRER # HBEAVREOED # AHH - BHH #t Lol LMEEAR #F2)—bn—T70F) # b~ MREL- WO 7Y
Ca’Momi Chardonnay Napa Valley 10,000  Roberto Sarotto Barolo 13,800
(11,000) (15,180)

AT VMR FoA TTU—
TAVA-A) T ZN=T - FRT TV —/ ¥y )Vt
EXEDay #MLREENZTOFR) #27)—28H - BADS )V

2)Vh ey b SAg—n
AR2A)VT-¥TEVT /Xy EF—1

#EE # NTLHKOF) #REA - BlF— X



