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Beverages

E—

Beer

Lry y—BHY TV ITARE—L

* Kinn Ichiban Shibori Premium Draft Beer .
: 7 5 A (380ml) ¥800 B

75 RdN250m)  ¥600 §

NP RATA Y
House Wine by the Glass
L KA—R e RezH#R (79YR) 8
§ Domaine de Nizas (Trance) Red, White

(%w€

TV yFeu—F (15Y7) vt
Y| Brezza Rosa (Italy) Rose Wine
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DINING ROOM

AT SEA, EN ROUTE TO AMSTERDAM MAY 7th, 2018
M.S. ASUKA T
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Beverage Recommendation

® XXV Draft Beer
) —FENTVITARE-N
Kirin Ichiban Shibori Premium Drafi Beer

& BRE (N8) Japanese Cold Sake
ROLRAAERE 7V 3 7 2BNE Rk #loml) 21 ()

Asuka Premium Sake Tengumai

b4 THWRET fhalee) SR (F40)

Asuka Original Sakura Masamune

KOsl (F&046K) TE (P4w)

Hagi no Tsuru

¥PE A% (#K) B0 ($40)
Kikuhime

VoAt & (RkAER) AAA ()

Tzumibashi

AR Afob #k0sk) Lok ($59)

Gangi Mizunowa

& aKE M) Japanese Hot Sake
A% #F (Rakd) &4 ($v)

Tengumai Mai

& Bit Sho-chu
FbHEE PR GRS - () BLG

Asuka Shochu Seikoudoku Tokubetu chozo Syears (Imo)
& LA (K) A8RE Hakutake Shiro (Kome)

B 50h3k (k) K% Hitotsubuno Shinju (Mugi)

%% B (F) BRSE Sato Black (Imo)

¥ RRMAMETA V) AN B RB/RB A2~ SR ELTEY £

(77 A :380ml)

¢ 7 A Jv:250m1)

(% kb 300ml)

(R v :300ml)

(F R 300ml)

(F bV 300ml)

(F kv :300ml)

(F kv :300ml)

(& #1:180ml)

(77 A:60ml)
(774 :60ml)
(77 Z:60ml)

(774 :60ml)

¥ 800

¥600

¥ 1,500

¥ 800

¥1,500

¥ 1,600

¥ 1,800

¥ 1,700

¥700

¥700
¥600
¥ 800

¥ 1,200

T4 §-3TE UK EXw,
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