VZBMRYYZ Soft Drink

TAY—  NOURVERLN / BEEYVa—A

Wieser Traubenmost / White Grape Juice

O—&— « hIURVERN / FEEHYa2—A

Roter Traubenmost / Red Grape Juice

#L > a—X/ Orange Juice

JV—77)— / Grapefruits Juice

TINEN Y TV Yy—T—)V / Wilkinson Ginger Ale
d%-3—5 / Coca Cola

7—nr% / Oolong Tea

Y _L 7)) / San Pellegrino(Sparkling)
IXRTNTUA—R— T2 7N} / Mineral Water Aqua Panna
NAZBY) T4 AL ARTIV 714 AT7+4— / Vitality Swissotel Iced Tea
Jd—k— - fl% / Coffee - Tea

FEREICIX1I3% DY —EABE 10 % DHEEHRIPEENTEYET,

Prices are inclusive of 13% service charge and 10% consumption tax.

¥ 1,150

¥ 1,150
¥ 1,050
¥ 1,050

¥ 1,050
¥ 1,050

¥ 1,050
¥ 1,150

¥ 1,150
¥1,750
¥ 850



¥'—JU / Beer

Y v —)l / Draft Beer
B RN)— FLITLELY
Sutory Draft The Premium Malt’ s

e —) (/IMfR) / Bottle Beer

AA ARTI K IPA

Swissotel Osaka IPA

PN — F—NT7V— JVFVILa—)VE—)b
Suntory “All Free” Non Alcholic Beer
7H¥k A—/N—F51 / Asahi Super Dry

FV>Z7%— / Kirin Lager

Py ROEI X)L / Sapporo Black Label

B ) — FLIF7AEINY / Suntory Plemium Mast’ s

ERESITIXISU DY —EL AR L 10%DHBERSASETNTBVET,
Prices are inclusive of 13% service charge and 10% consumption tax.

¥1,200

¥1,200

¥1,150
¥1,200
¥1,200
¥1,200
¥1,200



HATE / Sake

HHE AfEE / Kikumasamune Honjozo
EEE #METT / Kobe city, Hyogo Pref
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K[URDBHBHEPCHREY ., ToXVEFMDOLEN-RDOU,
LoD e U7X L DH BMERRL ., Sk,
PO E 5| X THAEEIN-HABETT,

An elegant and gorgeous aroma, with a clean and harmonious taste.

Robust and sharp down the throat with a delicate aftertaste.
A sophisticated sake that enhances the flavor of your dishes.

180ml ¥1,200

ERESITIXISU DY —EL AR L 10%DHBERSASETNTBVET,
Prices are inclusive of 13% service charge and 10% consumption tax.



HATE / Sake

1875 MK EE / Fukuju Junmaiginjo
FREE #X / Nada Ward, Hyogo Prefecture

180ml ¥2,100
BTL ¥8,000

BEE TN RSV DRYE B W5, MBAEY. AdH/VIESMNT,
REDVaLDESITHT 2 U NMEME, HTXRNRED CHAIRRDWITINZ, S A ZVRERU S,
2008F LUK, / —NIVEREMBRLBREDRRTEIISWTIES MKBEIPREINELE,

Transparent appearance. A beautiful scent reminiscent of tree fruits. The
mouthfeel is smooth;

A fresh personality like fruit jelly. In addition to the relaxed aroma and
delicate taste, you can feel the minerality.

Since 2008, Fukuju Junmai Ginjo has been served at official events such as
the Nobel Prize Banquet.

ERESITIXISU DY —EL AR L 10%DHBERSASETNTBVET,
Prices are inclusive of 13% service charge and 10% consumption tax.



AAART IV KR Fk KRS TE
Swissotel Osaka Junmaidaiginjo
AL ARTIVEEBAR T4 X—NTS5VREARH
Swissotel Nankai Osaka Exclusive Sake
I N i
Junmai Daiginjo-shu
180ml ¥3,900
720ml ¥15,000
Ty a2 TRElMN DO RO NEE T N T ALLF v —
IVITRMAEEPINIIZS>TVET,
The sake is fresh; delicate and soft. The finish
is well-balanced and charming.
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(%) AL FE =& IS
KIE10E, #MARTHLET Ei& I WNEEE % AR BRIN—HFD
EERNEH LR SRR IR RERE T, BA2648EIC
ZRETHLERAF XN ERSEACERNTESE ] 28837, 5
PG, THEEFENZ DA B IZEMEL, TR TRk D
VOB | ZEY N2, BEDIEORVEEDH A2 BIEL
TW3,
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ERESITIXISUDY —EL AR L 10%DHBERIASEINTBVET,
Prices are inclusive of 13% service charge and 10% consumption tax.



HATE / Sake

HRIEEAN KO MKIBEE / Touyoubijin Junmaidaiginjo
IIEE #k / Yamaguchi Prefecture Hagi City

180ml ¥2,500
BTL ¥9,500

IWHSRDKRDVZEF XHL DD, KREOIME EITELE, BRE 2RO ERBREAENDHY,
OFFICBRDAD 5728, FUVEUEINR->TEET, BHROH SRILEETT,
BFELDOEMEEIEHETT,

While bringing out the flavor of Yamada Nishiki, it has a very dry finish. It has
a beautiful aroma reminiscent of white grapes, and after the flavor spreads
throughout your mouth, a sharp spiciness comes. It is a clear and refreshing
drink.

It also goes great with sushi.

ERESITIXISU DY —EL AR L 10%DHBERSASETNTBVET,
Prices are inclusive of 13% service charge and 10% consumption tax.



HATE / Sake

VB ik ASEE / Hakkaisan Junmaidaiginjo
BB EfAJET / Niigata Prefecture Minamiuonuma City

180ml ¥2,900
BTL ¥11,000

FTNTFEIYDRE, \BILDOERRT KANEX K257 FEERDE K CEELI-MEKKISEE, 45%
IZETRARUZILERE AE AAICIA, RILIREMEASOELILT, MERTH)BDNS/\EILS L,
TNDIOREZ DRIDNHERIEIZ L BT E U, ERBDH SRR DWIZ, SHoL RN Ei7L
HONIAREZ 5 XL TS, ALERRBEHIETT,

A Junmai Daiginjo brewed entirely with handmade koji and Raiden-sama no
Shimizu, a spring water sourced from melted snow from Mt. Hakkaisan. By
combining Yamada Nishiki and Gohyakumangoku, which have been polished to
45%, with Miyama Nishiki, we have created a Junmai sake that is pure rice, yet
typical of Hakkaisan, and has a sharp taste that you will never get tired of. This is
a somewhat high-class meal drink that has a clear and beautiful taste and a fluffy
and elegant sweetness that complements the dishes.

ERESITIXISU DY —EL AR L 10%DHBERSASETNTBVET,
Prices are inclusive of 13% service charge and 10% consumption tax.



£l / Shochu (Potato)

g B / Sato Kuro
EHEEE ZET / Kirishima City, Kagoshima Prefecture

Glass ¥2,750

BEHAAEBEDRXL Lo LR T4 2RI L, ATV HVDEIXVNED A VNI DH
LHXEFES>TOET,

FIBRWE D EHRDOWIZ, TERARICLDBATIEONREMY 28 /-8, EERRAZ 2%
BUIET<hET,

Expressing the strength and firm body unique to black koji,

It has a fragrant aroma and an impactful sweetness.

It has a strong aroma and taste, and a delicate and smooth texture due to careful
aging.

It gives you a deep drinking experience.

ERESITIXISU DY —EL AR L 10%DHBERSASETNTBVET,
Prices are inclusive of 13% service charge and 10% consumption tax.



£l / Shochu (Potato)

E75EWL / Tomi no Houzan
BEIREE HiEH / Hioki City, Kagoshima Prefecture

Glass ¥2,000
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HELAADENZELIBEINEEETE |2 ARICES RREETTEIMAAE U,
MRERDFRHRFYEFLDOWOWO YYD EFRFERKFTT,

Tominohozan, which uses yellow koji, carefully polishes carefully selected
**Golden Sengan’ and carefully prepares them under low temperature control.
This is an elegant potato shochu with a refreshing citrus aroma and a crisp taste.

ERESITIXISU DY —EL AR L 10%DHBERSASETNTBVET,
Prices are inclusive of 13% service charge and 10% consumption tax.



£l / Shochu (Potato)

=55 / Kiroku

BEIREE HiEH / Hioki City, Kagoshima Prefecture

Glass ¥2,000

B DBEUNHE AOALE, FBSEADHHEY , RDOWIE, BB LM L THEY, BERE HDHNT
AT, B E<EMLEKRDORIEBEZRF>TOET,

Gentle sweetness of grains, black tea, and a strong, thick aroma. The taste is well-
balanced with a solid structure and a sense of concentration, with a lingering
aroma and complex flavor.

ERESITIXISU DY —EL AR L 10%DHBERSASETNTBVET,
Prices are inclusive of 13% service charge and 10% consumption tax.



I RI2EHBERT / Premium Shouchu (Potato)

#FFE / Mori Izo
IR B HEKTH

Kagoshima Prefecture Tarumi City

. Glass ¥4,750
. &
43

)&_J

HEBEEEDAL X —R,
FEAOMNTEADDDRDWOE TR XN ERD
HB, BRSO OISR DFELERT,
EDHBEAODHIZEN, BOREZELDD
M _EST,

-

Mori Izo Sake Brewery’s standard.

This sweet potato shochu is made using
traditional *“kametsubo’ method, which has a
mellow, umami taste and a sophisticated flavor.
The sweetness of the sweet potato spreads
throughout your mouth, making it an exquisite
product with a long aftertaste.

EE / Maoh
IR BRI EAD

Kimozuki-gun, Kagoshima Prefecture
1

Glass ¥3,100

%3
=

,mﬁk@abf TDERAD X DU\ NZXP ) E R
M, T ABUIZIRDOERX 255, FEONIEFY
b, BNRREEER I, EXITHMDR,

The gentle flavor that is unique to aged sake,
which lasts for a long time, allows you to
experience the grandeur of time through the
glass. A sake with a gorgeous aroma and a rich
aftertaste. Truly the essence of a prestigious
family.

ERESITIXISU DY —EL AR L 10%DHBERSASETNTBVET,
Prices are inclusive of 13% service charge and 10% consumption tax.



=gkt Shochu (Barley)

% / Nakanaka
= IR IR = S AT
Takanabe Town,Miyazaki Prefecture

Glass ¥2,250

ERTHELL IZADVHOWEHDEY 2R,

It has an elegant, fragrant, slightly sweet grain
aroma.

FPE75 / Kicchomu
Koy EEBERH HET

Hiji Town, Hayami District, Oita
Prefecture

3
s -2
U< VRS EE) & BRUL LTS h Bk

HHo

Glass ¥1,500

o av
=X

A top-quality product that has been carefully
aged and finished with an emphasis on aroma.

ERESITIZX13% DT —E AL 10 % DIEBERIASENTBYET,
Prices are inclusive of 13% service charge and 10% consumption tax.



¥§/ / Plum Wine

¥gJ5%5 #8 / Umenoyado Plum Wine
ERE B
Katsuragi City, Nara Prefecture

Glass ¥1,250

i
REBREHEOMHES, EBHEOHRETED

BALHECT,

HABRSTIIDIZITHEOEY LIRONINE
&/ LR TBERLOH Y DIEHE,

This plum wine is made by soaking plums from
Nishiyoshino in Nara Prefecture in Umenoyado
sake.

An elegant and light plum wine that combines the
richness of Japanese sake with the aroma and
freshness of plums.

O OB (22 / Kishu Plum Wine

RREE B
Katsuragi City, Nara Prefecture

Glass ¥1,250

FEERHI A M SRR S8 % 100 % F R L,
TN—T1—72F ) L HIZRR XN/ HETEIC
SEEMEDRANE TV RUEEETT,

We use 100% fully ripe Nanko plums from Kishu.
As it matures, it has a fruity aroma,

This plum wine is made by blending the pulp of
ripe

plums.

ERESITIXISU DY —EL AR L 10%DHBERSASETNTBVET,
Prices are inclusive of 13% service charge and 10% consumption tax.
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’) ¥ a—JV / Liqueur

(R %Y

UMENOYADO

H5T LY / Aragoshi Yuzu ¥1,200

79O BATEL 71 Y KU TR DI h R b L IR EU 513 B
OFETT.

HoTUAMNA / Aragoshi Mikan ¥1,200

BMNANADAGT AT UNERA L 2> R LFEDIAALE T —NERDY Fa—
VTE, DIDHTEBRBEAEELDHX T,

H65ZLEE / Aragoshi Momo ¥1,200

BEHNTE2—RIZTIDSIU AR EISICTEIZBILLTHARE
TVURTBILT DT HF—FeBREEILRERTT,

ERESITIXISU DY —EL AR L 10%DHBERSASETNTBVET,
Prices are inclusive of 13% service charge and 10% consumption tax.



