ohbal

Super carbonated Highball

Extracted from a custom-made server.
Highball with super strong carbonation of 6.0 vol.
The carbonation of the strongest gas pressure, about 1.5 times that of bottled soda, and
1°C of coldness just before freezing,

You can enjoy a special highball.

Hakushu Highball ¥ 1,500

Kaku Highball ¥750

After 5:00 p.m., 10% of the food and beverage bill will be charged as a serM




Beer

Draft beer (Asahi) ¥ 950

Petit Draft Beer (Asahi) ¥650
Bottled beer ¥ 990 each
*We have a variety of brands.

Non-alcohol beer (Asahi) ¥750

Chuhat

Lemon, Lime, and Calpis ¥ 6 60 each

Liqueur

Kamotsuru Plum Wine ¥750

Plum Wine

Ugonotsuki Plum Wine ¥750

Cassis

Orange, Soda, Oolong ¥ 750 each
Grapefruit

Aperol

Orange, Soda, Oolong ¥ 750 each
Grapefruit

After 5:00 p.m., 10% of the food and beverage bill will be charged as a service fee.



Shochu

Barley
Nakanaka (Miyazaki) ¥750
Muramasa (Nagasaki) ¥750
Potato

Tominohozan (Kagoshima) ¥ 750

Torotoro (Kagoshima) ¥750

S ake (Hiroshima Special)

Kirei ¥9000
Gold Kamotsuru (cold sake) ¥2,100

Makgeoll

Makgeolli glass ¥600

After 5:00 p.m., 10% of the food and beverage bill will be charged as a service fee.



Bubbles

Montebello Spumante Brut/Italy ¥ 4,200
¥ 3,000 (half)
Moet & Chandon Brut Imperial/France ¥ 19,800
’

After 5:00 p.m., 10% of the food and beverage bill will be charged as a service fee.



PremiumWine

White

La Baume Chardonnay/France ¥ 5,500

Red

Toriivilla Imamura Katsunuma Rouge/Japan ¥ 5,500

Terrazas Reserva Cabernet Sauvignon/Argentina ¥6,700

MONTES ALPHA Syrah/Chile ¥7,500

We also have a selection of premium bottles available off the menu. Please ask our staff.

After 5:00 p.m., 10% of the food and beverage bill will be charged as a service fee.



Glass

Whitewine

Lorimer Semillon Chardonnay/Australia

A well-balanced wine that combines lemon and
other citrus fruit flavors with rich acidity and a creamy finish.

Alain Brumont Gascogne Blanc/France

Gorgeous tropical fruit flavors and a full-bodied taste.
Pairs well with pork, chicken and carpaccio.

Terranoble Chardonnay/Chile

Dry white wine with pleasant fruity aroma and light oak aroma.
It goes well with salads with fruits and fries.

*Bottles are also available.

After 5:00 p.m., 10% of the food and beverage bill will be charged as a service fee.
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Redwine

Cono Sur Organic Pinot Noir/Chile

Aromas of strawberry and cherry jam.
Reminiscent of fresh, clear plums.
Fruity with good tannins.

Alain Brumont Gascogne Rouge/France

Well-balanced medium body with smooth, round tannins.
This wine goes well with beef served with sauce or stewed dishes.

ROOT:1 Cabernet Sauvignon/Chile

Produced in the Colchagua Valley from pure, ungrafted vines,
The tannins are as supple as the rich, elegant fruit.

% Bottles are also available.
After 5:00 p.m., 10% of the food and beverage bill will be charged as a service fee.



Non Alcoholic

Non-alcoholic beer (Asahi) ¥750
Non-alcoholic champagne (200ml) ¥1,300
Non-alcoholic wine (white/red) ¥850

Non-alcoholic plum wine ¥750

Soft drink

Black Oolong Tea ¥500
Coke ¥450
Ginger ale (dry/sweet) ¥450
Calpis ¥450
Orange juice ¥450
Apple juice ¥ 450
Grapefruit juice ¥ 450
Hiroshima Lemon Soda ¥550

After 5:00 p.m., 10% of the food and beverage bill will be charged as a service fee.



