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Yokoso!

At Shunjuu Izakaya, we bring the heart of Japan to
Singapore with our authentic yakitori, comforting hot dishes,
and perfect sake pairings.

Whether you're here for a lively night out or a casual meal,
we promise a fun and unforgettable dining experience.
We’re all about great food, great drinks,
and even better memories shared with friends.

Take a seat, unwind, and let us serve you
some of Japan's finest flavors, right off the charcoal grill.

ITADAKIMASU!
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If you need any assistance,
kindly press the bell underneath the table.
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Recommended Dish
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In order to serve you with the freshest food possible,

we apologize if we run out of any item on the menu.
Your kind understanding is greatly appreciated.
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Prices are subject to 10% service charge and prevailing GST.
Payment methods: Cash, PayNow, Visa, and MasterCard.
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Set Lunch Menu

55 LI

Chirashi Don

HE Rt b

Sashimi Gohan Setto

R

Wakadori Karaage Don

Mg+ L5 4 2

Kaki Omuraisu

St
Gyu Don

REHHEA
Tenpura Udon

BTH
Oyako Don

Ky FAEBEELDA

Wagyu Yaki Kishimen

PEEXELY b
Yakitori Setto

BpExt Y b
Kushiyaki Setto

Ver.2025-01

Sashimi Rice Bowl

Sashimi with Rice Set

Fried Chicken Rice Bowl

Oyster Omelette Rice

Beef Rice Bowl

Deep-fried Prawn and Vegetables
with Wheat Noodles

Chicken and Egg Rice Bowl

Wagyu Beef Fried with Flat Noodles

Yakitori Set

Mushroom stuffed with Minced Chicken,
Chicken Meat Balls, Chicken Wing,
Chicken and Leek, Lady Finger

Kushiyaki Set

Scallops rolled with Pork, Asparagus
rolled with Pork, Mushroom stuffed with
Minced Chicken, Beef Short Rib, Leek
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KOOAi ¢

Young Sea Bream. A seasonal delicacy with a
mild, sweet flavor and tender white flesh.

SAKi 1 7 x

Grunt Fish. Lightly fatty with a clean taste,
perfectly balanced for sashimi or grilling.

it
A 7y
Silver skin fish, Horse Mackerel. Slightly
tangy flavor with a firm bite.

GRILL

KAFMPACH KAMA

2 DA g I3

Amberjack Collar. Fatty and flavorful, with a
crispysk_{n and juicy center.

i

i

e
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Golden Threadfin. Subtly sweet, with
beautiful pink skin and a soft, flaky bite.

MEBARY # X

Rock Fish. Rich in umami, naturally
sweet with tender flesh.

HOUBOU &« 4+

Bluefin Robin. Mild and clean in flavour,
with firm white flesh.

FRiED

MAGURO NOOO £ ¢ 5nc

Tuna Throat. A rare cut with juicy, flavorful meat and
rich umami,

MAKO KAREI =z 2 L 1

Marbled Flounder. Delicate and tender with a
mild sweetness. A refined white fish.

Fish selection and pricing may vary based on seasonality and availability.
Option to use fish bones for Ara Nabe is available upon request.
Please check with our friendly staff for offerings of the day.
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At Shunjuu Izakaya, we specialize in Kushiyaki
with a focus on:

@?‘J Pioneering Yakitori Restaurant in Singapore

}2” One of the earliest yakitori establishments in the
country, Shunjuu has been delighting diners

with our authentic grilling techniques for years.

Charcoal Grill Expertise

We use premium Binchotan charcoal to create
the ideal smoky, crispy finish that gives each
skewer its unique taste.

20-Year-Old House-Made Sauce

Our tare (sauce) has been perfected over two
decades, adding rich, complex flavors that
enhance every skewer.

Fresh, High-Quality Ingredients

We carefully select the freshest meats and
vegetables to ensure the best flavors in every
bite, from classic chicken skewers to innovative
pork and vegetable options.
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Skewers (Seafood)
B3 W T SOOI 16 e 3 WA T
Ebi Saikyo Miso Yaki Mentaiko

Prawn with Sweet Miso Sauce
(1 stick)

Al HLIT 5O

Kaki Saikyo Miso
Oyster with Sweet Miso Sauce

Ay WLk % =

Hotate Buta Maki
Scallop rolled with Pork

HIEKE =
Kaki Buta Maki
Oyster rolled with Pork

Ay Wk L 2 5

Ebi Shiso Buta Maki

15

15

13

12

Prawn rolled with Perilla and Pork

(1 stick)

NIz Of - 721)
Ika Sugata (Shio/Tare)
Squid (Salt/Sauce)

LL®b
Shishamo
Smelt

Ver.2025-01

FHill
Seasonal
Price

BBQ Spicy Cod Roe

BEZx A NI F
Yaki Mekajiki
Swordfish

EEA

Ebi

King Prawn
(1 stick)

SRS
Gindara
Black Cod Fish

fiE N 2
Sake Harami
Salmon Belly

marss
Sakana Kabuto
Fish Head

18

14

20

15

17



Chicken Cartilage
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It S
Skewers (Chicken)

& 5 7 HEEE P20
Kanmuri Shiitake Niku Tsume
Cockscomb Mushroom stuffed

with Minced Chicken
FP 5k 8 2< R
Tebasaki Tsukune
Chicken Wing Chicken Meatball
55 B K 8 295
Tori Kawa Ninniku Uzura
Garlic rolled with Quiail Egg
Chicken Skin

@f‘;}; pecald) 13 3o
Seseri Hatsu
Chicken Neck Chicken Heart
FALUD 7 i
Bonijiri Sunagimo
Chicken Tail Chicken Gizzard

By &% 7 Bl
Negima Tori Reba
Chicken Thigh with Leek Chicken Liver

Y B 7 Ay HH-> <R
Torikawa Tokusei Tsukune
Chicken Skin Meat Bar served

with Raw Egg
Sh IO 9
Nankotsu
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Skewers (Others)
Y F— A& KN Z
Chizu Buta Maki Buta Bara
Cheese rolled with Pork Pork Belly
T ANT K& b~ MEE
Asupara Buta Maki Tomato Buta Maki

Asparagus rolled with Pork

@;3, K ¥ T8
Buta Kimuchi Maki
Kimchi rolled with Pork

@;}, L& A KE
Retasu Buta Maki
Lettuce rolled with Pork

@ b 5KE
Mochi Buta Maki
Rice Cake rolled with Pork

29 HIKE
Uzura Buta Maki
Quail Egg rolled with Pork

KE2

Tontoro
Pork Cheek

Z D =Kk
Enoki Buta Maki
Golden Mushroom
rolled with Pork

Ver.2025-01

Tomato rolled with Pork

oo EREHIEY 77 4
4%

Kagoshima Wagyu Ribu Ai
Kagoshima Ribeye Beef

Lo R g

Gyutan
Ox Tongue

@;ﬁ, AL L

Karubi Gyu
Beef Shortrib

ﬂf_},?ixﬁﬁ

Ramu Yaki
Lamb Chop
(1 stick)

TxXTTT
Foie Gras
Goose Liver

10

19

16

25
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Skewers (Vegetables)

Ky 7 A 2
Apiosu
Potato Bean

F— AhE X
Chizu Yaki
Grilled Cheese

By TGRS
Natto Nori Buta Maki
Fermented Bean wrapped
with Seaweed and Pork

~RZE
Peko Tama
Baby Onion

FAIZA
Ginnan
Ginkyo Nut

R
NagaImo
Japanese Yam

T A A R
Abokado Shoyu
Avocado with Soy Sauce

BEF-
YakiImo
Japanese Sweet Potato

10

10

10

Bl IcE 7
Shoyu Kushiyaki Onigiri
Soy Sauce BBQ Rice Ball

i 6
Nasu
Eggplant

IZAIZL 5
Ninniku
Garlic

MEE: 5
Shiitake
Mushroom

LLEd 5
Shishito
Japanese Green Pepper

Hiax 5
Shiro Negi

Leek

BLH 5
Okura

Lady’s Finger

Ver.2025-01
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Drinking Food (Cold)

~ 7 aiRgF— XEEM 19
Maguro Chizu Shuto Ae

Tuna Sashimi with Cheese and
Fermented Bonito Entrails

@ﬁ??@%&ﬁﬁ?ﬂﬁ%*ﬂ 19

Ebi to Hotate Shuto Ae
Prawn and Scallop Sashimi
Fermented Bonito Entrails

LogE S 16

Kaki Nitsuke
Stewed Oyster

HHhz 9
Tako Wasabi
Seasoned Baby Octopus

@f;jg Yy UEE 5

Pitan Doufu
Tofu with Century Egg Sauce

T INEA BRI 2 9

Kyuri Goma Ae
Sesame marinated Cucumber

e 7
Edamame
Japanese Green Bean

N 2744 IVHIA
with Truffle Oil +3

Ver.2025-01

PHTHERRBET
Karasumi to Naratsuke
Dried Mullet Roe with
Pickled Radish

A VINTF &

M7 FA4NVZ
Kanpachi to
Toryufu Oiru Ae
Amberjack with Truffle Oil

fiEET AN Nzl =
Sake to Abokado Tataki
Salmon and Avocado Tartare

A W55
Sashimi Sarada
Sashimi Salad

O AN B iy
Natto Akami to Aburaage
Fermented Soybean with
Tuna and fried Beancurd

BERY I 5
Shunjuu Sarada
Shunjuu Salad

(3 35 SRR
Tori Kawa Masago Ae
Chicken Skin mixed
with Cod Roe

29

22

13

10
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Drinking Food (Hot)
2O 12 ﬁ’;}, VT T Azl &
Eihire Ribuai Tataki
Stingray Fin Ribeye Carpaccio
1277 45 13 K LT 10
Tatami Iwashi Buta Kimuchi Itame

Dried Baby Sardine

S KRBT L 17
Fugu Mirin Boshi
Dried Puffer Fish

EZ 1o 12
Abura Age

Tofu Puff

~zuamn& IR il
Maguro Nodo Seasonal

Tuna Throat

Ay T 12

b

Gyoza
Potstickers with Minced Pork

HUEA 2L 20
Kaki Omuretsu

Oyster Omelette

P = 17
Tonpei Yaki

Pork and Cabbage Omelette

Stir-Fry Pork and Kimchi

BEEHEHK

Yaki Mochi Mentai
Grilled Mochi with Spicy
Cod Roe Sauce

£ AT
Gyu Kimuchi Nabe
Beef and Kimchi Hotpot

&Y KO S ABHER
Butahikiniku
Bakuretsu Doufu
Exploded Tofu with Minced
Pork

@yTXNiéﬁﬁﬁM@
Asupara to Shio
Konbu Itame

21

15

14

21

17

Stir-Fry Asparagus and Kelp

&y T YR
Gyutan Nitsuke
Ox Tongue Stew

BF SRR ID

Yasai Miso Itame

Stir-Fry Vegetables with Miso

Ver.2025-01



H B At
Sashimi Moriawase
Assorted Raw Fish

==
fik

Sake
Salmon

U=
Akami
Tuna

AT F
Mekajiki
Sword Fish

)2 INF
Kanpachi
Greater Amberjack

Ver.2025-01

57

14

29

22

21

7 B

Sashimi
L] 14
Tako
Octopus
=5 I
Uni Seasonal
Sea Urchin Price
AT 25
Nama Hotate
Fresh Scallop
[N 60
Toro
Tuna Belly
S awRR(iI= ) 12
Botan Ebi

Jumbo Prawn

11
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Fried Food

ey, T T B EE T 14 RIHBEDEHE 18
Mongo Ika Karaage Tenpura Moriawase
Fried Squid Assorted Tempura
SOIHY 2 gy RS T R 13
Satsuma Age Buta Bara Karaage
Fish Cake Deep Fried Pork Belly
(2 kinds)
W7 5 4 13 ATFRED 15
Kaki Furai Megochi Tenpura

Big-Eyed Flathead Fish

Fried Oyster s
fried in Light Batter

(3 ¥ B DR 13 AYLVFEEAT—F 12
Fried Chicken Tofu served with Spicy Sauce
e X X NHRID 13 &fiﬁy WhriFe b7 13
H )
SakiIka Tenpura SEES
Dried Squid fried in Light Batter Ikageso Toryufu
Shio Karaage
Squid Tentacles with Truffle Salt
By TAN KI5 13
Abokado Tenpura Nig%h 58T 11
Avocado fried in Light Batter Kawa Ebi Karaage

Freshwater Shrimp

BRRIHBEDEHE 14

Yasai Tenpura Moriawase HIEHEER 16
A;ssorted vegetables fried in Kurobuta Amazu Itame
U Stir-fried Berkshire Pork

with Sweet Vinegar
BERSEDS 20
Ebi Tenpura

Prawn fried in Light Batter

Ver.2025-01
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Rice and Noodles
reIRAF Y=Y 13 By MIRTF 277 4 — 17
Tako Shio Konbu Chahan Mentaiko Supageti
Octopus and Seaweed Spicy Cod Roe Spaghetti
Fried Rice
IZAIZL FY —\Y 8 ﬁ’;p?é‘ﬂl‘/v‘l)lﬂ\T— 20
Ninniku Chahan DY) 2T F A4 IVFIZ
Garlic Fried Rice Reisei Enjeru Hea-no
Toryufu Oiru Ae
Cold Angel Hair with Truffle Oil
&Y HUEA L5 4 2 21
Kaki Omuraisu . X EE/BE 13
Oyster Omelette Rice Zaru Soba/Soba
Buckwheat Noodles
I e b 15 (Cold/Hot)
Tori Zousui S o
Chicken Porridge MiES E A 13
Inaniwa Udon
Japanese Fine Noodles
BARET 9 (Cold/Hot)
Ch /WA KT/ ) B
Ochazuke Y MBS ELHA 23
(Ume/Mentaiko/Shake) Wagyu Yaki Kishimen
Rice in Soup Japanese Beef fried with Flat
(Plum/Spicy Cod Roe/Salmon) Noodles
BlzED 6 »H 5 15
> H i AraJiru
@@./2.6.75)73)/ WAT/ ) Fish Head Miso Soup
Onigiri
(Ume/Okaka/Mentaiko/Shake)
Rice Ball 3
(Plum/Bonito/Spicy Cod Roe/Salmon) ﬁﬁ” i 5

Tori Shiru
Chicken Soup

Ver.2025-01
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Dessert

H/NT

Haru Pafue

Japanese Parfait topped with Strawberry, Watermelon and
Matcha Ice Crream

[\ CAVAES
AKki Pafue
Japanese Parfait topped with Peach, Orange and Yuzu Sorbet

NZFGTA AT ) —LEBUEY F2—)UMA
Banira Aisuluri-mu to Koi Shiso Likyu-ru Ae
Vanilla Ice Cream with Purple Shiso Liqueur

Ho 5D EED S OB
Mochiri Kuro Mitsu Warabi Mochi
Japanese Bracken Rice Cake with Brown Sugar Syrup

7= MR A DY
Dezato Moriawase
Dessert Platter

B NEZZHE
Tsuika: Azuki Zoe/Shiratama
Add on: Red Bean / White Rice Ball (3pcs)

TAZRZY =L+ ¥ =~V K
Ice Cream/Sorbet
A= N N R 7 > S = o

Vanilla, Peach, Black Sesame, Green Tea, Yuzu Sorbet

14

15

15

12

14

IR il

Seasonal
Price

Ver.2025-06
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Sake Grade Classification

NO ADDED ALCOHOL

i e I e j

Junmai Daiginjyo

Rice-polishing ratio:
Under 50%

Top-tier sake made with
no added alcohol, great
harmony of aroma and
rice umami.

BOKIGTE
Junmai Ginjyo

Rice-polishing ratio:
Under 60%

Made without added
alcohol, offering a
delicate, fragrant, and
smooth taste.

Gk
Junmai
Rice-polishing ratio:

Under 70%

Full-bodied, rich flavor,
made with pure rice,
water, and koji.

Ver.2025-01

15

ADDED ALCOHOL

KIRE
Daiginjyo

Rice-polishing ratio:
Under 50%

Highly aromatic, elegant,
made with artisan
techniques.

Ginjyo

Rice-polishing ratio:
Under 60%

Fruity and floral aromas,
light and refreshing flavor.

R
Honjozo

Rice-polishing ratio:
Under 70%

Light, clean taste, with a
small amount of distilled
alcohol added to enhance
aroma.



AR R T

Junmai Daiginjyo

1. Jboss 109 9. i 39
Kita no Nishiki Shigemasu
(Hokkaido) (Fukuoka)
-3|720ml +2|300ml

2. 33 199 10. AfiH 49
Nito Omachi 33 Kubota
(Aichi) (Niigata)
-1|720ml +2|300ml

3. HorE H 259 1. HE =1k 59
Matsu no Tsukasa Kuro Masumi Sanka
(Shiga) (Nagano)
-1|1800ml +2|300ml

4. PEERIZ T 69 12. Kt &g 169
Dassai Sparkling Nigori Daishichi Moniwamon
(Yamaguchi) (Fukushima)
0|360ml +2|720ml

5. BEEEN EI 159 13. Jj4% 45 49
Toyo Bijin Aiyama Dassai 45
(Yamaguchi) (Yamaguchi)
0|720ml +3|300ml

6. H 35 199 14. EJ50 HHTHERT100% 49
Toko 35 Tamano Hikari Bizen
(Yamagata) Omachi 100% (Kyoto)
0|720ml +3|300ml

7. EEEREN AR 109 15. 48 A1l 59
Nanbubijin Sakemirai Ginrei Gassan
(Ishikawa) (Yamagata)
+1|720ml +3|300ml

8 flig 5556 199 16. ¥ BL 119
Senkin Urara Hourai Iro Otoko
(Tochigi) (Gifu)
-|720ml +3|720ml

Ver.2025-01
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17.

18.

19.

20.

24.

25.

26.

Jo L1 BRI B 5% AT I AR 149
Katsuyama Sensho Masamune
Take ni Suzume (Miyagi)
+3|720ml

HoOH: Py 159
Tsuki no Katsura Heian-Kyo
(Kyoto)

+3|720ml

D 40 —H—2
Koshinoiso 40 Ichigoichie
(Fukui)

+4|720ml

149

WALk 23
Dassai 23

(Yamaguchi)
+4 | 720ml

199

21.

22.

23.

I
Kawatsuru
(Kagawa)
+5| 720ml

Tt
Gokyo
(Yamaguchi)
+5| 720ml

MR A
Tatenokawa Honryu
(Yamagata)

+8|720ml

Junmai Ginjyo
KOF 5912 39 27. bEMK
Amanoto Hyojo Usu Nigori Jozen Mizuno Gotoshi
(Akita) (Niigata)
-2|300ml +2|1800ml
A 99 28. K
Niseko Mizubasho
(Hokkaido) (Gunma)
0|720ml +3|300ml
TATZX 109 29. A5 A¥2Dio Abita
Kinteki Mimurosugi Dio Abita
(Hokkaido) (Nara)
+2|720ml +3|720ml

Ver.2025-01
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139

159

119

249

39

109



30. Fk HiEk 129 32. D& 129

Born the Earth Hananomai Gentei
(Fukui) (Shizuoka)
+3|500ml +4|720ml
31. Bl WAk 99 33. iR B 545 89
Otokoyama Sake Mirai Suigei Koiku No. 54
(Yamagata) (Kochi)
+4| 720ml +6.5 | 720ml

34. OB F1ED 39 37. JbDIRE 99
Nishinoseki Tetsukuri Kitano Roman
(Oita) (Hokkaido)
-2|300ml +10|720ml
35. [HEE 99 38. XA LL)gE 1 39
Hakurakusei Kariho Yamahai
(Miyagi) Chokarakuchi
+4|720ml (Akita)
+12|300ml
36. #47 Feil JRIE 39
Wakatate Tokubetsu
Genshu
(Shizuoka)
+8|300ml

Ver.2025-01
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Daiginjyo

39. #4E 169 42. FE o BIHE 99
Koganesawa Shinbun no Osake
(Miyagi) (Nagano)
0|720ml +4|720ml

40. [F 39 43. ||FFEE 159
Takumi Yamatan Masamune
(Kyoto) (Ehime)
+2|300ml +5|720ml

a1, EHFES TRl 249 44. B ek B0 39
Manotsuru Maho Kamotsuru Tokusen Gold
(Niigata) (Hiroshima)
+2|720ml +15]180ml

45. ISR O 72 THRIE - 89 46. KUHE 39
Narutotai Shiboritate Tenryo Homare Ko
Nama Genshu (Nagano)
(Tokushima) +8 | 300ml
+5|720ml

2

Warm Sake
47.  JLRE KSRE 48. — /B Rl E
Hokushika Daiginjyo Ichinokura Tokubetsu
(Akita) Karakuchi (Miyagi)
+3|150ml 17 +10|150ml 15
300ml 29 300ml 25

Ver.2025-01
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Shochu/Umeshu

2%

Bottle
w5 ORGP BRE 150
Kirishima Aka (Sweet Potato), Kagoshima 900ml
B Ok) Rk 145
Kaikuu (Rice), Fukuoka 720ml
AN Ok) R 120
Sengetsu Gentei Kawabe (Rice), Kumamoto 720ml
nA s (BEH) \BEKRE 100
Rento (Black Sugar), Amami Oshima 720ml
e R CE B 95
Kirishima Kuro (Sweet Potato), Miyazaki 720ml
Wb (F) K4 85

lichiko (Wheat), Oita 720ml

oY 7. Ahb—"hF KY bTA A LEYHL lFTL +1. V=543
On-the-Rock, Neat, Hot/Iced, Lemon +1, Ume-Boshi +1,Soda Water +3

KB Bk HHE 70
0zeki Momo Umeshu 720ml
BRIV IZ 2 0 HHE 125

Kikusui 9 Years Koshu Nigori Umeshu 720ml

The CHOYA ZA#& DH 80
The CHOYA Shigoku No Ume 650ml

gy g, . V—¥+3
On-the-Rock, Soda Water +3

20

75 A

Glass

20

25

20

18

17

15

12

22

14
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Cocktails
A MV 7T A

Bottle Glass
M) —FE AT - 17
Yuzu Jelly Sparkling Cocktail
B ) —FE i - 17
Peach Jelly Sparkling Cocktail
Bl 7 7 7 v - 12
Shochu Cocktail
M. VEY. AVER v—0y, DA, 54 F
Yuzu, Lemon, Calpis, Oolong, Apple, Lychee
A<y &bV Y o 19
Komasa Gin & Tonic
FAFAN=T) YT T T I - 16
Lychee Sparkling Cocktail
518 &5 Z L3 95 13
Umenoyado Aragoshi Yuzu Liqueur 720ml
LHr BEN A— 165 19
Eigashima Shin Whisky Highball 700ml
YN —AANA A=V 150 19
Suntory Kakubin Whisky Highball 700ml
12V DR N A 125 15

Daiyame Imo Shochu Highball 900ml

Ver.2025-06
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Wine

Champagne/Rose

Santa Margherita Prosecco P Extra Dry DOC (italy) 69
Bright straw yellow with fine floral scents and notes of pear and peach.
Full-bodied and fresh, enhancing its rich aromatic bouquet.

Laurent Perrier La Cuvee NV (France) 189
A pale gold colour. Fine bubbles feed a persistent mousse. A perfect balance
between freshness and delicacy with fruity flavours very present on the finish.

White

Greywacke Sauvignon Blanc 2024 (New Zealand) 89
Harmonious mouthfilling white that is replete withtropical fruit aromas & flavors.
Fresh & vibrant wine providingexcellent depth and a dry, lengthy finish.

Louis Latour Chablis 2023 (France) 109
Pale yellow with green hues. Floral notes of honeysuckle and citrus.
On the palate, round, fresh with grapefruit, lemon, and almond aromas.

Red

De Bortoli DB Family Selection Merlot 2022 (Australia) 69
Bright red with notes of cherry and plum. Fleshy palate, balanced tannins,
and a medium-bodied, full finish.

Montes Alpha Cabernet Sauvignon 2022 (Chile) 929
Deep ruby-red color, complex nose of ripe red and black fruits.
Silky tannins, great body, elegant, medium balance, long finish.

Mitolo Jester Shiraz 2022 (Australia) 99
Ripe and concentrated with mulberry, cherry, joined by hints of black olive
framed by a dusting of soft tannins.

La Poderina Rosso di Montalcino 2022 (italy) 109
Intense ruby red, pronounced fruity aromas with black cherry, raspberry,
slight vanilla. Full-bodied, balanced, mildly tannic, good persistence.

Les Hauts de Smith Rouge 2017 (France) 189
Dark and deep with garnet hues. Ample and fresh palate with blackcurrant,
licorice aromas, and a long, beautiful finish.

Ver.2025-06

22



Singapore Craft Beer
TN =27 ZEENTER ()

Brewerkz Shokunin Choten
Munich-Style Lager

ABV4.5% | IBU9
Toasty malt and floral overtones

- e
SHOKUNIN
CHOTEN

Japanese Craft Beer
Y ARaTVIT A
Sapporo Premium

PeFSLIT LY
Suntory The Premium Malt

Ver.2025-06
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56
1400ml

77 A

Glass

16
330ml

12
330ml

17
330ml
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Other Beverages

AWERY) =& s T+ —F —

a—37
J—5¥u
AT T4 b
V=5
FATFE) —F
W —5

TR (kY b T4 2)
FrxXvsy )
TOTINYF

5 U GRY b7 4 )

(A B D)

Calpis Soda / Water
Orange Juice

Apple Juice

Lime Juice

Coke

Coke Zero

Sprite

Oolong Tea

Soda

Lychee Honey Soda
Citron Soda

Citron Tea (Hot / Iced)
S.Pellergrino (500mL)
Acqua Panna (500mL)

Roasted Tea (Hot/Iced)

Nutri-Grade is based on standard recipe (before addition of ice).

24
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