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Shonan Beer “|PA” 6.0% 45 Reqwr 900
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[IPA] (REBEEHA ST/ FrlHE)
KEBISHERALITAYHERY 7HHEY R THBROELH AT O,

. Yokohama Bay Brewing “Bay Pilsner” 50% 36 meguer 900
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DUTCH COFFEE

Dutch Coffee KyFa—k— (ce) 450
Cold Brew Tonic A—AF7Ya—bzys 600
Fresh Orange Coffee Flyvatlyva—k— 650
ESPRESSO

Espresso IRTLyY 350
Espresso W IRTLyYW 450
Americano FAYNH—/ (Hot/lIce) 450
Caffe Latte H7x57 (Hot/Ice) 500
Cappuccino HhTF—/ 500
Coffee Flomage Shake a—k—7Av—Yad (s 750
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COFFEE  ,simeasis 800°DEGREES #UUFLOTLY Ka—b—, HREMOTH
ROASTERS | . * - 800° DEGREES CRAFT BREW STAND 7213 038l Lo,

SOFT DRINK

Kamakura Cider HEYAH— 700
Pepsi R7vaA-3 400
Ginger Ale Iy Yr—I— 400
Seven Up €7VTYT 400
Orange Juice FLoIPa—2 450
Sanpellegrino HoRLSY ) 650
Black Oolong Tea Eo—OvE 450
Milk Ly 450
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