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o Windsor Gin Tonic
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EZELDDELHZHT TV, EEITHEEED,

V2 7y AKX —

P RV /4 1,300 74— AR 1,500
DALV AE S/ 1,300 2I—T—7— 1,400
TNy 7 Ha 1,300 Ty N T 7—H— 1,700
o)X — 1,300 FATAFAN 1,500
VUT4R 1,500
M)y 1,600 —— 777
DRIV AR) T 1,600 T70T =397 1,300
747 S
ERAIIa—) - FO 1,200 ’

EAIIa—)L-Ho 1,200 — VX a—
T 742 — 1100 N9V T4y 1,200
TSy T —— 1400 =V T7-a—7 1,200
AT 2RI (FLvin) 1600 TV ET—Zr3y 7 1,200
IIF4 R 7 (FLa) 1400  r—UVLr—F— 1,300
. 2 ) — Il 1,200
74 Py E— 1,300
7hb=v7 1200 o, posyy 1,200
Fa—3i= 1200 pop,p3I0p 1,100
DI+ ) 1300 Ly sty 1100

FANY - —F— 1,400 F4 74V IV 1,100
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(720 -28%) 1,300
(v -wEa-28%) 1,300
(74 97 -0 -28%) 1,300
(v -F#o-20%) 1,300
TI—L—y  (v-Firo-24%) 1,300

YWy s (G4F-do-15%) 1,400

T IR HyrN— (7V—2-Ha-15%) 1,400

TNT X T797 (7)) —4-Ha-20%) 1,400
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(v -Fo-34%) 1,400
(7497 - FF9-24%) 1,400
(747 -39 -30%) 1,400
INIIV T4 (F4-FFa-30%) 1,400
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(Z 43 -30%) 1,400
(G- kEo-28%) 1,400

FANX v A (F2-F9-34%) 1,500

25— (v-Fo-36%) 1,500

TNy (74 RF—FHo-32%) 1,500
Za—3F—7 (74 A%—-FHw-28%) 1,500
) =5 Gx—7-FFa-28%) 1,500
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(v -Fo-32%) 1,500
(7497 - Fw-32%) 1,500
A=K (74 2% —-FFw-32%) 1,500
TATT7A4T (Fx97 - FF0-36%) 1,500
TR (Tv e -40%) 1,500
TN—=TIARY v -FFo-45%) 1,500
Iy TiA AR (v -PHe-40%) 1,500
T T4 =TS (v -dFo-32%) 1,500
Ebf= o=y v -Fo-40%) 1,500
VAR — F7v7—-Fdo-28%) 1,800

TVX Y y— () —s-He-24%) 1,800
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Scotch blended

SN2 —HI 125 900 F74hF—R 125
Fa—Z 125 900 Vaz—7x—F— %
A—IV K/ ~— 1,100 Vaz—Ix—h— &
INTUIA Y 125 900 Vaz—x—— &
INTUI4 Y 175 2,100 Vaz—7x—7— 18
NTUIA T 21F 3,300 Sai—x—H— F
INTUIL Y 30F 8,800 A X)L AFR—IL R

Scotch singlemalt

Y7L )Ny b 125F 1,100 TVrE—LryY 125
P L )Ny b 4F 1,600 TVoE—LryY 18F
Y7L Ny b 18F 2,200 YIVAH— 105F

P L) Ny b 215 6,400 INATURIN—=F 12
Y7L )Ny b 255F 9800 INAT U RIRN—7 18F
VT4 T T 125 1,000 X)Iirh—<y

TV T4 T4 18F 2,600 XNtk —=<r Y47
297y 125 2,500 Trx7 124
297 18F 6,800 TrE7 15F
IV T =07 A 125 1,300 77 125

VT r—0 7 A 175 2,200 77947 105

7V T7r—0 7R 215 5,000 7—bK~Ny 27 105
SIVET 125 2,200 7247 —1) v 165F
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Japanese — ——— Bourbon
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STV ZN=IN T Ty T R—=L 7297 900
JUTINA=I ATV TN I—F— 1,100
S TINA=I HITIV e—)— T 1,100
JYTINAIN HITIN HLAFLV Y (7hyia) 1,400

S TINA=N BT T AT V=7 (Tbyia) 1,400
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FEEFEMHE I3V 74 —F— HILDON (£MV) - 900
N N IVES 700
O RS 700
1—7 700
CrYrI— 700
P by2—2 700

773 bhVa—A 800

INA YT a—R 800
77 N)—=Ua2—A 800
AVCFNT VY Ra—kb— 800
227 (ICE/HOT) 800
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