THE LIVELY

FUKUOKA HAKATA

DRINK MENU




TORIAEZU

N—rZ2F (&%) 900
Heartland Draft (Kirin)
INT RT > 800

Heineken (Btl)

IPA Highly Lively
IPA Highly Lively (Can) Ve

E& IN= TR N Vs 1,500
Sparkling Bellini

A L) 2 S S 1,700
Sparkling Mimosa

FRUITS SOUR

Rosemary Lemon Sour

Double Strawberry Sour

GLASS WINE

Fe>hl FUav bk (GR) 105
Cava Chamcalet Brut (Sparkling)

N &l S v

-Spain,Cava-

RZLwya0OvY () 800
Bellaretta Rosso (Red)

-ABUT cARILRY =T ZF Y -
-ltalian,Cabernet Sauvignon-
RNSLwyaE7>a (H) 800
Bellaretta Bianco (White)

-AR)T v I)ILRXR -

-ltalian,Chardonnay-

BEHOAZXT 1> 1,100
Today's Wine

Sl ) = e AR A (el 1,700
Sherry Tio Pepe
ZFXR—> (sweet) 1,100

Sherry Osborne

TAYDRRMLTDHTITVETOT, BRBICESRTIL,
We also do have a wine list,available upon request.




SIGNATURE

NZHE
Yama Green Tea & Vodka Hoon
AN et i
Berry Spumoni LR
077'&57’3\0)%2]51_“/ 1100
Ginger Moscow Mule :
Bl Tt A ) =
Bloody Mary 290
Earl Grey Ball ;
GIN BASE
it & 1,000
Gin & Tonic
ST i 1,000

TR Tl e s s ) Y
Espresso Gin & Tonic
X . 1,200
SIEAT AR
Gin Fizz
R kLT o L
White Lady
FLL vk 1,200
Gimlet

R e 1,300
P Ko i [
Negroni
VODKA BASE
ol = sau=sl 1,000
Moscow Mule
e — D o 1,000
Screwdriver
YILTa Ry 1,000
Salty Dog
5 | 1,300
Kamikaze
S A E AR D 1,300
Cosmopolitan
TR g T = 1,500
Espresso Martini
TEQUILA BASE
PR e O 1298
Tequila Sunrise
7)[/7] U_g 1.300
Margarita '
T Gt i 1,300

Ilce breaker




COFFE&TEA

d—k— (HOTIICE)
Coffee (Hot/Ice)

#I% (HOTICE)
Black Tea (Hot/Ice)

BAR FOOD

751 RFRT &
French Fries
I751RFE %

Fried Chicken
Jd>Y—-3eV>doEH %
Gorgonzola and Apple pizza
Sy AT

Mixed pizza

FRIUZ %

Neapolitan (Ketchup Base Pasta)
Ry7Fa—->

Popcorn

SOty

Mixed nuts

A F AT I\ =

Fig Butter

$F3a

Chocolate Ganache
ENLEEIILZR

Cured Ham & Pickles
3EF—XED

Three Cheese Platter
E—TSv—%—

Beef Jerky

% L.O 22:30 Monday : Closed

700

700

900

900

1200

1300

1300

500

700

800

900

1300

1400

800

Tuesday - Sunday : 14:00 - 1:00 (L.O. 24:30)

LZE S Y OEXERHIIEET 3580 T VET,

HHED LD THELSTEI L,
2THHAATEEERD £7,
BAR17:30uAp# & F + — & L T300M.
Y 7 7 [EIZ500MTEHE L £ 9.

Restaurant hours are subject to Service change,

Please understand in advance.
All prices include tax.

After 5:30 p.m. at the bar, 300 yen will be Service charged.

500 yen will be Service charged for sofa seats.




RUM BASE

= ey AU VAC
Rum Coke

Rl w2
Scorpion

Al

Mojito

X.Y.Z

X.y.Z

1%
Daiquiri

s s T T—=7)
Malibu (Milk/Coke)

WHISKY BASE

NAR—=IL
Highball

T Bl R RV
Old Fashioned

= Sl A
Godfather

BRANDY BASE
) [ )
Brandy Highball
JL>FAxI3Y

French Connection

B RH—

Sidecar

UMESHU
A= I E

Dazaifu Plum Wine (Rock/Soda)

H L\ igE

White Plum Wine (Rock/Soda)

NON ALCOHOL

)=
NA Kirin Beer

FsTHlE (Ovy/V—4)

Plum Juice (Rock/Soda)

900

1,300
1,400

1,300

1,300

1,000

900

1. 2010)

1,300

1,200

1,300

1,300

800

800

800

800




STANDARD COCKTAIL

FEREET . o R AT o
Long Island Iced Tea

Al G g B b Rt A e = 5 T
Cassis Base (Orange/Soda/etc)

[ =l ORI R B A e
Peach Base (Orange/Soda/etc)

AN ALOD
Campari Orange

R = =

Spumoni

5 3 R
China Blue

TSI o AT ANE
Amaretto Ginger

B ot D)
Mango Orange

AL e

White Wine Ginger Ale
F—Jl

Cassis w/White Wine
5 1

Red Wine w/Ginger Ale
e

Red Wine w/Coke

Ly RTIL (A R/T4+vHh)
Red Bull (Cassis/Vodka/Orange/etc)

SOFT DRINK

A e

Orange Juice

B Ao i Tl e e ST
Pink Grapefruit Juice
V| e

Apple Juice

Sl
Coke
2 4 R vt sl A P
Ginger Ale
J—aVFE
Oolong Tea

Ly RTIL

Red Bull

1,500

1,000

1,000

1,000

1,000

1,000

1,000

1,000

900

900

900

900

900

700

700

700

700

700

700

700




BT

SIGNATURE 1,500

BRYT7TY TN FETIVT—
Homemade Apple Cinnamon Brandy
SHFEVRTV DA T ST —xI v —IT—)L
Sweet but Refreshing Apple x Ginger Cocktail
EOBVWCFEYOHOTEoIEb e LA o TIL

BZ2ELEVYD—

Homemade Salted Lemon Sour

BZ ALK BREXEITAHL EVXIE

Hakata Dontaku Shochu x Lemon xSalt

< aWHy NN Lo —

Mede with Hakata Dontaku Shochu,this sour is crisp,
not sweet,and super refreshing.

ITUWARI
SLxFRAOAL—F)Fa—IxIRFLYYxEI)—LxTZVHRIT—X
Rum x Chocolate x Espresso Cocktail
IXRFLyVeFadzEorlctE4—TTEoidbeLichoTIL

FEHDOIT ST — A7) —

Seasonal Bloody Mary
BRENIILIAYALEYxTIL=Yx I rxT Sy IRy /N—
Basil Vodka x Seasonal Fruits x Black Pepper
TN=—VERIMOEABHAEDEZRELATEWVLWF

),

Sangria
FRITAIXLEYxSALxNAFT Yy TIoAY IxTS0F—x0—5
Red Wine x Citrus x Pineapple x Brandy
HLRARPTWVWIA VAT TILTT

RGPS s

Wasabi and Fruits Sour
SLxLEYxTIN—=YxZTRFT4T7xTHExLZw D

Rum x Lemon x Muscat Liguer x Wasabi
JHEDEDZRLDDI7IIL—YOHAZSISHLZIRTT

A S et; Dl

A mellow and herbal gin Sour with rooibos flavor.
BREILARISUxLEY Y —4

Homemade Rooibos Gin x Lemon x soda water
WARAT 1 —DEDNTZEDPHBHITIL

This coktail has lovely rooibos tea aroma and a smooth,floral flavor.

NON ALCOHOL

mMBECIL—TT7IL—Y
Plum Wine and Grapefruit
BExIJL—TIIN—YxLEIxI SN —

o A AR e A
Non-Alcoholic Mojito
ETF IO xS A L YD



JAXAF—=VI b

Whiskey list

Japan

* Yamazaki NV
* Yamazaki 12Y
* Hakushu

* Chita

* Taketuru

* Miyagikyo

USA

« Jack Daniel’s
* Maker’s Mark

Scotland

* Macallan

* Singleton

s Bowmore 12Y

* Laproaig 10Y

- Ardbeg W-B5Y

Ireland

« Jamson

¥1,800
¥3,800
¥1,800
¥1,600

¥1,600
¥2,300

¥1,300
¥1,300

¥2,500
¥1,600
¥1,600
¥1,700
¥1,400

¥1,100



