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Itsumono

BIOME

STEAM LINE

STEAM UP

BAT FLIP

Moo light magic

Step By Step

RETREAT
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ALE

¥850 ¥1,400 ¥2,600 ¥1,050

¥900 ¥1,450 ¥2,700 ¥1,100

ALE

¥950 ¥1,500 ¥2,800 ¥1,150

WHITE

¥900 ¥1,450 ¥2,700 ¥1,100

LAGER

¥900 ¥1,450 ¥2,700 ¥1,100

¥950 ¥1,500 ¥2,800 ¥1,150

ALE

¥900 ¥1,450 ¥2,700 ¥1,100

ALE

¥950 ¥1,500 ¥2,800 ¥1,150

ALE

¥1,100 ¥2,000 ¥3,500 ¥1,600

¥900

¥900

¥700

¥800

¥750

¥750

¥800

¥800

¥800

¥1,250

¥1,250

¥1,250

¥780

¥780

¥680

¥580

¥700

¥680

¥600

¥680

¥900

¥750 ¥750

¥300

￥1600

¥1,380

￥1600

¥630

¥9,900 ¥2,500
¥9,900

¥6,000 ¥2,000

¥6,000
¥3,900

¥7,000
¥3,900

¥1,200 ¥4,900
¥1,500 ¥5,900
¥2,700

¥100 ¥600
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Bitter

DH Sour IPA

Red Tea Amber Ale

Belgian White w/Timur Pepper

American Pilsner

Tropical Milkshake IPA

DDH Saison

Wooded Red Ale

Pale Ale

Tokyo Beer Vista Brewery

Tokyo Beer Vista Brewery

Tokyo Beer Vista Brewery

Tokyo Beer Vista Brewery

Tokyo Beer Vista Brewery

Tokyo Beer Vista Brewery

Tokyo Beer Vista Brewery

Tokyo Beer Vista Brewery

Fukushima PIRONO BEER

France

France

Lemon Sour made with 100% Japanese lemon juice

Limoncello, originating from southern Italy and made from lemon peel. A slightly luxurious lemon sour.
Change to tonic water +¥100

Japanese green tea with shouchu spirit.

Bourbon whiskey with soda

【Miyazaki/Kuroki Honten] Rich barley flavor with a light, refreshing mouthfeel and a roasted,
caramel-like taste.

Nakamura Sake Brewery, Kagoshima, Japan] A gentle aroma and sweetness that brings out the
characteristics of the Kogane Sengan variety to the fullest extent.

【Kagoshima/Komaki Brewery] A bottle that pursues new possibilities in shochu production. In the
process of proposing shochu with soda as an aperitif, we have reduced the foul smell and bitterness

of the ingredients that appear when the shochu is served with soda, and created a shochu with a
pleasant citrus flavor and a refreshing sweetness in the aftertaste. We use “Varvarian Weizen Yeast”

as the yeast strain.
(Choose from on the rocks, with soda, with water, or with hot water.)

FUKAGAWA LOCAL GIN (choose straight, on the rock, with soda, or tonic)

Ginger ale made with  lemon

This is the 100% straight juice of Kawachi Bankan peel used in our beer Tokiwa Haze!

Almonds, cashews, and cranberries
are coated in candy and solidified into cubes.
The crisp texture, nutty aroma, and subtle tartness of the
cranberries create a well-balanced flavor
that never gets old.

Colorful daikon radishes and turnips pickled simply.
Quinoa adds a satisfying crunch.

Shredded wood ear mushrooms dressed in a sesame
oil-infused namul.
Paired with the aroma of cilantro, it makes beer go down
smoothly.

This classic Chinese restaurant dish features dried tofu
tossed in a basil and pistachio sauce.
Finished with a hint of lemon, it creates a refreshing dried
tofu appetizer.

The sweetness of slow-roasted beets and
the bitterness of Trevisan radicchio are
perfectly complemented by the distinctive
flavor of Gorgonzola cheese.

Fried chicken with originally blended spices
such as pepper and black pepper mixed into
the batter. Two types of chicken are
available: thighs and wing tulips, both tender
and juicy.

Simply deep-fried Brussels sprouts at their
peak season, topped with aromatic Pecorino
Romano cheese.

Homemade soy milk mayonnaise with a
robust smoky aroma.

Sweet and spicy chili sauce with the richness of
sour cream.

Enjoy it with pasta sauce or mapo glass
noodles.

The crisp texture of Mongo squid and the aromatic, bitter notes of Arletta. The sauce of charred
eggplant and anchovies pairs beautifully with the seafood flavors.

Fried chicken inspired by Thailand's sour and spicy soup, Tom Yum Goong.
Enjoy the harmonious blend of coconut, lemongrass, chili peppers, and dried shrimp.

Authentic mapo sauce with a kick of Sichuan pepper, paired with refreshing glass noodles.

Short pasta. A sauce with the richness of almonds and the savory flavor of whitebait.

This is a special cheesecake from our
affiliated cafe, BERTH COFFEE.

This is a special chocolate cake from our
affiliated cafe, BERTH COFFEE. It features a
moist texture like fresh chocolate and a rich
flavor.

Aiming to be the go-to beer to replace the usual "A draft beer, please!", we created "Itsumono" (The Usual) with the
image of our new standard – a beer you can enjoy without thinking too much, in any situation.

Although it's an English bitter ale, you'll hardly taste any bitterness.

It's said that the name originated from the fact that, compared to the pale ales that were mainstream in England at
the time, the bitterness of the crystal malt and hops was more pronounced, but by today's standards, it has a
gentle flavor that doesn't quite resonate.

The sweetness, aroma, and bitterness from the malt, and the bitterness and freshness from the hops are all
balanced without any one overpowering the other, making it the ultimate all-rounder that can be enjoyed anytime.

With its low carbonation, it's easy to gulp down – like a delicious adult version of barley tea.

It's a classic style that isn't yet very popular in Japan, but it's one of those brands we want to nurture, imagining all
our customers at VISTA ordering "A pint of the usual, please!" without even looking at the menu, showing off their
regular-customer status.

[International Beer Cup 2025]
Gold Medal in the Ordinary/Special Bitter Category
Champion in the British Heritage Category

Backpackers' Japan is a company with a rich and unique lineup of members!
The company's company trip festival was held in Tokyo, Kyoto, and Nagano, Japan, and the Sour IPA was created in
a unique style!
Three types of hops were mixed to suit the event, which brought together staff members from Tokyo, Kyoto, and
Nagano!
Sourness and bitterness harmonize in one liquid.
A toast to a great night in the middle of the great outdoors with the unique staff members, regulars, and festival
artists!
A refreshing bottle worthy of drinking in the middle of nature.

To celebrate the 2nd anniversary of "DSG STAND," supervised by the renowned Kinshicho restaurant "Daisangen,"
we have brewed a Red Rooibos Amber Ale that perfectly complements rich Chinese cuisine. The mellow sweetness
of rooibos blends with the aroma of malt, gently enveloping the sauces and spices. A refreshing drink that cuts
through the oiliness while offering a vibrant aroma. Let's raise a glass to celebrate this momentous occasion for
DSG with some piping hot dim sum!

DSG STAND, a standing bar where you can enjoy shumai and alcohol, was supervised by the renowned Chinese
restaurant "Kanton Ryori Chugoku Shuka Daisangen" in Kinshicho, which sadly closed in 2023.

To commemorate the first anniversary of DSG STAND, we have brewed a beer themed to pair well with DSG's
shumai!

Based on a mildly bitter white ale, we have added Nepalese sansho pepper, "Timur pepper." The slightly spicy and
elegant aroma, reminiscent of a blend of Timur pepper and black tea, is designed to complement the juicy flavor of
DSG's shumai.

The exhilarating feeling and excitement of swinging the bat to the finish line. That moment has been captured in
"BAT FLIP," an American pilsner. This beer features the crisp, dry finish characteristic of a lager, with a vibrant hop
aroma reminiscent of an IPA that fills your mouth. Each sip will evoke that decisive moment when you toss the bat
into the air, amidst the roaring excitement of the crowd in the stands.

"BAT FLIP" is perfect for watching sports. Enjoy the pleasant bitterness and fresh hop aroma while watching the
nail-biting plays. Its robust hop flavor is satisfying enough to enjoy on its own, leaving you feeling content even
without snacks.

When you want to forget the day's fatigue, cheer on your favorite team, or simply enjoy the atmosphere, this beer is
the perfect companion to enhance those special moments.

Catchphrase:
"After your swing, have a BAT FLIP."

"Moo Light Magic," a collaboration with Midnight Farm, is a fruit shake for adults. The pale pink color blooming in the
glass comes from the natural colors of dragon fruit and guava. The coconut aroma of Sabro hops and the smooth
texture created by lactose and oats are like melted ice cream. A Tropical Milkshake IPA with bitterness reduced to
the absolute minimum. Why not indulge in this sweet and gentle magic tonight?

Mountain climbing is a way to refresh your tired mind by walking in the wilderness away from everyday life without
thinking.
The plants in the highlands that you are not used to seeing, the open sky, the antelopes that do not give way, the
thunderbirds that you can suddenly see through the fog, and the journey that is a bit like an adventure will make you
feel elated, yet strangely relaxed and clear-headed.
This is the kind of beer that will quench your thirst while you feel the great outdoors and a pleasant sense of
exhaustion.
The style is a double dry-hopped Saison.
The slightly pastoral nuance of Saison's nature, yet clean and dry, has a strong citrus tropical herbal aroma derived
from the hops.
Saison originally originated in the rural areas of southern Belgium.
It is a farmhouse beer that was home-brewed by farmers in order to rehydrate their tired bodies after work and to
keep them energized for the next day's work.
It is the perfect beer to drink after a day of physical exertion while enjoying the grandeur of nature.
Mountain climbing, farming, and beer brewing all have one thing in common in that they are accomplished step by
step.
It is Step By Step to bite into the delicious brew ahead.

This is a red ale meant to be enjoyed slowly while reading.
I don't usually read much, but when I do, I always make special preparations.
I choose a quiet and peaceful place to distance myself from my busy daily life and consciously set aside time for
reading.
That time isn't just about following the words; it's also a small adventure to enter my own world in a different
atmosphere than usual.
And when I return to my daily life, a sense of accomplishment and a relaxed feeling remain in my heart, bringing a
quiet sense of satisfaction.
For me, beer and alcohol are often enjoyed while chatting with others.
But a drink enjoyed with reading is something entirely different, like a specially prepared "luxury for oneself."
RETREAT is a beer created for such moments.
It pays homage to the Belgian beer style called Flanders Red Ale. The vibrant color derived from the malt, the
complexity and sweet vanilla-like nuances from the wood chips, and the acidity from the yeast are balanced to
create a sweet and sour taste, much like Lambrusco.

FUKAGAWA LOCAL GIN
"FUEKI" follows the concept of "Fueki" as discovered by Matsuo Basho.

This sake is distilled based on the concept of incorporating new changes in an unchanging and wonderful thing.
The sake is made from carefully selected botanicals.

Wood from the Fukagawa area, which once flourished as a lumber town, juniper berries, ginger, and other
various botanical ingredients are crossed to create a highly aromatic sake."

FUKAGAWA LOCAL GIN
"The aroma of sandalwood, which is also well known in incense, has been added to create a luxurious feel.

The aroma of the coffee is carried by the dried coffee
from the famous ARiSE COFFEE ROASTERS water-dripened coffee.

The dry runoff of fine coffee produces a more mellow and elegant aroma than you can imagine."

Brown sugar, lime, cardamom, clove, black pepper, star anise, etc...

Ginger, Lemon, sugar, cloves, cardamom

SOUR

HAZY

   

   

   

   

   

   

   

   

   

   

   

RED WINE : Mas De Janiny ＢＩＢ Blanc

WHITE WINE : Mas De Janiny ＢＩＢ Blanc

LEMON SOUR

LIMONCELLO SOUR

HAZY GREEN TEA HIGH BALL

MAKER'S MARK

NAKANAKA(Barley Shochu)

NAKAMURA(Sweet potato Shochu)

Issho Bronze (Sweet potato Shochu)

FUEKI

TUBURO ( Holy Basil )

TUBURO ( Lavender)

VISTA Cola

Homemade Ginger Lemonede

Orange Juice (Onshu Mikan)

Bottles of wine (sparkling, white, orange, rosé, red) are also available, please ask!

We have many shochu that are not on the menu,  please ask!!

choose straight, on the rock, with soda, tonic, or sonic

CRAFT COLA

CRAFT DRINK

Homemade cola with spices and lime lemon, available only at VISTA                

Tasmanian walnuts, Australian almonds, and organic
cashews seasoned with black olives and anchovies,
mixed with freeze-dried cheddar cheese.

 JUICE

VEGETUS Nuts: Nuts Cube

VEGETUS Nuts: Olive & Cheddar        

Wood Ear Mushroom and Cilantro Namul

Beet and Blue Cheese Salad

Scallop Carpaccio
with Avocado Sauce

Brussels Sprouts Fritters
Pecorino Cheese

French Fries
Smoked Soy Mayo

French Fries
Sweet Chili & Sour Cream

Rye Bread

Tom Yum Fried Chicken 

Lamb Mapo Glass Noodles

-- You can also enjoy it in the restaurant for ¥200 for a bottle opener fee! --

¥800

¥800

¥800

¥900

¥800

¥800

¥800

¥800

¥800

¥800

¥800

BEER VISTA Original Cap BEER VISTA Original Tenugui

Sweatshirt (1st anniversery) THE BEST BREW T-shirt 

ORIGINAL GLASS ORIGINAL GROWLER

Sticker Bottle Opener

Sun-Dried Tofu with Pistachio Pesto             

¥800

3rd Anniversary Coach Jacket 3rd Anniversary Tote Bag

BVB T-shirt 

Red Radish and Turnip Marinated Salad

Rigatoni with Whitebait, Almond, and Basil Sauce

BEER VISTA Long sleeveT-shirt

SOLD

SOLD

SOLD

SPECIAL SALE ¥3,800 SPECIAL SALE     ¥1,000

SPECIAL SALE ¥2,700

Sautéed Mongo Squid and Arletta
Grilled Eggplant with Anchovy Sauce

￥1300

Cheesecake Chocolate Cake

Sold

※PRICE TO GO BELOW

LAUGH POPPINS  

Itsumono

TOKIWA HAZE

RETREAT

STEP BY STEP

BIOME

BAT FLIP

VISTA LAGER

Moo light magic

Fire starter

STEAM UP

Groovin' Groovin

3rd Anniversary Beer!

STYLE:
Brut IPA /w Elderflower,
Jasmineflower

STYLE: Bitter Ale

STYLE: Citrus Hazy IPA

STYLE: Woody Red Ale

STYLE: DDH Saison

STYLE: DH Sour IPA

STYLE: American Pilsner

STYLE: Lager

STYLE: Tropical milkShake IPA

STYLE: Smoke stout

STYLE:
Belgian White
w/Timur Pepper

STYLE: DIPA

Alc: 7.0%

Alc: 4.5%

Alc: 6.0%

Alc: 6.0%

Alc: 5.0%

Alc: 6.0%

Alc: 5.5%

Alc: 4.5%

Alc: 5.0%

Alc: 5.0%

Alc: 8.0%

Alc: 5.0%

BLACK : M,L,XL
BEIGE : M,L,XL

color: White/Smoky blue
size: S/M/L/XL

color: White/Black/Gray

color: Navy/Gray/Black color: White/Light blue
size: M/L/XL size: S/M/L/XL

Half pint 16oz (473ml)
Pint 32oz (950ml)

 Wine


