<1th>

- zunda Mochi

- Mitarashi Dango

- Soybean Flour Ohagi

@ - Soybean Flour Warabi Mochi

- Fig jelly Mochi

- Fig Manju
<2th>

- Fig pound cake
ngh tea - Fig butter

- Watermelon verrine
¥ 7000

- Tomato jam rare cheese
- Ground cherry compote
+ Peanut sable
<3th>
- Kyoto-Style Silken Tofu Sushi
- Seasonal vegetable appetizer
+ Dashi-Infused rolled egg
+ Pickles
< Separate plate >
Seasonal vegetables  Side dish

Seasonal grilled fish Meat dish

CLASSIC TEA

English Breakfast
AvrY)yya Ly 77—t

Darjeeling Summer Gold
=YY vz —a—F

Queens Tea
T A=V RT A —

Assam Bari
T yHLon)

FLAVOR TEA

Earl Gray
T A4

Vanilla Chai
N=TF %A

Irish Whiskey Cream
TAV v av 4 RF—7 ) —L

NON CAFFEINE

Rooibos Cape Orange
NARRT—=TFL vy

Chill Out With Herbs
FILT I b7 4 XN="7

JAPANESE TEA

Uji Tea Chiran Tea
SRCY S b
Yame Tea Ureshino Tea
A I

COFFEE & LATTE

Coffee Cafe Latte
a—tb— N7 x-T7
Espresso
IRATVL Y
ALCOHOL & JUICE
Sparkling wine Today's white wine

ZRN—=2 YT A Yy KHDODHT A4 v

Beer Today's Red wine
v = KHDOIRT 4 v
Orange Juice Oulong Tea
FLvyya—2R v—u v

FRUITS HERB TEA

Get The Power
Ty bR —
Soft Peach
V7 b E—F

Vital Grapefruit
NARNT V=TT N—

Red Fruit
Ly F71—y

~Option Menu~
*Served in a glass

Sake
FHio HAMWE 900

Shochu
BERS 900

Whiskey
74 AXAF¥—  1.000

Plum Wine
MiHE 850

Ginger Ale
Yv¥y—xz—L 700

Non-alcoholic Beer
F—n7 Y — 800

HKEUHOMifE Y — & 2kl HEBUAS L2 £ 5
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- Fig jelly Mochi

+ Fig Manju
<2th>

- Fig pound cake
ngh tea - Fig butter
¥ 99()() + Watermelon verrine

- Tomato jam rare cheese
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+ Dashi-Infused rolled egg

+ Pickles
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