Afternoon tea Weekday ¥ 4000

CLASSIC TEA

Holiday ¥ 4200

English Breakfast
Av7Z)yva Ty 77—A}

Darjeeling Summer Gold
<lth> K=Y ypw—a—L F

- Butter-Stuffed Prunes Queens Tea
JA—=VAT 4 —

* Prune Pound cake Assam Bari

7y LoNY
+ Cheese-Stuffed Prunes
- Nagano-Purple Grapes FLAVOR TEA
- Nagano-Purple Grape Jelly l;aﬂ]l?;?z 4

+ Shine-Muscat Grape Compote Vanilla Chai
N=TFx A
<2th>

Irish Whiskey Cream

- Shine-Muscat Grape Daifuku TAV ST A AT =T Y

* Yokan Made with Japanese Pear
NON CAFFEINE

- Kohakukan Sweets Made with Japanese Pear Rooibos Cape Orange

NARRT =T FHL vy
+ Warabimochi made with Jpanese Pear
Chill Out With Herbs

+ Chilled Zenzai FILTIRT 4 ZN—T

+ Traditional Rice Flour Dumplings FRUITS HERB TEA

<3th> Get The Power
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+ Kyoto-Style Silken Tofu Sushi Soft Peach
V7 he—F

- Seasonal vegetable appetizer

Vital Grapefruit

+ Dashi-Infused rolled egg ATV =TT
. Red Fruit

+ Pickles Ly F7L—>

JAPANESE TEA

Uji Tea
EREPS

Yame Tea

AP S

Chiran Tea
HMIBLA

Ureshino Tea
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COFFEE & LATTE

Coffee
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Espresso
IRTVL Y

Cafe Latte
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ALCOHOL

The PREMIUM MALT'S
<KAORU ALE>
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Sparkling Wine
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Champagne
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Today's white wine
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Today's Red wine
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