<1th>

+ Strawberry creme dange

- Strawberry fresh chocolate
+ Kumquat tart

- Caramelized kumquat

@ - Apple jelly

- Apple pound cake
<2th>

* Yuzu citrus daifuku

* Yuzu citrus yokan

High tea

- Pomelo and brown sugar bracken,starch
¥ 7000 dumpling

+ Pomelo Domyoji kan

+ "etouchi lemon” amber swees

- "Setouchi lemon” Kuzu Manju cake

<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

FLAVOR TEA

NON CAFFEINE

FRUITS HERB TEA

English Breakfast

AvZ)yya Ty 77—k

Darjeeling Summer Gold

A=) v~e—a—F

Queens Tea
J A=V RT 4 —

Assam Bari
T LN

Earl Gray
T =LA

Vanilla Chai
RN=TF %A

Irish Whiskey Cream

TAV v a4 AF—=2Y—A

Rooibos Cape Orange
WA RRT—=TFL vy

Chill Out With Herbs
FILT IR 4 RN=T

JAPANESE TEA
Uji Tea
T

Yame Tea
AN

COFFEE & LATTE

Coffee

I—k—

Espresso
IATL Y

ALCOHOL & JUICE

Sparkling wine
A= Y TTA Y

Beer
B —

Orange Juice
FLvyya—=x

Chiran Tea
HIE AR

Ureshino Tea
(LTSS

Cafe Latte
N7 xTT

Today's white wine

AHOHT A v

Today's Red wine
AKHDOHRT 4 v

Oulong Tea
v—a v

Get The Power
Ty RPN —

Soft Peach
V7 hE—F

Vital Grapefruit
NABNT VL =TT N—

Red Fruit
Ly F7r—y

~Option Menu~

¥ Served in a glass

Sake
Zio HABE 900

Shochu

BERY

900

Whiskey

4R F—

1.000

Plum Wine

20

850

Ginger Ale
YvYry—xz—n 700

Non-alcoholic Beer

F—N7Y —

800
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<1th>

- Strawberry créme dange

CLASSIC TEA JAPANESE TEA

- Strawberry fresh chocolate English Breakfast

AVvZYVyyva JLy s 77—AF Uji Tea Ch;i*}fi Tea
- Kumquat tart Fik kR
Darjeeling Summer Gold
. A=) v e—a— LK Yame Tea Ureshino Tea
+ Caramelized kumquat N g S
Queens Tea
- Apple jelly JA—VART 4 — COFFEE & LATTE
Assam Bari
- Apple pound cake 7y LoNY Coffee Cafe Latte
a—tb— N7 x+T77
<2th> Espresso
] ) FLAVOR TEA TATV Y
* Yuzu citrus daifuku
Earl Gray
* Yuzu citrus yokan TN T LA ALCOHOL & JUICE
. Vanilla Chai ' p .
Hl h . N Champagne Today's white wine
g tea Pomelo and brown sugar bracken,starch NZS5F x4 SN KHOHT A >
¥ 8000 dumpling Irish Whiskey Cream Beer Today's Red wine
TAV Y av 4 AF—=07) =L v — AKHOHFRT7 4 v
+ Pomelo Domyoji kan
Orange Juice Oulong Tea
- “etouchi lemon” amber swees NON CAFFEINE AlLyyda=2 VR YR
. . » . Rooibos Cape Orange ~Option Menu~
Setouchi lemon” Kuzu Manju cake WA AR AL Served in a glass
<3th> Chill Out With Herbs Sulke
FNT I b7 4 ZN="T FHiOHAM 900
- Kyoto-Style Silken Tofu Sushi
Shochu
- Seasonal vegetable appetizer FRUITS HERB TEA beht 20
. Get The Power Whiskey
- Dashi-Infused rolled egg By b ST — w4 Z2F—  1.000
- Pickles Soft Peach Plum Wine
/7 hE=T PRl 850

< Separate plate > Vital Grapefruit

NAZNTL—T T N— S ijlg:eiAll/e 00
Seasonal vegetables  Side dish LIew /
Red Fruit
v KT e Non-alcoholic Beer
Seasonal grilled fish Meat dish Ly F7A—Y Fen 7Y — 800
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<1th>

+ Strawberry creme dange

CLASSIC TEA

English Breakfast

+ Strawberry fresh chocolate S L
AvZYyyva Ty 77—Rb

+ Kumquat tart

- Caramelized kumquat
é%%@ * Apple jelly

Darjeeling Summer Gold
A=) v~ —a—F

Queens Tea
J A=V RT 4 —

Assam Bari

- Apple pound cake T LS Y
<2th>
FLAVOR TEA
* Yuzu citrus daifuku Barl Gray
T—nN71L A4

* Yuzu citrus yokan
Vanilla Chai
R=FF w4

High tea

+ Pomelo and brown sugar bracken,starch

¥ 9900 dumpling

+ Pomelo Domyoji kan

Irish Whiskey Cream
TAV Y av 4 AF—=07) =L

NON CAFFEINE

+ "etouchi lemon” amber swees

Rooibos Cape Orange

+ "Setouchi lemon” Kuzu Manju cake NARRT—=THL VY

Chill Out With Herbs

<3th> FATYI b4 ZN—T

- Kyoto-Style Silken Tofu Sushi

JAPANESE TEA
Uji Tea
T

Yame Tea

NI
COFFEE & LATTE

Coffee

I—k—

Espresso
IATL Y

ALCOHOL & JUICE

Champagne
VY UoN—Z 2

Beer
B —

Orange Juice
FLvyya—=x

Chiran Tea
HIE AR

Ureshino Tea
(LTSS

Cafe Latte
N7 xTT

Today's white wine

AHOHT A v

Today's Red wine
AKHDOHRT 4 v

Oulong Tea
v—a v

FRUITS HERB TEA

Get The Power

+ Seasonal vegetable appetizer

- Dashi-Infused rolled egg 77 b7
Soft Peach
+ Pickles V7 bE—F

< Separate plate > Vital Grapefruit

NABNT VL =TT N—
Seasonal vegetables  Side dish
Red Fruit

Seasonal grilled fish Meat dish Ly F7u—>

~Option Menu~
*Served in a glass

Sake
ZMiOHAE 900

Shochu

BEmt

900

Whiskey

T4 AT —

1.000

Plum Wine

20

850

Ginger Ale
YvYry—x—n 700

Non-alcoholic Beer
F—nN7 Y — 800
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