Afternoon tea Weekday ¥ 4000

Holiday ¥ 4200

<I1th>

- Hyakka Honey Chiboust Cream

+ Chestnut Honey Pound Cake

+ Lemon honey fromage blanc

- Honey Hojicha (Roasted Tea) Sablé
+ Matcha Roll Cake

» Matcha Terrine

<2th>

+ Sakuramochi Rice Cake
- Sakura Yokan (Sweet Bean Jelly)
+ Sakura Anmitsu Dessert

- Endangered Tea Amber Sugar

- Hojicha (Roasted Tea) Arare Rice Crackers
- Green Tea Wasanbon Sugar Warabi Mochi

Dessert

<3th>

- Kyoto-Style Silken Tofu Sushi
- Seasonal vegetable appetizer

- Dashi-Infused rolled egg

- Pickles

CLASSIC TEA

English Breakfast
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Queens Tea
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Assam Bari
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FLAVOR TEA

JAPANESE TEA

COFFEE & LATTE
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Vanilla Chai
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Irish Whiskey Cream
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NON CAFFEINE

Rooibos Cape Orange
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Chill Out With Herbs
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ALCOHOL

FRUITS HERB TEA

Get The Power
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Soft Peach
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Vital Grapefruit
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Red Fruit
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Uji Tea
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Yame Tea
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Chiran Tea
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Ureshino Tea
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Coffee
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Espresso
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Cafe Latte
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Sparkling Wine 1000
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Champagne 1500
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Today's white wine 900
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