<1th>

* Peach bavarois CLASSIC TEA JAPANESE TEA
. : English Breakfast )
Peach Terrine AYTY yva Tl s T 7—A} Uji Tea Chiran Tea
. . T IS
- Peach Mozzarella Cheese with Organic Honey ~ Darjeeling Summer Gold
=) < —a—)L F YamiTea [ires}lino Tea
+ Cherry Crunch Queens Tea NNET BHA
I 4=V AT 4— COFFEE & LATTE
+ Cherry Tart
. Coff
+ Cherry Gelatin FLAVOR TEA 30_ ehe_ Sja;ellja;t;
Earl Gr?y E
<2th> T=n7rA Isgr;f;?y y
. Vanilla Chai
+ Cherry Daifuku Sweets Ry ALCOHOL & JUICE
. h + Cherry Amber Sugar, Peach Amber Sugar Irish Whiskey Cream Sparkling wine Today's white wine
ng tea FAY 9o ay s AF—s Y=L AA=2 YV I T4y KHDHETA Y
- Cherry Cheese
Y Mango Dream Beer Today's Red wine
¥ 7000 + Peach Manju Bun VI —F Y —LA e ARHOART A~
Orange Juice Oulong Tea
+ Momowasanbon warabi mochi NON CAFFEINE FL vy a—2 AR =RVE '
Rooibos Cape Orange
+ Peach yokan NA KRR =T L vy
<3th> Chill Out With Herbs o
FATY LY 4 AN=T ~Option Menu~
LK Stvle Silken Tofu Sushi Xf?gﬁGfﬁﬁfT
yoto-Style Silken Tofu Sushi Shochu
: FRUITS HERB TEA BElS  Glass/900
- Seasonal vegetable appetizer
Get The Power Whiskey
- Dashi-Infused rolled egg 7 PPN — T ARF— Glass/1.000
. Pickl White Peach Plum Wine
1CKIes 74 be—F M Glass/850
VE?I&(}}:;PSfm;E7ﬂ/ y Ginger Ale
2N — —> I RYES B
< Separate plate > YV —T—)b Glass/700
. . Re‘d Fruit N Non-alcoholic Beer
Seasonal vegetables  Side dish Ly F7N—=Y F—n7 ) — Glass/800
Seasonal grilled fish Meat dish
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<1th>

. CLASSIC TEA JAPANESE TEA
- Peach bavarois
English Breakfast B .
- Peach Terrine AvZYyyva TLyr77—R¢ Uji Tea Chﬁlfafi Tea
Ttk AT

Darjeeling Summer Gold

- Peach Mozzarella Cheese with Organic Honey K)o T L R Yame Tea Ureshino Tea
A @S UCESES
- Ch C h Queens Tea
@ erny e FA—v AT A= COFFEE & LATTE
» Cherry Tart
FLAVOR TEA Coffee Cafe Latte
. ; a—bk— N7z TT
Cherry Gelatin Earl Gray
T LA Esprecsso
<2th> IRTLyY
Jlaevs ALCOHOL & JUICE
- Cherry Daifuku Sweets N=TF A J
. - Cherry Amber Sugar, Peach Amber Sugar Irish Whiskey Cream Sparkling wine Today's white wine
High tea Y gab 8 FAY 92?4 RF—2 )1 A2 VY 7Ty RHOHTA Y
- Cherry Cheese M b Beer Today's Red wine
¥ 38000 Mango Dream e KE DT 4
» Peach Manju Bun o Jui Oulons T
NON CAFFEINE e e e
- Momowasanbon warabi mochi Abyeya-2 voRYE
Rooibos Cape Orange
- Peach yokan WAFRAT =T AV
Chill Out With Herbs .
<3th> FATYFT 4 RN=T ~Option Menu~
X277 RATH R T
- Kyoto-Style Silken Tofu Sushi - Shochu
FRUITS HERB TEA HERT Glass/900
- Seasonal vegetable appetizer Get The Power Whiskey
Ty PPRT — T4 RF— Glass/1.000
- Dashi-Infused rolled egg
White Peach Plum Wine
- Pickles A PE=F it} Glass/850
Vital Grapefruit Ginger Ale
< Separate plate > A ZNT V=T TN PyYy—T—n Glass/700
Seasonal vegetables  Side dish IR/e“d }F ;ui‘f—“ Non-alcoholic Beer
e F—=n7Y— Glass/800
Seasonal grilled fish Meat dish
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High tea
¥ 9900

<1th>

+ Peach bavarois

- Peach Terrine

+ Peach Mozzarella Cheese with Organic Honey
+ Cherry Crunch

+ Cherry Tart

- Cherry Gelatin
<2th>

» Cherry Daifuku Sweets

+ Cherry Amber Sugar, Peach Amber Sugar
* Cherry Cheese

- Peach Manju Bun

* Momowasanbon warabi mochi

+ Peach yokan

<3th>

+ Kyoto-Style Silken Tofu Sushi

- Seasonal vegetable appetizer

+ Dashi-Infused rolled egg

- Pickles

< Separate plate >
Seasonal vegetables  Side dish ~ Seasonal sushi
Seasonal grilled fish Meat dish

Grilled Japanese Beef

CLASSIC TEA

English Breakfast

AvZ)yya Ty 77—k

Darjeeling Summer Gold
A=) v~ —a—F

Queens Tea
J A=V RT 4 —

FLAVOR TEA

Earl Gray
T =LA

Vanilla Chai
N=ZT7F %A

Irish Whiskey Cream
TAVy a4 AF—7 ) —L

Mango Dream
~vI—FY—L

NON CAFFEINE

Rooibos Cape Orange
NARRT —=TF L vy

Chill Out With Herbs
FAT T T 4R N—=T

FRUITS HERB TEA

JAPANESE TEA

Uji Tea Chiran Tea
T AIEL
Yame Tea Ureshino Tea
AN AP

COFFEE & LATTE

Coffee Cafe Latte
a—b— Hh7zTT
Espresso
IRTVL Y

ALCOHOL & JUICE

Sparkling wine

Today's white wine

A= Vv 774y KRHOHTA v

Beer Today's Red wine
v = KHOFRT 4 v
Orange Juice Oulong Tea
FLvyva—2x VAR IMEN

Get The Power
Ty PPRT —

White Peach
K74 PE—F

Vital Grapefruit
RNAZNT VL =T T =

Red Fruit
Ly K 71—y

~Option Menu~

X7 2THREcF
Shochu

VSALT) Glass/900

Whiskey
74 AF— Glass/1.000

Plum Wine
M Glass/850

Ginger Ale

vy —T— Glass/700

Non-alcoholic Beer
F—n7 Y — Glass/800
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High tea
¥ 9900

<1th>

+ Peach bavarois

CLASSIC TEA

+ Peach Terrine
+ Peach Mozzarella Cheese with Organic Honey

+ Cherry Crunch

English Breakfast
Av7Z)yva Ty 77—A}

Darjeeling Summer Gold
A=) v~ —a—F

Queens Tea

- Cherry Tart IA—YAT A=

+ Cherry Gelatin FLAVOR TEA

<2th> Earl Gray
TN A

+ Cherry Daifuku Sweets
+ Cherry Amber Sugar, Peach Amber Sugar
+ Cherry Cheese

+ Peach Manju Bun

+ Momowasanbon warabi mochi

NON CAFFEINE

- Peach yokan
<3th>

- Kyoto-Style Silken Tofu Sushi

- Seasonal vegetable appetizer FRUITS HERB TEA

- Dashi-Infused rolled egg

+ Pickles
< Separate plate >

Fresh sea urchin sushi Raw sea urchin chawanmushi
Grilled turban shell Sazae tartare Fried white shrimp

White shrimp marinated in ginjo soy sauce

Vanilla Chai
N=ZT7F %A

Irish Whiskey Cream
TAVy a4 AF—7 ) —L

Mango Dream
~vI—FY—L

Rooibos Cape Orange
NARRT —=TF L vy

Chill Out With Herbs
FAT T T 4R N—=T

JAPANESE TEA

Uji Tea Chiran Tea
T AIEL
Yame Tea Ureshino Tea
AN AP

COFFEE & LATTE

Coffee Cafe Latte
a—bk— N7 T
Espresso
IRATL Y
ALCOHOL & JUICE
Sparkling wine Today's white wine

A= Vv 774y KRHOHTA v

Get The Power
Ty PPRT —

White Peach
K74 PE—F

Vital Grapefruit
RNAZNT VL =T T =

Red Fruit
Ly K 71—y

Beer Today's Red wine
v - AKHDOFRT7 A v
Orange Juice Oulong Tea
ALy Va—2 v —n v
~Option Menu~
X275 R ToRtc+
Shochu
VSALT) Glass/900
Whiskey
74 AF— Glass/1.000
Plum Wine
M Glass/850
Ginger Ale
VUV —T— ) Glass/700
Non-alcoholic Beer
F—n7 Y — Glass/800
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