&

High tea

¥ 7000

<1th>
- Japanese Chestnut Mont Blanc
- Japanese chestnut yokan

- Sweet chestnut hazelnut cake

+ Chestnuts with astringent skin and organic

chestnuts boiled in honey

+ Chestnut pumpkin tatin

- Butternut pudding

<2th>

+ Anno sweet potato cake

+ Dried persimmon cream cheese
- Shine Muscat Jelly

+ Shine Muscat Daifuku

- Apple hojicha warabi mochi
<3th>

- Kyoto-Style Silken Tofu Sushi
- Seasonal vegetable appetizer

- Dashi-Infused rolled egg

+ Mountain enoki mushroom

« Pickles

< Separate plate >
Seasonal vegetables  Side dish

Seasonal grilled fish Meat dish

CLASSIC TEA

English Breakfast

AvZ)yya Ty 77—k

Darjeeling  Summer Gold
A=) v~ —a—F

Queens Tea
J A=V RT 4 —

Assam Bari
T LNy

FLAVOR TEA

Earl Gray
T—NT LA

Vanilla Chai
N=ZTFF %A

Irish Whiskey Cream
TAYV v avs AF—2U—L4

Pine&Apple
NAVET v TN

NON CAFFEINE

Rooibos Cape Orange
NARRT —=TF L vy

Chill Out With Herbs
FAT T T 4 XN—=T

FRUITS HERB TEA

JAPANESE TEA
Uji Tea
T

Yame Tea

JINKTR
COFFEE & LATTE

Coffee

a—t—

Espresso
IATL Y

ALCOHOL & JUICE

Sparkling wine
A= Y TTA Y

Beer
B —

Orange Juice
FLyyva—2R

Chiran Tea
Bt e

HER

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 RPNy —

Vital Grapefruit
RNAZNT VL =T T =

Red Fruit
Ly K 71—y

~Option Menu~

X7 T2 ToOHRfETY
Shochu

BET Glass/900

Whiskey

74 AF— Glass/1.000

Plum Wine
M Glass/850

Ginger Ale

YUYy —T— ) Glass/700

Non-alcoholic Beer
F—n7 Y — Glass/800

KRR OAMifE 135 — & 2Rl HEBOAR L 72D £




&

High tea

¥ 3000

<1th>

- Japanese Chestnut Mont Blanc
- Japanese chestnut yokan
- Sweet chestnut hazelnut cake

+ Chestnuts with astringent skin and organic

chestnuts boiled in honey

+ Chestnut pumpkin tatin

+ Butternut pudding

<2th>

- Anno sweet potato cake

* Dried persimmon cream cheese
- Shine Muscat Jelly

» Shine Muscat Daifuku

- Apple hojicha warabi mochi

<3th>

- Kyoto-Style Silken Tofu Sushi
- Seasonal vegetable appetizer

+ Dashi-Infused rolled egg

+ Mountain enoki mushroom

« Pickles

< Separate plate >

Seasonal vegetables  Side dish

Seasonal grilled fish Meat dish

CLASSIC TEA

English Breakfast

AvZ)yya Ty 77—k

Darjeeling  Summer Gold
A=) v~ —a—F

Queens Tea
J A=V RT 4 —

Assam Bari
T LNy

FLAVOR TEA

Earl Gray
T =LA

Vanilla Chai

N=TF %A

Irish Whiskey Cream
TAV Y 2T 4 RAF—=T Y —L

Pine&Apple
NAVET v TN

NON CAFFEINE

JAPANESE TEA

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

COFFEE & LATTE

Coffee Cafe Latte
a—k— N7 T
Espresso
IRATL Y
ALCOHOL & JUICE
Champagne Today's white wine
Yy voN—=a RKHOHT A v
Beer Today's Red wine
v—Jb KHOFRT 4 v
Orange Juice Oulong Tea
FLyvyva—x v—m YR

Rooibos Cape Orange
NMARRF—=TF L vy

Chill Out With Herbs
FALT I RT 4ZXN=T

FRUITS HERB TEA

Get The Power
Ty hYoRy —

Vital Grapefruit
RNAZNT VL =T T =

Red Fruit
Ly K 71—y

~Option Menu~

X277 2ATo it T
Shochu

JEE I Glass/900

Whiskey
7 4R F— Glass/1.000

Plum Wine
M Glass/850

Ginger Ale
VY —T— ) Glass/700

Non-alcoholic Beer

F—N7Y —

Glass/800

KRR OAMifE 135 — & 2Rl HEBOAR L 72D £




<1th>

+ Japanese Chestnut Mont Blanc

CLASSIC TEA

English Breakfast

JAPANESE TEA

- Japanese chestnut yokan

AVvZYVyyva JLy s 77—AF Uji Tea Chi{aﬁ Tea
- Sweet chestnut hazelnut cake A HIEL A
Darjeeling  Summer Gold
. ; : : : =) < —a—)L F Yame Tea Ureshino Tea
Chestnuts with astringent skin and organic e e

Queens Tea
J A=V RT 4 —

COFFEE & LATTE

@ chestnuts boiled in honey

- Chestnut pumpkin tatin Assam Bari

Ty LY Coffee Cafe Latte
. a—p — N7 T
- Butternut pudding FLAVOR TEA Espresso
IATL Y
<2th> Earl Gray
TN LA ALCOHOL & JUICE

- Anno sweet potato cake ) )
Vanilla Chai

. PR Champagne Today's white wine
ngh tea - Dried persimmon cream cheese Yrvotm=a AHOHT A ¥
. Irish Whiskey Cream Beer Today's Red wine
+ Shine Muscat Jelly TAV Yy a4 AF—=2 ) =L E zt:Hg)jRV/f v
- Shine Muscat Daifuku Pine&Apple Sake
RAEVEKT TN H A
¥ 9 9 O O - Apple hojicha warabi mochi )
NON CAFFEINE Oran\ge\ll{l‘\ce Oulong Tfa
<3th> AL VYV a—RA v—a U

Rooibos Cape Orange
NMARRF—=TF L vy

- Kyoto-Style Silken Tofu Sushi

- Seasonal vegetable appetizer

- Dashi-Infused rolled egg

* Mountain enoki mushroom

- Pickles
< Separate plate >

Grilled abalone Butter-grilled scallops

Chawanmushi Salmon roe sushi

Chill Out With Herbs
FALT I RT 4ZXN=T

FRUITS HERB TEA

Get The Power
Ty hYoRy —

Vital Grapefruit
RNAZNT VL =T T =

Red Fruit
Ly K 71—y

~Option Menu~
X272 To it T

Shochu
sy Glass/900
Whiskey
T4 RAF— Glass/1.000
Plum Wine
T Glass/850
Ginger Ale
VyVr—T— )L Glass/700

Non-alcoholic Beer
F—n7 Y — Glass/800
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