High tea

¥ 6000

<I1th>

- Strawberry tart

+ Strawberry dorayaki

« Strawberry verrine

- Strawberry caprese

- Strawberry tea warabi mocha
+ Strawberry Daifuku

<2th>

* Yuzu white raw chocolate

* Yuzu pound cake

* Yuzu Yokan

* Yuzu cheesecake

- White chocolate crunch

- White chocolate sable
<3th>

- Kyoto-Style Silken Tofu Sushi
- Seasonal vegetable appetizer
+ Dashi-Infused rolled egg

- Pickles

< Separate plate >

Toyosu Fresh Fish Sashimi

Grilled domestic chicken Grilled seasonal fish

Cream cheese pickled in miso

RECOMMENDED TEA

Sweet Kiss
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JAPANESE TEA

CLASSIC TEA

English Breakfast
Av7)yva Ty 77—Ab

Darjeeling Summer Gold
Z= Y vHhe—T—LF

Queens Tea
I 4=V AT 4 —

Assam Bari
Ty Loy

FLAVOR TEA

Earl Gray
T =N LA

Vanilla Chai
N=TF ¥ A4

Irish Whiskey Cream
TAV v av 4 AF—27 Y —L

yjl rl:ga Yame Tea
ERCES INITE
Chi{e_lﬁ Tea Ureshino Tea
HIER B

Japanese oolong tea Hookaido black soybean tea
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Japane black tea Kaga stick roasted tea
LA E®IE S UF

Solar term Tea House-roasted green Tea
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COFFEE & LATTE

Coffee Espresso Cafe Latte

NON CAFFEINE

Rooibos Cape Orange
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Chill Out With Herbs
FNT T PT 4 RAAN=T

FRUITS HERB TEA

Get The Power
Ty YR —

Vital Grapefruit
NAZRNT VL =TT N—

Red Fruit
Ly K 71—y

a—k— IRTLYY 37557
JUICE
Orange Juice Apple Juice
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ALCOHOL
The PREMIUM MALT'S 900
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Sparkling Wine 1000
AN=Gg Y TT AV

Champagne 1500
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Today's White Wine 900
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Today's Red Wine 900
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<1th>

+ Strawberry tart CLASSIC TEA JAPANESE TEA
. : English Breakfast .
Strawberry dorayaki AT 9 Ty s TR b Uji Tea Chiran Tea
Fih RER
+ Strawberry verrine Darjeeling  Summer Gold
=) < —a—)L F Yame Tea Ureshino Tea
. JINZHE iy 2%
Strawberry caprese Queens Tea
T4 —=VRT 4 — COFFEE & LATTE
- Strawberry tea warabi mocha
Assam Bari Coft
. . T LN offee Cafe Latte
Strawberry Daifuku o PT TS
FLAVOR TEA Espresso
<2th> IRTL Y
Earl Gray
* Yuzu white raw chocolate T—n7LA ALCOHOL & JUICE
Vanilla Chai
. * Yuzu pound cake N=FF x4 Sparkling wine Today's white wine
High t : v
1g0 t€a AN—=p ) T4y KHOHT AV
* Yuzu Yokan : :
Irish Whiskey Cream ' :
TAY a4 X% ) =4 Seer s Red wine
* Yuzu cheesecake .
) : Orange Juice Oulong Tea
¥ 7 0 0 0 + White chocolate crunch F\li}e%g@i oy FLvyva—x v —u v
- White chocolate sable NON CAFFEINE
Rooibos Cape Orange
) . K772 ToZHRftT
+ Kyoto-Style Silken Tofu Sushi Chill Out With Herbs *77 XShOChuhE{ ’
FAT T bT 4R N—=T Peiain) Glass/900
- Seasonal vegetable appetizer
Whiskey
. Dashi-Infused rolled egg FRUITS HERB TEA 7 4 RAF— Glass/1.000
) Get The Power Plum Wine
- Pickles Ty b YN — Mg Glass/850
< Separate plate > Vital Grapefruit Ginger Ale
NABRNTL—F T N— Sy y—T— ) Glass/700
Toyosu Fresh Fish Sashimi Red Frui
1/e~y e 1'711/1;_y Non-alcoholic Beer
Grilled domestic chicken Grilled seasonal fish Ch il Glass/800
Cream cheese pickled in miso
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<1th>

- Strawberry tart CLASSIC TEA JAPANESE TEA
) English Breakfast )
+ Strawberry dorayaki AVvZYVyyva TLy s 77—AL Uji Tea Chiran Tea
Tl AIBH
- Strawberry verrine Darjeeling  Summer Gold
=) < —a—)L F Yame Tea Ureshino Tea
AN S LSS
- Strawberry caprese Queens Tea
I A=V AT 4 — COFFEE & LATTE
- Strawberry tea warabi mocha
Assam Bari Coff
+ Strawberry Daifuku T v LNy 30_ ehe_ ga;ellja?tt;
> Espresso
<2th FLAVOR TEA I 7“1/\7 Vi
* Yuzu white raw chocolate Earl Gray
F A ALCOHOL & JUICE
. * Yuzu pound cake Vanilla Chai Champagne Today's white wine
N=FF x4 Ty Y oR— = HoH7 A4 v
ngh tea * Yuzu Yokan . &
Irish Whiskey Cream Beer Today's Red wine
* Yuzu cheesecake FAY o™ g ZF—2 ) — 1 v =L KHOFRT 4 v
- White chocolate crunch Pine&Apple Orange Juice Oulong Tea
NAVET TN FL vy a—R& ‘7—13‘/%
¥ 8 0 0 0 « White chocolate sable
NON CAFFEINE
< >
3th Rooibos Cape Orange
NARRT =T FL vy ~ 1 ~
- Kyoto-Style Silken Tofu Sushi - 788}_1(%1 C\l;ggtr};;
Chill Out With Herbs ' Shochu
- Seasonal vegetable appetizer FNT T T 4RN—=T et Glass/900
- Dashi-Infused rolled egg Whiskey
FRUITS HERB TEA T4 RAF— Glass/1.000
+ Pickles Get The Power Plum Wine
7y PP — HEE Glass/850
< Separate plate >
Vital Grapefruit Ginger Ale
Toyosu Fresh Fish Sashimi A ENT V=T TN=T vV —T—n Glass/700
Red Fruit .
: : : : . . N Non-alcoholic Beer
Grilled domestic chicken Grilled seasonal fish Ly F7—Y Fen Ty — Glass/800

Cream cheese pickled in miso
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<1th>

« Strawberry tart

CLASSIC TEA

English Breakfast

JAPANESE TEA
+ Strawberry dorayaki

. AVvZYVyyva JLy s 77—AF Uji Tea Chi{aﬁ Tea
+ Strawberry verrine A HIEL A
Darjeeling  Summer Gold
. A=) v e—a— LK Yame Tea Ureshino Tea
Strawberry caprese I o

Queens Tea
@ - Strawberry tea warabi mocha T4 —=VRT 4 — COFFEE & LATTE

» Strawberry Daifuku Assam Bari

T2 Coffee Cafe Latte
ol a—bt— N7 T
<2th>
FLAVOR TEA Esprecsso
IATVLwY
+ Yuzu white raw chocolate Earl Gray
TN LA ALCOHOL & JUICE

* Yuzu pound cake ) )
Vanilla Chai

=S G A Champagne Today's white wine
ngh tea - YuzuYokan -7 Sy U—= o AHOHT A v
Irish Whiskey Cream Beer Today's Red wine
* Yuzu cheesecake TAY a4 AF—2 Y=L B - KHOHFRT 4 v
« White chocolate crunch Pine&Apple Sake:
¥ 9900 - whic chocotr s
- White chocolate sable
NON CAFFEINE QramgeJuice f;ul‘gl{%/ ga
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<3th> .
Rooibos Cape Orange

NA KRR —TF L vy

- Kyoto-Style Silken Tofu Sushi

- Seasonal vegetable appetizer
- Dashi-Infused rolled egg

- Pickles

< Separate plate >

Wagyu Sirloin Sushi Boiled Tiger Prawns

Boar roe chawanmushi Pickled tuna

Cream cheese pickled in miso

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~

X752 To Rt
Shochu

JFER Glass/900

Whiskey
VA RF— Glass/1.000

Plum Wine
MR Glass/850

Ginger Ale
vy —T— Glass/700

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