<Seasonal Dish>

. RECOMMENDED TEA JAPANESE TEA
Chestnut Pumpkin Mont Blanc B
yjl L\%a Yame Tea
<Ith> Rooibos Caramel TR NI
NMARAF ¥ T AL
Caramel and Pear Mousse Chiran Tea Ureshine Tea
HIER B

Pumpkin Pudding CLASSIC TEA

. Japanese oolong tea Hookaido black soybean tea
Grape and Hojicha Panna Cotta English Breakfast EE 5 B 2 b R T A
Av7)yva Ty 77—AF
Dried Persimmon and White Bean Paste Yokan oo
Darjeeling Summer Gold

B DY) S — Tl R ]a;()arjf black tea Kajégua stifk)rOflfied tea
Purple Sweet Potato Water Bun LA MEEIE S UF
Queens Tea
<2th> JA—YRT 4= S/glar term Tea House-roasted green Tea
HIEIPS HRERNE S UX
. Assam Bari
Fig-Flavored Bonbon TP LY COFFEE & LATTE
White Grape Tart Coffee  Espresso Cafe Latte
P FLAVOR TEA Slbe IATLYY ppe. 5o
. h Japanese-Style Scones with Seasonal Fruit Earl Gray
High tea TA I LA JUICE
-Styl Bak .
Japanese-Style Cocoa Baked Goods Vanilla Chai Orange Juice Apple Juice
NZTFxA FLvIVa—X FTyuTaATa—2x
Pear Shortcake
<3th> Irish Whiskey Cream ALCOHOL
Vs — 7Y=L
¥ 8000 TAV e R TART=TY The PREMIUM MALT'S 900
<KAORU ALE>

Kyoto-Style Silken Tofu Sushi NON CAFFEINE FTLIT L ELY
<FEBLI—NL>/HEEL—1

Seasonal vegetable appetizer Rooibos Cape Orange _ .
ANARZRr—THL v Sparkling Wine 1000
. AN=Gg Y TT AV
Dashi-Infused rolled egg Chill Out With Herbs
FALTY Y 4 TS ?hamp?gne 1500
Pickles Ty voN—=a
FRUITS HERB TEA Today's White Wine 900
RHOHT A v
< > Get The Power
Separate plate 2 F ST — Today's Red Wine 900
.. . AKHODIRT 4 v
Seasonal sashimi, seasonal grilled vegetables, seasonal Vital Grapefruit

NAZRNTL—=T T N—

fish dishes, seasonal meat dishes, seasonal )
Red Fruit AL 2 — e HEBUAS L 2 Y £
. Ly F7r—>y
chawanmushi



High tea

¥ 3000

<Seasonal Dish>

Chestnut Pumpkin Mont Blanc

<1th>

Caramel and Pear Mousse

Pumpkin Pudding

Grape and Hojicha Panna Cotta

Dried Persimmon and White Bean Paste Yokan
Purple Sweet Potato Water Bun

<2th>

Fig-Flavored Bonbon

White Grape Tart

Japanese-Style Scones with Seasonal Fruit
Japanese-Style Cocoa Baked Goods

Pear Shortcake

<3th>

Kyoto-Style Silken Tofu Sushi

Seasonal vegetable appetizer
Dashi-Infused rolled egg

Pickles

< Separate plate >
Seasonal sashimi, seasonal grilled vegetables, seasonal
fish dishes, seasonal meat dishes, seasonal

chawanmushi

RECOMMENDED TEA

Rooibos Caramel
NARAF Y T AN

CLASSIC TEA

English Breakfast

A7)y a Ty 2 77—RF

Darjeeling Summer Gold
A=) vyH<w—a—)LF

Queens Tea
I 4=V AT 4 —

Assam Bari
T v LY

FLAVOR TEA

Earl Gray
T=nTLA

Vanilla Chai
N=ZT7FxA

Irish Whiskey Cream
TAV Y a4 AF—=2 Y —L

NON CAFFEINE

Rooibos Cape Orange
NARRT—=TFL vy

Chill Out With Herbs
FNAT P 4 AN—=T

FRUITS HERB TEA

Get The Power
Ty bRy —

Vital Grapefruit
NAZNT VL =TT V=

Red Fruit
Ly K71—y

JAPANESE TEA

Uji Tea
FIRAR
Yame Tea

VA @S

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—m vk

~Option Menu~

K77 RToO RS

Shochu
VSALT) Glass/900

Whiskey

4R F—

Glass/1.000

Plum Wine
M Glass/850

Ginger Ale

VvV y—IT—

Glass/700

Non-alcoholic Beer

F—n7Y—

Glass/800

KECRROAMfE 135 — & 2Rl HEBOAR L 72D £
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High tea

¥ 9900

<Seasonal Dish>

Chestnut Pumpkin Mont Blanc
<1th>

Caramel and Pear Mousse
Pumpkin Pudding

Grape and Hojicha Panna Cotta

Dried Persimmon and White Bean Paste Yokan

Purple Sweet Potato Water Bun
<2th>

Fig-Flavored Bonbon

White Grape Tart

Japanese-Style Scones with Seasonal Fruit
Japanese-Style Cocoa Baked Goods
Pear Shortcake

<3th>

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

Pickles

< Separate plate >

RECOMMENDED TEA

Rooibos Caramel
NARAF Y T AN

CLASSIC TEA

JAPANESE TEA

English Breakfast
Av7)yva Ty 77—Ab

Darjeeling Summer Gold
A=) vh~e—a—F

Queens Tea
I 4=V AT 4 —

Assam Bari
Ty Loy

FLAVOR TEA

Earl Gray
T =LA

Vanilla Chai
N=TF ¥ A4

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

NON CAFFEINE

Rooibos Cape Orange
NARRT =T F L vy

Chill Out With Herbs
FNT T PT 4 RAAN=T

FRUITS HERB TEA

Get The Power
Ty YR —

Vital Grapefruit

Seasonal sashimi, seasonal grilled vegetables, grilled tilefish % 0 05— oo )

with scales, seared Japanese black beef, red snow crab

chawanmushi

Red Fruit
Ly K 71—y

Uji Tea Chiran Tea
SIS
Yame Tea Ureshino Tea
LSS
COFFEE & LATTE
Cafe Latte
a—bk— N7z TT
Espresso
IR VLY
ALCOHOL & JUICE
Champagne Today's white wine
Yy voaN—=Za AKHOHT A v
Today's Red wine
= RHORT 4 v
H A
Orange Juice Oulong Tea
FLvdva—2x VASEEIME N
~Option Menu~
¥ T 2 To HRftcd
Shochu
BE Glass/900
Whiskey
T4 RAF— Glass/1.000
Plum Wine
il Glass/850
Ginger Ale
AV EZE e ) Glass/700
Non-alcoholic Beer
F—n7Y— Glass/800
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