High tea

<Seasonal Dish>

Pumpkin Mont Blanc with the Fragrance of Wasanbon

<1th>

Japanese Chestnut Yokan

Chestnut with Skin and White Bean Paste Daifuku

Dorayaki with Japanese Chestnut Paste

Chestnut Kintsuba

Chestnut Bean Paste Syrup with Wasanbon Sugar

<2th>

Brown Sugar Caramel Pudding
Financier with Burnt Caramel
Grilled Dango with Caramel Paste
Caramel Fresh Sweets

Salted Caramel Sweet Potato

¥ 8000 <su>

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

White Krokant
A I N7 w s I

CLASSIC TEA

JAPANESE TEA

English Breakfast
AvIZYyva Tvy s 77—A}

Darjeeling Summer Gold
R=P)v<w—T—F

Queens Tea
JA—VRT 4 —

Assam Bari
T v LYY

FLAVOR TEA

Earl Gray
TN A

Vanilla Chai
NZTFxA

Irish Whiskey Cream
TAV Y2y 4 AF =07 =LA

NON CAFFEINE

yjiArEfa Yame Tea
EREEN N H
Chi{zir: Tea Ureshino Tea
A IEHPAR

Japanese oolong tea Hookaido black soybean tea

i Sy REAR A R T A
Japane black tea Kaga stick roasted tea
HIFLAE IEBIES UR

Solar term Tea
JHIESRIS HREENZ S UK

COFFEE & LATTE

House-roasted green Tea

Coffee Espresso Cafe Latte
a—k— IRTLYY 37557

JUICE

Orange Juice Apple Juice
FLvdva—R TyITAYa—2R

Rooibos Cape Orange
NARRT—=TFL vy

Chill Out With Herbs
FAT U PT 4 AN—=T

FRUITS HERB TEA

Get The Power
Ty R YoRT —

Vital Grapefruit
NAZRNT VL =TT =

Red Fruit
Ly F71—y

ALCOHOL

The PREMIUM MALT'S 900
<KAORU ALE>

P TLIT L ELY
<FEBLI—NL>/HEEL—1

Sparkling Wine 1000
AN=Gg Y TT AV

Champagne 1500
Ty vot—=a

Today's White Wine 900
AHOHTA v

Today's Red Wine 900
KHDORT A v

AR — & 2K WRBBAR L ) £




RECOMMENDED TEA

<Seasonal Dish>

Pumpkin Mont Blanc with the Fragrance of Wasanbon JAPANESE TEA

White Krokant
A I N7 w s I

<1th> Uji Tea guhﬁiiiri Tea
ERGEN o
Japanese Chestnut Yokan Yame Tea Ureshino Tea
CLASSIC TEA AN @S LEESE S

Chestnut with Skin and White Bean Paste Daifuku

Dorayaki with Japanese Chestnut Paste

English Breakfast

A7)y a Ty 2 77—RF

COFFEE & LATTE

Darjeeling Summgr Gold Coffee Cafe Latte
Chestnut Kintsuba H=V ) v¥~w—a—F a—t— Hh7 = FF
. Queens Tea Espresso
Chestnut Bean Paste Syrup with Wasanbon Sugar T 4=V RT 4 — IRTLY
<2th> Assam Bari ALCOHOL & JUICE
T ¥ Loy
. Brown Sugar Caramel Puddin Sparkling wine Today's white wine
High tea & 8 2A=2 Yy 774y KHDATA Y
& FLAVOR TEA
Financier with Burnt Caramel Beer Today's Red wine
Lol S8 e AHOHKT A v
Grilled Dango with Caramel Paste ‘
Vanilla Chai Oran‘ge‘,[lfl‘\ce Oulon{g "I;fa
Caramel Fresh Sweets N=FF v A AL vyya—2 vVoHYR

¥ 3000

Salted Caramel Sweet Potato
<3th>
Kyoto-Style Silken Tofu Sushi

Seasonal vegetable appetizer

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

NON CAFFEINE

Rooibos Cape Orange
NARRT—=TFL vy

~Option Menu~

K77 RToO RS

Shochu
VSALT) Glass/900

Chill Out With Herbs Y4 RE —WhISke}élass/l 000
Dashi-Infused rolled egg FATT T AAN=T
Plum Wine

Pickles

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

chawanmushi

FRUITS HERB TEA

Get The Power
Ty bRy —

Vital Grapefruit
NAZNT VL =TT V=

Red Fruit
Ly K71—y

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>

RECOMMENDED TEA
JAPANESE TEA

Pumpkin Mont Blanc with the Fragrance of Wasanbon = White Krokant

<1th>

Japanese Chestnut Yokan

Chestnut with Skin and White Bean Paste Daifuku
Dorayaki with Japanese Chestnut Paste

Chestnut Kintsuba

Chestnut Bean Paste Syrup with Wasanbon Sugar
<2th>

Brown Sugar Caramel Pudding

Financier with Burnt Caramel

Grilled Dango with Caramel Paste

Caramel Fresh Sweets

Salted Caramel Sweet Potato

<3th>

Kyoto-Style Silken Tofu Sushi

Seasonal vegetable appetizer

Dashi-Infused rolled egg

Pickles

< Separate plate >

Seasonal sashimi, seasonal grilled vegetables, grilled tilefish

with scales, seared Japanese black beef, red snow crab

chawanmushi

ARV N7 = 7 IV Uji Tea

ERGEN

Yame Tea

CLASSIC TEA INBR

English Breakfast
Av7)yva Ty 77—Ab

Darjeeling Summer Gold Coffee
=) v¥e—a—nF qI—k—
Espresso
nggéga_ IRT Ly Y
N ALCOHOL & JUICE
ssam Bari
Ty Loy
Champagne
Y UoN—Z
FLAVOR TEA
Beer
Earl Gray v —
T =N LA
. . Sake
Vanilla Chai H A

N=TF ¥ A4

Orange Juice
Irish Whiskey Cream FLyvyva—2R

TAV Y 2T 4 ZAF—=T Y =L

COFFEE & LATTE

Chiran Tea
HIE AR

Ureshino Tea
(LTSS

Cafe Latte
N7 xTT

Today's white wine

AKHOAHT A4 v

Today's Red wine
KHDHRT A4 v

Oulong Tea
v —nYE

NON CAFFEINE

~Option Menu~
X272 To it T

Rooibos Cape Orange Shochu

A /_]_;‘7\7—__7‘%—1/ vy ‘E‘Eﬁi Glass/900

Chill Out With Herbs Whiskey

FNT T T 4 RN—T V4 AF— Glass/1.000

Plum Wine

FRUITS HERB TEA Wil Glass/850

Get The Power )

2y | T — Ginger Ale

Vital Grapefruit
NARVT L =TT N—

Red Fruit

VvV —IT—

Glass/700

Non-alcoholic Beer
F—n7 Y —

Glass/800

Ly F7A—y
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