High tea

¥ 3000

<Seasonal Dish>

Strawberry Roll Cake Wb o5 g —
This flavored tea blends dried strawberry pul
<Ith> with tea leaves. Enjoy its fruity and delightfu
aroma.

Cherry Blossom Yokan
Sakura bean paste dumplings
Mini sakuramochi

Sakura agar

<2th>

Strawberry Daifuku
Strawberry mousse
Strawberry Pistachio
Strawberry milk pudding
<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

Strawberry Tea

CLASSIC TEA

English Breakfast
AvrYVyva 7Ly 277 —AF

Darjeeling Summer Gold
=) Ve —T— )L N

Queens Tea
JA—VRT 4 —

Assam Bari
T v H LY

FLAVOR TEA

Earl Gray
T =LA

Vanilla Chai
N=TF x4

Irish Whiskey Cream
TAYV v avs AF—0U—L4

NON CAFFEINE

JAPANESE TEA

yjl ”ljga Yame Tea
EREER N H
Chi{e_l& Tea Ureshino Tea
HIEE B

Japanese oolong tea Hookaido black soybean tea

i Sy REAR A R T A
Japane black tea Kaga stick roasted tea
HIFLAE BT S UA

Solar term Tea House-roasted green Tea
LB HRERNE S UX

COFFEE & LATTE

Coffee Espresso Cafe Latte

a—k— IRTLYY 37557
JUICE

Orange Juice Apple Juice

FL YISV a—RA Ty ATa—RA

Rooibos Cape Orange
NARRT—=TFL vy

Chill Out With Herbs
FALT T b 4 AAN=T

FRUITS HERB TEA

Get The Power
Ty RPNy —

Vital Grapefruit
NAZRNT VL =TT =

Red Fruit
Ly F7r—y

~Option Menu~
X7 ATO Rt
Shochu
BERT Glass/1000

Whiskey
T4 RAF— Glass/1000

Plum Wine
i) Glass/1000

Ginger Ale
PPy —T— Glass/700

Non-alcoholic Beer
F—n7 Y — Glass/950

MGLH Ot I — e 2R WEBLAS L Y £ 5




<Seasonal Dish>

RECOMMENDED TEA

JAPANESE TEA

Strawberry Roll Cake Strawberry Tea
Wb T4 —
<1th> This flavored tea blends dried strawberry pul Uji Tea Chiran Tea
with tea leaves. Enjoy its fruity and delightfu TR AELTR
Cherry Blossom Yokan aroma. Yame Tea Ureshino Tea
CLASSIC TEA A S g Y A
Sakura bean paste dumplings
P Ping English Breakfast COFFEE & LATTE
Mini sakuramochi 170 yva 7vy 777 = AL
Darjeeling Summer Gold Coffee Cafe Latte
Sakura agar K=V ) Y-k a—b— N7 xFF
Queens Tea Espresso
<2th> D4 =Y RT S — TAZV Y
Strawberry Daifuku éssagle%fUi ALCOHOL & JUICE
W 2
. Sparkling wine Today's white wine
ngh tea Strawberry mousse FLAVOR TEA AN=Z )T T4y KHOHTA Y
Strawberry Pistachio G Beer Today's Red wine
?ar_”;?lz/r v —L KHOFRT 4 v
Strawberry milk pudding
Vanilla Chai Orange ]\ui\ce Oulong Tea
<3th> R=FF 3 4 FLvyya—RA v —a v

¥ 3000

Kyoto-Style Silken Tofu Sushi

Seasonal vegetable appetizer

Irish Whiskey Cream
TAV Y a4 AF—=27 Y —L

NON CAFFEINE

~Option Menu~
77 ATo IR

. Shochu
Dashi-Infused rolled egg Rooibos Cape Orange BERT Glass/1000
Pickl NA KRR —=TFL vy Whiskey

ickles
Chill Out With Herbs VA4 ARF— Glass/1000
FATY R YA AN=T .
Plum Wine
< Separate plate > FRUITS HERB TEA M Glass/1000
Ginger Ale

Seasonal sashimi, seasonal grilled vegetables, seasonal
fish dishes, seasonal meat dishes, seasonal

chawanmushi

Get The Power
Ty RPNy —

Vital Grapefruit
NAZNT VL =TT V=

Red Fruit
Ly F 71—y

VUV —IT— )

Glass/700

Non-alcoholic Beer

F—N7 Y —

Glass/950

KRR OAMifE 135 — & 2Rl HEBOAR L 72D £




&

High tea

¥ 9900

<Seasonal Dish>

Strawberry Roll Cake

<1th>

Cherry Blossom Yokan
Sakura bean paste dumplings
Mini sakuramochi

Sakura agar

<2th>

Strawberry Daifuku
Strawberry mousse
Strawberry Pistachio
Strawberry milk pudding
<3th>

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

Pickles

< Separate plate >

Seasonal sashimi Firefly squid with vinegared miso

Grilled black cod in yuzu sauce
Seared Japanese Black beef

Crab chawanmushi (steamed egg custard)

FLAVOR TEA

NON CAFFEINE

FRUITS HERB TEA

RECOMMENDED TEA

Strawberry Tea

WhH T4 —

This flavored tea blends dried strawberry pul
with tea leaves. Enjoy its fruity and delightfu
aroma.

CLASSIC TEA

English Breakfast
Av7Yvyva TLy 77 —RL

Darjeeling Summer Gold
Z= Y vHhe—T—LF

Queens Tea
I 4=V AT 4 —

Assam Bari
T LN

Earl Gray
T=NTLA

Vanilla Chai
N=TF ¥ A4

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

Rooibos Cape Orange
NARART—=TF L vy

Chill Out With Herbs
FNT T PT 4 RAAN=T

Get The Power
Ty b YRy —

Vital Grapefruit
NARVT L =TT N—

Red Fruit
Ly K 71—y

JAPANESE TEA

Uji Tea Chiran Tea
T AIEL
Yame Tea Ureshino Tea

JINKTR LRI TS

COFFEE & LATTE

Coffee Cafe Latte
a—k— N7 T
Espresso
IRATL Y
ALCOHOL & JUICE
Champagne Today's white wine
D P KHOBHT A4 v
Beer Today's Red wine
v —L KHDHRT A4 v
Sake
H A
Orange Juice Oulong Tea
AL vyYa—2R v —a v

~Option Menu~
X752 Tco iRt
Shochu
SERT Glass/1000

Whiskey
V4 RAF— Glass/1000

Plum Wine
T Glass/1000

Ginger Ale
VUV —T—)L Glass/700

Non-alcoholic Beer
F—nz7 ) — Glass/950

KRR OAMifE 135 — & 2Rl HEBOAR L 72D £




