High tea

¥ 3000

<Seasonal Dish>

RECOMMENDED TEA

JAPANESE TEA

Citrus Rooibos Tea Uji Tea Yame Tea
Miyagi Prefecture Mango Matcha Parfait CFITANARAT 4 — EREEN e

This caffeine-free tea blends rooibos tea with citrus
<1th> flavors such as lemon. The gentle sweetness of rooibos is

complemented by the tartness and aroma of citrus, ghﬁiran Tea Ureshino Tea

resulting in a refreshing taste. IS TS
Mango Agar Jelly & & VTR

Mango Coconut Mousse
Mango Cream Puff

Mango Tart Mango Cheesecake
<2th>

Matcha Tiramisu

Matcha Yokan (Sweet Bean Jelly)

CLASSIC TEA

English Breakfast

A7)y ya Tyl 77—R b

Darjeeling Summer Gold

=) Ve —T— )L N

Queens Tea
JA—VRT 4 —

Assam Bari
T v H LY

FLAVOR TEA

Matcha Monaka (Wafer Filled with Sweet Bean Paste)

Matcha Warabi Mochi (Bracken Starch Mochi)

Matcha Dango (Dumplings)
<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

Earl Gray
T =LA

Vanilla Chai
N=TF x4

Irish Whiskey Cream

TAYV v avs AF—0U—L4

NON CAFFEINE

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
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
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




High tea

¥ 3000

<Seasonal Dish>

RECOMMENDED TEA

Citrus Rooibos Tea

Miyagi Prefecture Mango Matcha Parfait

VFTANVARAT 4 —

This caffeine-free tea blends rooibos tea with citrus

<1th>

flavors such as lemon. The gentle sweetness of rooibos is

complemented by the tartness and aroma of citrus,

Mango Agar Jelly

Mango Coconut Mousse

Mango Cream Puff

Mango Tart Mango Cheesecake
<2th>

Matcha Tiramisu

Matcha Yokan (Sweet Bean Jelly)
Matcha Monaka (Wafer Filled with Sweet Bean Paste)
Matcha Warabi Mochi (Bracken Starch Mochi)
Matcha Dango (Dumplings)

<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

FLAVOR TEA

NON CAFFEINE

FRUITS HERB TEA

resulting in a refreshing taste.

CLASSIC TEA

English Breakfast
AvrYVyyva Ly 77 —A}

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

Queens Tea
T A=V RT 4 —

Assam Bari
T LY

Earl Gray
T=NTLA

Vanilla Chai
N=ZT7FxA

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

Rooibos Cape Orange
NA KRR —=THL vy

Chill Out With Herbs
FULT T b7 4 RAN—=T

Get The Power
7y bRy —

Vital Grapefruit
NAZNT VL =TT V=

Red Fruit
Ly F 71—y

JAPANESE TEA

Uji Tea
FIRAR
Yame Tea

VA @S

COFFEE & LATTE

Coffee

a—bk —

Espresso
IATL Y

ALCOHOL & JUICE

Sparkling wine
AN=T YV TTA Y

Beer
B —

Orange Juice
FLyyva—2R

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—a v

~Option Menu~
X7 T ATO IR

Shochu
JoE Pt Glass/1000
Whiskey
74 AF— Glass/1000
Plum Wine
HEE Glass/1000
Ginger Ale

VUV —T—)L

Glass/700

Non-alcoholic Beer

Fd—n7 Y —

Glass/950

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

¥ 9900

<Seasonal Dish>

Miyagi Prefecture Mango Matcha Parfait
<1th>

Mango Agar Jelly

Mango Coconut Mousse

Mango Cream Puff

Mango Tart Mango Cheesecake

<2th>

Matcha Tiramisu

Matcha Yokan (Sweet Bean Jelly)

Matcha Monaka (Wafer Filled with Sweet Bean Paste)

RECOMMENDED TEA

Citrus Rooibos Tea

VEFITANVARRAT 4 —

This caffeine-free tea blends rooibos tea with citrus
flavors such as lemon. The gentle sweetness of rooibos is
complemented by the tartness and aroma of citrus,
resulting in a refreshing taste.

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 =LA

Matcha Warabi Mochi (Bracken Starch Mochi)

Matcha Dango (Dumplings)
<3th>

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

Pickles
< Separate plate >

Grilled turban shell
Grilled black cod with yuzu soy sauce seared

Black beef

Crab chawanmushi (steamed egg custard)

Vanilla Chai
N=TF ¥ A4

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

NON CAFFEINE

Rooibos Cape Orange
NARART =T F L vy

Chill Out With Herbs
FNT T PT 4 RAAN=T
FRUITS HERB TEA

Get The Power
Ty YR —

Japanese Vital Grapefruit

RNAZNTL—T T N—

Red Fruit
Ly K 71—y

JAPANESE TEA

Uji Tea Chiran Tea
[
Ttk AT
Yame Tea Ureshino Tea
AN S iy 2%
COFFEE & LATTE
Coffee Cafe Latte
a—k— N7 T
Espresso
IRATL Y
ALCOHOL & JUICE
Champagne Today's white wine
Yy yoaN—Za AKHOHT A 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~
X275 RToiRtcF
Shochu
SERT Glass/1000
Whiskey
V4 RAF— Glass/1000

Plum Wine
iy Glass/1000
Ginger Ale
VUV —I—)L Glass/700

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

KRR OAMifE 135 — & 2Rl HEBOAR L 72D £




