<Seasonal Dish> RECOMMENDED TEA JAPANESE TEA

Mango Dream Uji Tea Yame Tea
Miyagi Prefecture Mango Matcha Parfait VI —F)—A EREEN N&

This blend uses Ceylon tea as a base and incorporates
<1th> mango. Enjoy the tropical aroma of mango and the

refreshing scent of Ceylon tea. ghﬁiran Tea Ureshino Tea
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Ginger Ale
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High tea

¥ 3000

<Seasonal Dish>

Miyagi Prefecture Mango Matcha Parfait

RECOMMENDED TEA

Mango Dream
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JAPANESE TEA

This blend uses Ceylon tea as a base and incorporates Uji Tea Chiran Tea
<1th> mango. Enjoy the tropical aroma of mango and the % RS
refreshing scent of Ceylon tea. AR
Yame Tea Ureshino Tea
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Matcha Dango (Dumplings)
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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
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Whiskey
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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)

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)

Japanese

RECOMMENDED TEA

Mango Dream
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This blend uses Ceylon tea as a base and incorporates

mango. Enjoy the tropical aroma of mango and the
refreshing scent of Ceylon tea.
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English Breakfast
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Earl Gray
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JAPANESE TEA

Uji Tea
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Yame Tea
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Coffee
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Espresso
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ALCOHOL & JUICE

Champagne
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Ureshino Tea
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Cafe Latte
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Whiskey
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Plum Wine
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