Afternoon tea Weekday ¥ 4000
Holiday ¥ 4200

<Seasonal Dish>

White Peach and Shine Muscat Parfait

<1th>

* White peach anmitsu

* White peach terrine

* White peach wasanbon shortcake
* White peach tart

<2th>

* Shine Muscat Daifuku

* Shine Muscat Lime Jelly

* Citrus Water Manju

* Shine Muscat Warabi Mochi
<3th>

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

Pickles

CLASSIC TEA

FLAVOR TEA

NON CAFFEINE

FRUITS HERB TEA

RECOMMENDED TEA
Soft Peach
V7 FE—=F

A sweet-smelling fruit tea blended with ap}rle
hibiscus, rosehip, and more. Enjoy the gentle
aroma of peach.

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

Earl Gray
T =LA

Vanilla Chai
N=TF ¥ A4

Irish Whiskey Cream
TAV Y a4 AF—2 Y=L

Rooibos Cape Orange
NARRT =T F L vy

Chill Out With Herbs
FNT T PT 4 RAAN=T

Get The Power
Ty YR —

Vital Grapefruit
NARVT L =TT N—

Red Fruit
Ly K 71—y

JAPANESE TEA

Uji Tea
EREPS

Yame Tea

AP S

Chiran Tea
HMIBLA

Ureshino Tea
IEEF A

COFFEE & LATTE

Coffee

a—t—

Espresso
IRTVL Y

Cafe Latte
h7 7T

ALCOHOL

The PREMIUM MALT'S
<KAORU ALE>

P TLIT L ELY
<FLI—NL>/HEE—1

Sparkling Wine
AN=7 Y TTA Y

Champagne
Vg Y oN—=E =,

Today's White Wine
RKHOET A v

Today's Red Wine
KHDIRT A v

1000

1300

1900

1300

1300



Afternoon tea Weekday ¥ 5000
Holiday ¥ 5200

<Seasonal Dish>

RECOMMENDED TEA
Soft Peach
V7 FE—F

hibiscus, rosehip, and more. Enjoy the gent
aroma of peach.

€

White Peach and Shine Muscat Parfait
CLASSIC TEA

English Breakfast
Av7)yva Ty 77—Ab

<1th>

* White peach anmitsu

Darjeeling Summer Gold

. . AegTTan mme e

* White peach terrine ATV YTk
Queens Tea

* White peach wasanbon shortcake J4—=VRT 4 —

Assam Bari

* White peach tart T LY
<2th>
FLAVOR TEA
* Shine Muscat Daifuku Earl Gray
T4

* Shine Muscat Lime Jelly
Vanilla Chai

* Citrus Water Manju N=ZTF x4

e Shi ] ; Irish Whiskey Cream
Shine Muscat Warabi Mochi AT e A )i
<3th>
NON CAFFEINE

Kyoto-Style Silken Tofu Sushi Rooibos Cape Orange

NARRT—=TF L vy
Seasonal vegetable appetizer
Chill Out With Herbs

Dashi-Infused rolled egg FATI LY 4RXN=T

FRUITS HERB TEA

Get The Power
Ty YR —

Pickles

Vital Grapefruit
NARVT L =TT N—

Red Fruit
Ly K 71—y

A sweet-smelling fruit tea blended with ap}rle,

JAPANESE TEA

Ejl rl;ea Yame Tea
FIRA I\
Chi{%ﬂ Tea Ureshino Tea
HER =R

Japanese oolong tea Hookaido black soybean tea
Ao ErE R Tk

Japane black tea
FIALAS

Solar term Tea
e e e

Hi xR

COFFEE & LATTE

Kaga stick roasted tea
IERER S UH

House-roasted green Tea
BRI S UR

Coftee  Espresso Cafe Latte
a—b— IRTLYY H7r-55F
ALCOHOL
The PREMIUM MALT'S 1000
<KAORU ALE>
P TVLIT L EALY
<FLI—NL>/HEE—1
Sparkling Wine 1300
RN=7 YV TT 4
Champagne 1900
Ty UoN—Z 2
Today's White Wine 1300
AKHDOHT A v
Today's Red Wine 1300
ENEIOY W



