LUNCH MENU

HOTEL
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~ Tsubaki ~
i
¥6,500

Hors d'oeuvre
Kinsou-dori Chicken Thigh and Aichi Butterbur Ballotine Green peas and Pistachio Puree
Pea Sprouts, Pea Tendril and Lime Salad
MWL IHWEZRMPESLEDONNOTF A =X T =V E—RLEXFFFTDOE 21—
Uli. ¥=7 Y YV, 54 20%5%

Soup
Neighborhood Carrot and Red Lentil Potage
AAN=T Yy FABLLY FLYTFA VDR =TV 2

Main
X Please choose one main dish

WAL VREE TiLL ) BEO SN

Mussels and Spanish Mackerel Spring Cabbage Nage
LA—IVHEEE BFyRXvoF—Ya

Calf on the Bone Poéle Spring Vegetables Etuvée A La Francaise
HHEFFORTIL EHEOZT 2N 7575 7/8—X

Truffle Duxelles Pasta
NS SR/ S DAY &4

Mikawa Beef Loin Grillé, Green Pepper Sauce +¥2,500
APDFEA=ZADT YN T =Y Ry 8= =2

Lobster Fricassée YAMATERAS Butter Sauce +¥3,800
U7 Ay —=7YhvEt HUENY—Y—2

Dessert

¥ Please choose one main dish

HFF— PR TR ) BROC LS

Dessert Plate
FH¥—rTL—}

Sweets selection +¥1,000
AL =T v T
Strawberry Montblanc +¥500

HBWDE YT T ¥

HBEMD 2 VEBENKRORY T LV ¥ — EWARRE, KEEEME, 52 0EEH EOMUYD 2 XWITOWT, HLA T Y TRET 2HBOEHICOWTOIAMIZA Y v 7 ABRR{ZS v,
¥ LRI BB E - EARPEETRTE T



~ Kakitsubata ~
A
¥8,500

Amuse
Today’s Amuse
AHOT7 I 2—X

Hors d'oeuvre
Kinsou-dori Chicken Thigh and Aichi Butterbur Ballotine Green peas and Pistachio Puree
Pea Sprouts, Pea Tendril and Lime Salad
MAREDL LW EBMPEAESLEZONTTF 4 —X T =V E—RELERFFFTDOE2—L
W, ¥E=F Y UL, S4L2095%5

Hot Appetizer
New Potatoes and Ricotta Cheese Gnocchi  Canola Flowers and Truffle Printaniere
eV avyF—A0=avF FHEMV2T7OTFrF¥ 12—

Soup
Neighborhood Carrot and Red Lentil Potage
FAN=Ty FABELY FLYTA VDRSS =2

Main
X Please choose one main dish
AL VHHZ TRLL D BREROZE W

Mussels and Spanish Mackerel Spring Cabbage Nage
L—VHEEE HFyRXYDF—Va

Calf on the Bone Poéle Spring Vegetables Etuvée A La Francaise
FHEFFEORT L FHEOZT 2R T T T7F kX

Truffle Duxelles Pasta
M) 27 Fa7NVINASY

Mikawa Beef Loin Grillé, Green Pepper Sauce +¥2 500
ARPDFEA—=ZAD T YN 7)) =YXy X—=Y =R

Lobster Fricassée YAMATERAS Butter Sauce +¥3,800
Q727 —79 Ayt HEINENNY—V—2

Dessert

X Please choose one main dish

7P — M ETRE D BRI LS

Dessert Plate
FH— 7L — b

Sweets selection +¥1,000
AL =TT =

Strawberry Montblanc + ¥500

LB DOE Y T T~

*Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have.
*Prices include consumption tax and service charge.



DINNER MENU

HOTEL
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~ Sekirei ~

i
¥12,500

by
=

Amuse
Today’s 3 Types of Amuse
KHOT7 I 2—Z3H

Hors d'oeuvre
Kinsou-dori Chicken Thigh and Aichi Butterbur Ballotine Green peas and Pistachio Puree
Pea Sprouts, Pea Tendril and Lime Salad
ML DR EZMPAELZDONNTTF 41— )=V E—REERFFFDOEL—L
Ui, ¥E=F Y KUV, 5L 20%5%5

Soup
Neighborhood Carrot and Red Lentil Potage
AAN=T 9 FABELY FLYTANVDRY =V 2

Main
X Please choose one main dish

AL Y RE TRE D BROC 280

Clam, Mussels and Spanish Mackerel Spring Cabbage Nage
e A—VH, B FFrXxvor—va

Calf on the Bone Poéle Spring Vegetables Etuvée A La Francaise
BHEFFORTL EHFEOIF 2N T 575k —=X

Lobster Fricassée with YAMATERAS Butter Sauce +¥3.800
U7Ay—7YAh vt HIUEANY—y—2

Prefecture Ezo Abalone Steak with Verde Sauce +¥8,500
K (1] VAT —F T2 V7Y — 2 HOEA

Wagyu Beef Filet 100g with 2 Sauces +¥3,000
fME74L100g7 VT 2f0v—2

Wagyu Beef Filet and Foie Gras, Black Truffe Sauce +¥4,000
74 VvET7xT7T BbJaT7V—2

Matsusaka Beef + Market Price

NGER

Dessert
Strawberry and Cherry Blossom Mille-Feuille
BEBDOINT 4 —2

Plum Wine Savarin Inuyama Tea Sorbet +¥1,000
MEROFINT v RINED Y VR

Elder Flower and Herb Terrine, Sorbet Basil +¥2,000
INF =TT T—=,N=TDTY =X YILXNINV

HBHEHD L VEBENKO YT LV F -, WA, BEEENE, 2 0RFEHEOMHYH L HEYICOVT, HL R T Y TRUT2RAOFEHFICOWTOIHMIZA Y v 7aBR 72 E v,
MRS RB L —E AR EEATES,



~ Raicho ~

¥15,000

Amuse
Today’s 3 Types of Amuse
AKHDO7 I 22— 3

Hors d'oeuvre
Kinsou-dori Chicken Thigh and Aichi Butterbur Ballotine Green peas and Pistachio Puree
Pea Sprouts, Pea Tendril and Lime Salad
BRED DN EBMPEAESZDONTTF A= )=V E—RLERSFFTOE -1
g, ¥=7 Y IV, F4 0% 55

Soup
Neighborhood Carrot and Red Lentil Potage
FAN=Ty FABELY FLYTA VDRSS =2

Fish
Clam, Mussels and Spanish Mackerel Spring Cabbage Nage
B a—VH, i BEFrRY0F—Va

Lobster Fricassée with YAMATERAS Butter Sauce +¥3,800
U7 2A5—79 Ayt HEUBEBNY—Y—2

Prefecture Ezo Abalone Steak with Verde Sauce +¥8,500
Kk [i6] VAT —F T2V FV—X BEOEA

Meat
Shizuoka Beef Filet and Tanaka Shouten Tofu Pulp Viennoise
Wild Vegetables Pistou with Spices and Red Wine Sauce
HHOHMT7 4 VEHPEEB» S0 4 L) 7 — X4 T
I R BE-L IR & FREE I DR E R b o 1T T4 ¥V — R

Wagyu Beef Filet 100g with 2 Sauces +¥3,000
fIE741L100g7 VT 2Mv—2

Wagyu Beef Filet and Foie Gras, Black Truffe Sauce +¥4,000
74 ve7x775 BbJaTv—2
+ Market Price
Matsusaka Beef

NEE

Dessert
« Plum Wine Savarin Inuyama Tea Sorbet
HEEOHINF5 » RINED Y VX

- Elder Flower and Herb Terrine, Sorbet Basil +¥1,000
INF =TT T—=,N=TDFTY =X YILXRXNIN

Chef’s Choice Course
vr7BEEI—X
¥20,000

*Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have.
*Prices include consumption tax and service charge.



A LA CARTE MENU

HOTEL
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APPETIZER
IES

Kinsou-dori Chicken Thigh and Aichi Butterbur Ballotine Green peas and Pistachio Puree ¥3,500
Pea Sprouts, Pea Tendril and Lime Salad

BREL BREEANAELZONTTF 4 —X )=V E—REERYFADE 2 —L
Ui, E=F Y FYL, 94 20% 55

Seafood Salad on Wafers ¥2,800
Ky —=7—=F %55

Fresh Carpaccio of the Day ¥2,800
AH®D7 Vv ¥ aCarpaccio

SALAD
i

Trevis and Romaine Lettuce Pancetta ¥2,500
MLERETQAL Y VLIANRYF 0¥

Green Salad (Vegetarian) \2,200
Y5 T = FHEOFSY  (RYFYT V)

Neighborhood Vegetables Tabbouleh (Vegan) ¥2200
FAAN=T Y FRYF TNV T—L (E—=FV)

Seasonal Salad With 17 kinds of Vegetables \2,800
17RO =X F VYT 57

SOUP

=7

Neighborhood Carrot and Red Lentil Potage ¥2,.800
FAN=Ty FABELY FLYTA VDRSS =T a

Onion Gratin Soup with Fresh Onion and Comte Cheese ¥3,000

BEAELAVFF—ADF=F VT8V A—F

HKBEMD 2 VIEBENMORN T LA F -, WAL, REHEME. 52 0FEH EOMNYD 5 KMWIT2WT,
HL AT TRET ZHAOFEM IOV TOIHMIZRA Y v 7AaBah {28 v, ¥ Lo lBBR Ly — ARG IR TE T,



FISH
kg

Ezo Abalone Steak with Verde Sauce
Kk [if] =V 27 —F T2 V7Y — 2 HOMA

Lobster Fricassée with YAMATERAS Butter Sauce
BT A5 =07yt LN —Y— R

Clam, Mussels and Spanish Mackerel Spring Cabbage Nage
G A—VH, if HFyXVOF—Ta

MEAT
R

Matsusaka Beef

NTEE

Wagyu Beef Filet and Foie Gras, Black Truffle Sauce
F74VvET74T777 BM)aTV—2A

Mikawa Beef Grill with Green Pepper Sauce
AhbEO—=2DT7 YN F) =Ry )= — 2R

Shizuoka Beef Filet and Tanaka Shouten Tofu Pulp Viennoise
Wild Vegetables Pistou with Spices and Red Wine Sauce
FOARDFHRE7 4 LV EHPFREEB» 50T 4 =) T — 2T
I B R ZEL IR & RBE LD LR E X b 2 ICHRT A VY — R

Wagyu Beef Filet 100g with 2 Sauces
fMFE741L100g7 ) T 20y —2

Calf on the Bone Poéle Spring Vegetables Etuvée A La Francaise
FREFFORTL BREEOLT2N T -7 770k —X

*Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have.

*Prices include consumption tax and service charge.

¥12,000

¥6,500

¥4,600

Market Price

\6,800

¥6,000

\5,800

\5,800

\5,800



JAPANESE
HARIE

[ limited to 5 servings per dayl] Neighborhood Japanese Set ¥10,000
(Matsusaka beef * Eel - Fried shrimp *+ Miso-nikomi udon)

[—H5ERRE] HifE o RA

(R - FRHIVLER - W27 74 - IR E A A BLAL. i)

Matsusaka Beef Sukiyaki Set ¥10,000
W05 EPEEER

Tempura Set ¥6,000
PR T ik

Sashimi Set ¥6,000
il B i £

Ankake Yuba on Rice Set (Vegetarian, Vegan) ¥2,900

HAPFTHEHER (RVF YTV, E—FY)

Teriyaki Chicken Rice with Moriguchi Pickles ¥2,800
POV O BEE

SANDWITCH
BUFEO1vF

Moriguchi Pickles Tartar Burger ¥3,800
SFHIEG &V 7 VN — 7 —

Ayu Fish Filet Burger with Red Turnip and Benitade Sprouts \2,500
PR ELREOEE S Y )N — T —

Nagoya Cochin Eggs Omelet Sandwich (Vegetarian) \2,200
SR I—F UV ETBEEF YRy v F (RYFYT V)

HBEMD D VEBENRO N T LV ¥ - EWAEE. SRS RE. 52 IEEL LIS 5 ZWIOnT,
HLA LT Y TRET 2HHEOBEMRICOWTOIHMIER Y v 7ABRRLZE v, % LRl S BB Ly —EARDPE I TET.



PASTA / PIZZA
NRE - EY

Truffle Duxelles Fresh Pasta (Vegetarian)
M a7F278VDT7VLy Y a/’AFRIFTIT V)

Mr. Lori’s Bolognese
-1 —SADKRT A —¥

Linguine alla Carbonara
VOTA—=AT T ANKEF—F

Inuyama Green Tea Pasta (limited to 10 servings per day)

KUF RS2 5 (1HI10ERE)

New Potatoes and Ricotta Cheese Gnocchi Canola Flowers and Truffle Printaniére
e )avsyF—2A0=ayFFHEMN)2TDOTF ¥ -

Neighbourhood Pizza (Mikawa Ham, Mozzarella Cheese, Wild Rocket, Local Vegetables)
FAN=T v FPIZZA (CWBENL, v Y 7, 2ASF 3, HICHH)

Neighbourhood Salame Piceante Pizza (Salsiccia, Mozzarella Cheese, Wild Rocket, Local Vegetables)
AAN=T 9y FHF X EAHVTFPIZZIA PV Yy F X, Ty Y7, HcksE)

KID’S
FvX

Kid’s Set

Cochin Popcorn Chicken / Mixed Salad / Rice balls with Shrimp Tempura / Fruits / Dessert
Fv Ak b

A—F Y FXRORy TA—=VPF/ I v I AT T/ RET/TNV—8&Y /FH— |

[Limited to Lunchtime] Five Kinds of Vegetable Drawing Pancake Set (limited to5 )
French fries/Strawberry jam, Ogura, Butter/Juice

[5FBE] SHOTEBEME Y r—Fty b (RE5H)
T4 FRFMNAFITIVXL - INE NI —/TV2—A

DESSERT
FH—

Strawberry and Cherry Blossom Mille-Feuille
HEMOINT 4 —2

Plum Wine Savarin Inuyama Tea Sorbet
MEHDH I35 > KINZED VLN

Elder Flower and Herb Terrine, Sorbet Basil
IV =TT T—EN=TDTY =X I IVRNI)N

*Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have.
*Prices include consumption tax and service charge.

¥3,800

¥3,500

¥3,300

¥2,800

¥3,800

¥3,300

¥3,300

\3,800

\1,600

\2,000

\2,500

\3,000



DRINK MENU

HOTEL
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CHAMPAGNE / SPARKLING
SN IN—=a/ZAIN—=T )T

Dom Perignon
Fy_y=gv

Perrier-Jouét Belle Epoque
Y ST S 2 4

Charles Heidsieck
DA VA4

Palmer Brut Reserve
VAT )2y b LELVT

Chandon Brut
VxRN TY)avy b

WINE MENU

ROSE CHAMPAGNE / ROSE SPARKLING
Ot oy yN—=a/0O€ AN—=2) >4

Palmer Rose Solera
VAV, I & R

Perrier-Jouét Blason Rose
RYV)L JVaxr 75V ryu¥

Chandon Rosé
YRy u¥

*Prices include consumption tax and service charge.
R B L - E AR EENTEY £9

120ml
Glass
Price
2012
2014
NV
NV \3,700
NV \1,600
NV
NV
NV

750ml
Bottle
Price

¥65,000

¥55,000

¥30,000

¥22,000

¥9,500

¥40,000

\32,000

¥10,500



WINE MENU

WHITE | B

~ France ~

Louis Latour Corton-Charlemagne
VA Shw—b aVby Yy¥libw—==a

Baron Philippe de Rothschild Sauvignon Blanc
Nary74Yy T FBRAFYA NIy =T =TT TV

Baron Philippe de Rothschild Chardonnay
Nay 74997 FRBAFYALVE Yv VAR

~ America ~

Chateau Montelena Chardonnay
XY b=FEYFL—F YX VA

Dumol Highland Divide Chardonnay
FoEMAETYEFAT74 K Yo kA

Chateau Montelena Sauvignon Blanc
V¥ b= EVTL—F V=T =T TTY

Y by Yoshiki Chardonnay "Encore" California
TANL TF Y NVEATYaA—V ) THNET

Kendall Jackson Grand Reserve Chardonnay
TN IX IV TTYR )F=T Yy R
~Chile~

Baron Philippe de Rothschild Escudo Rojo Chardonnay
Nnay 74997 FRBAF¥ANVE ZA7—F gk Yy P4

2019

NV

NV

2019

2018

2021

2021

2021

750ml
Bottle Price

¥77,000

¥7,500

¥7,500

¥44,000

¥35,000

¥25,000

¥22,000

¥18,000

\9,000



WINE MENU

RED | 7%

~ France ~

Louis Latour Chateau Corton Grancey
VA b=V ¥ h—aNVbhry 77 oA

Chateau Giscours
V¥ b= VAT —N

Baron Philippe de Rothschild Cabernet Sauvignon
Nay 747 FOAFXYANVE ANV AY—T 4 =3

Baron Philippe de Rothschild Varietal Pinot Noir
Nay 74) 7 FUAFYANVE ¥ ) T—=)
~ America ~

Opus One
F—IRA T ¥

Dumol Cabernet Sauvignon Montecillo Sonoma
Fo®l ANVAR V=4 232 EVFFU VIR

Errazuriz Don Maximiano Founder’'s Reserve
IFGAVARYRFYIT—) T7I V=X )=

Y by Yoshiki Cabernet Sauvignon California
TANL GYF HARVA V=T 42TV AYTH VT

Chateau Montelena Zinfandel Calistoge
VX M= FVYTFL—F IYTF VTN AVARNT

Kendall Jackson Grand Reserve Cabernet Sauvignon
FYINTIX IV TG R IF=T ANNVE V=T =TV
~ Italia ~

IL Borro
AV Kyu

*Prices include consumption tax and service charge.
¥ RIS RBLE L - EARFEITATEY £9,

2012

2013

NV

NV

2016

2014

2018

2019

2018

2019

2018

750ml
Bottle Price

¥45,000

¥30,000

¥7,500

¥7,500

¥150,000

¥45,000

¥35,000

¥24,000

¥23,000

\17,000

¥37,000



NEIGHBORHOOD WHISKY
RKAN=TYy RO 2% —

Amahagan Yamazakura
TNT VI

Amahagan No.1
7=\ # Y Nol

Amahagan Wold Malt Peated
TINHY T—VFENVIE—F v F

Chita
%

JAPANESE WHISKY
Sy N=Z—XTJA4XF—

Hibiki 100th anniversary
100044

Hibiki 21years
22148

Hibiki Japanese Harmony
By )N — AN—F = —

Yamazaki 18years

I 184

Yamazaki 12years

g 1245

Yamazaki

i

Hakusyu 12years
FIM 124F

Hakusyu
F1H

Yoichi 10years
£l 104F

CANADIAN WHISKY
NFETATYI1ZXF—

Canadian Club Black Label
AFPTAT Y II57 TFv 77XV

*Prices include consumption tax and service charge.
s LRl 3B —E ARPE I TEY £9,

¥2,000

¥1,800

¥1,800

¥1,700

¥10,000

\7,000

¥2,000

¥12,000

¥7,000

¥2,000

¥7,000

¥2,000

¥9,000

\1,800



SCOTCH WHISKY
AAYFIARF—

Royal Household
a4 YN XK=V

The Macallan 18years
¥ v h Ty I8E

Highland Park 18years
NA S5 v R8—2 184

Jonnie Walker Blue Label

Vas—ot—h— TIh—=IFX)I

Glenfiddich 18years
FLYT7 4574w 7 184

Glenfiddich 15years
FV Y7454 v 7 154

Ballantins17years
NTG Y FA VT

Port Charlotte
RA—=FrIyy—uv b

AMERICAN WHISKEY
TRAVAY A4 RF—

Four Roses Super Premium
T4 T7a—ERX TFFF

IRISH WHISKEY
FAU oAy AE—

Red Breast 12years
Ly F7 LA b 124

BRANDY
PEDES

Martell XO
<—7 VX0

Hennessy VSOP
A% ¥ —VSOP

Calvados Pomme D’ EVE
ANT 7 FARLFAT

¥7,200

¥7,000

¥5,200

¥4,000

¥3,000

¥2,400

¥2,300

¥2,000

¥2,000

\1,800

¥3,900

¥2,500

¥2,300



BEER

E—-I

Inuyama Pilsner 330ml \1,700
Kl EnzAF—

Inuyama Alt 330 ml \1,700
K 7V b

Butterfly brewery Piano 330 ml \2,000

WY TFGATNIY)—¥XT )

Butterfly brewery Saxophone 330 ml \2,000
N TFGATNI)—H 7T+

Butterfly brewery Harp 330 ml \2,000
INFTFGATNTY)— N—="T

Oyoroko Beer # Pale ale 330ml \2,000
BIAZE— B R—)VT—)L

Oyoroko Beer # Pilsner 330 ml \2,000
BIAZE—NV K ENVAF—

Oyoroko Beer B Weizen 330 ml \2,000
BIArZv—nWVEY7AV Y

Oyoroko Beer i Double IPA 330ml \2,000
BIAZE—NV R FITNVTAE—T—

Guinness Extra Stout 330ml ¥1,400

FARALIALT AF T b

Draft Asahi Premium Jukusen ¥1,300
THe LI T AEE— BYR

Yebisu 334ml \1,200
IV R
Asahi DryZero 334ml ¥900

THEFI4 ¥u

*Prices include consumption tax and service charge.

R B — E AR E ERTE Y 5.



SAKE
BAE

SAKE ONO
ONO R KI5

Daisekei Jummai daiginnjou

KR K

Taturiki Komenosasayaki

AR NOR- R

SHOCHU
iR

Maou (Potato)
EE ()

Nakanaka (Barley)
A (%)

FRUIT LIQUOR
RRE

Plum Wine
I

120 ml

\4,100

¥3,500

¥2,500

Glass Price

¥1,400

\1,200

Bottle Price

\24,600

¥22,000

¥15,000

Bottle Price

¥15,000

\13,000

Glass Price

\1,000



NON ALCOHOLIC WINE
JO7ILA-NLTTY

VINTENSE Sparkling Blanc ¥1,000
T ITVARAARN=TIY T T
VINTENSE Chardonnay ¥1,200
AT VA TYXIVEAR
Carl Jung Merlot ¥1,000
A=V YT Apa—
NON ALCOHOLIC COCKTAIL
gooooooooogo
Non-alcoholic Shirley Temple ¥1,300
Yrx—=U—=F YTV
Non-alcoholic Gin Tonic ¥1,500
IV TNVA=NVI Y=y
Non-alcoholic Craft Gin Buck ¥1,500
JYTNIA=NITTRI YNy s
Non-alcoholic Gimlet ¥1,600
VT NVIA—=NVFALY b
Non-alcoholic Mojito ¥1,600
J VT IWVI—)VEL— |}

¥1,700

Non-alcoholic Gin Fizz
)V TNIA—NVI VT 4R

*Prices include consumption tax and service charge.
R 3B —E ARG TR TE Y 5



SOFT DRINK
VIERUYY

Neighbourhood Mandarin Orange
RIZDEFE  100%ADNAY 2—A [RE LWkH;]

Non-alcoholic Craft Ginger Ale
797NV x—xT—)

Fever-Tree Premium Ginger Beer
TA4—=N=V)—= FLITLIV/I¥Y—ET

Fever-Tree Elder Flower Tonic
T4 —=N=V V) — INF—=TFT—h=v

Fever-Tree Ginger Ale
TA—=N=D )= IV Iy —IT—)V

Fever-Tree Tonic Water
TA—IN=DV)— b= T T}—F—

Coca Cola
ap-a—J

Coca Cola Zero
aj - a—7 ¥o

Orange
R

Apple
7TV

Grape Fruit
TV—=TT7 V=

Neighbourhood Fruits Milk
7 v—4-30

Oolong Tea

v—u vk

MINERAL WATER
SRINTA—H—

Aqua Panna 750 ml
TITINF
Okuaizu-Kanayama Mineral Water 500 ml

KMEIMERRK IATNVT+—F —

Okuaizu-Kanayama Sparkring Water 500ml
SHEINKBIAK ANR—2 VT F— 5 —

¥1,400

¥1,300

¥1,200

¥1,200

¥1,000

¥1,000

¥1,000

¥1,000

¥900

¥900

¥900

¥800

¥800

¥800

¥1,500

¥1,500



TEA

FA =
¥1,200
English Breakfast
A7) vya Ty s T 7—AR
Earl Grey ¥1,200
T—=N7LA
Irish Whiskey-Cream ¥1,200
TAVY a4 AF—71)—4
Vital Grapefruit ¥1,200
I INT V=TT N—>
Chill Out with Herbs ¥1,200
FIVTI T4 ZXN—=T
Green Tea ¥1,200
A
Inuyama Black Tea ¥1,300
KILFRLEE
¥1,300

Inuyama Green Tea Orange Smell
PN D )

*Prices include consumption tax and service charge.
s LRl BBLE T —E ARSE IR TEY £ 9.



COFFEE
a-k—

Coffee
I—k—

Café Latte
N7 TT

Cappuccino
HTF—=)

Macchiato
<F7—F

Flat White
77y FRIA b

Decaf Coffee
THT x I—k—

Hot Chocolate
Ay bFaalb—F

Café Mocha
HT7 TEH

Caramel Macchiato
FyIANTEFT—h

¥1,200

¥1,200

¥1,200

¥1,200

¥1,200

¥1,200

¥1,200

¥1,300

¥1,300
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