COFFEE

A—H=Zwvo I—k— (HOT/ICED)
ORGANIC COFFEE

27 (HOT/ICED)
LATTE

IXTLvyY
ESPRESSO

FAYh—/ (HOT/ICED)
AMERICANO

Hh7FF—/ (HOT) *x¥F+EVAD
CAPPUCCINO

IX7LvyYLEX—RK (ICED)
ESPRESSO LEMONADE

*+ > XJ)>F (HOT/ICED)
CARAMEL LATTE

RIA b )—X—57 (ICED)
WHITE CREAMY LATTE

741 AKZEZ 7 (ICED)
ICED MATCHA LATTE

MILK OPTION - REGULAR MILK
- OAT MILK

TEA

T—Y—XN—J R Ry kT q—
A.C.PERCH’S HOT TEA

ZHBERZ (HOT)
KOYURUGI TEA

[E5 0B EHE (HOT)
ROASTED KOYURUGI TEA

AKEHDOT7A AT+« —
TODAY’S ICED TEA

SOFT DRINK

BHIFEL ER— KN (HOT/ICED)
ORGANIC GREEN TEA LEMONADE

BRAEALYYY1—R
MUCHACHAEN ORANGE JUICE
PR ZAC NI D g R
FELSEN BAUM’S APPLE JUICE
DyJUSo 57TV AT1—R
RINGORILLAPPA’S PEAR JUICE

FEI—> 200ml
IYOSHI - COLA

HoRLIY/ 250ml
SAN PELLEGRINO

ALCOHOL

H—ILZAIN—4
CARLSBERG

E—IL
LOCAL BEER

ALL TAXINCLUDED

10:00 - 16:30

MENU

¥770
¥880
¥660
¥770
¥880
¥935
¥990
¥990

¥880

¥990
¥990
¥990

¥770

¥880
¥715
¥715
¥715
¥770

¥550

¥880

¥1,100

MOCKTAIL

Yoy 7

SANGRIA

FUN—VEF)—Ya1—X, UYvd, ALvY
DANISH CHERRY JUICE, APPLE, ORANGE

EE—k
MOJITO
E3Z RN
MINT, LIME

Z
co

¥770

¥770

FOOD MENU 11:00 - 15:30

¥ B—ARICOE—RMOIENEZEEITIHLTHEDES,

*  WE RECOMMEND ONE DISH PER PERSON.

SMORREBROD

ANZYFrTvZ
STRACCIATELLA

ZANZYyFr7ryvI, AyvF—=, I-F IV
STRACCIATELLA, ZUCCHINI, GOYA, SESAMI

FRRERDOY 55
SHELLFISH SALAD

iz, EEE BE, HR
SCALLOP, JAPANESE CRAB, SHRIMP, MATCHA

FILGIAT—F
TARTAR

M4, BRURVE, REBRTANFRINTHR, &
WAGYU, PONZU, FERMENTED WHITE ASPARAGUS, SAKURA

SANDWICH

FEVIESY YR
CHICKEN & EGG
WIBER, XY I, REREEIILR, TahvFv

LOCAL CHICKEN, EGG SALAD, PICKLED RED ONIONS, FOCACCIA

¥2,090

¥2,310

¥2,310

¥2,090

DESSERT

LA r—Ror—3%
LAYERED CAKE

K74 NF3aL—K, LEY, B8F B EEOAS
WHITE CHOCOLATE, LEMON, GRAPE, PEACH, BAKED APPLE

EZR—=FY-yvaH—/aaF7 /-7
MINI DONUTS - SUGAR / COCOA / HERB

BRET
PETITS FOURS

¥990

¥770

¥880




