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DessertsDesserts
14.8DAIRY-FREE WAFFLES

Dair y - f ree  waf f les  dr iz z led  with  golden 
syrup,  with  a  spr inkle  of  f ragrant  genmai 
(toas ted r ice).  Ser ved alongside  with 
a  scoop of  hokkaido milk  or  matcha°1 
gelato.

13.9AN BUTTER BRIOCHE

An-but ter  (anko blended with  r ich  but ter) 
encased in  a  warm f luf f y - inside,  cr ispy-
out side  br ioche bun.  Ser ved alongside 
a  scoop of  hokkaido milk  or  matcha°1 
gelato.

12 .9FUDGY CHOCOLATE 
BROWNIE

Warm fudgy  chocolate  brownie  with
a  choice  of  hokkaido milk  or  matcha°1 
gelato  dr iz z led  with  homemade salted 
carameland topped with  tuile .

12 .9MATCHA BLONDIE

Ever y thing  you love  about  our  fudge
chocolate  brownie  but  in  matcha f lavour. 
Ser ved with  a  choice  of  hokkaido 
milk  or  matcha°1  gelato,  dr iz z led  with 
homemdade salted  caramel .

6.8KINAKO WARABI
MOCHI

Pil lows of  homemade warabi  mochi ,
dusted with  k inako powder.  Ser ved
with  Japanese  kuromit su.

6.8YUZU WARABI  MOCHI

Pil lows of  homemade yuzu warabi 
mochi ,  dusted with  snow powder. 
Ser ved with  Japanese  kuromit su.

Contains NutsVeganPopular
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Nut t y,  ear thy  t r io  of  goma gelato,  goma 
vegan cream,  goma cookies  on a  bed of 
chocolate  hazelnut  crumble,  adorned 
with  charcoal  tui le  and white  sesame 
seeds .

DessertsDesserts

10.5WARABI  MOCHI  WITH 
GELATO

Pil lows of  homemade warabi  mochi , 
ser ved with  a  scoop of  hokkaido milk  or 
matcha°1  gelato.

14.8GOMA PARFAIT

14.8MATCHA AZUKI 
PARFAIT

Tradit ional  c lassic  of  cornf lakes ,  matcha 
gelato,  brown sugar  vegan cream and 
azuki  bean paste  complemented with 
dango and k inako warabi  mochi .

8.5CHAFFOGATO

Choice  of  hokkaido milk  or  matcha°1 
gelato  with  an  intense  shot  of  matcha or 
hojicha  for  that  per fec t  harmony of  hot 
and cold.

Contains NutsVeganPopular
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Made with  peach curd,  peach chant i l ly 
and milk  chocolate  cream,  this  tar t  has  a 
delicate,  f ruit y  sweetness .

PetitsPetits
Tarts &Tarts &

9.9MILK CHOCOLATE 
PEACH TART

9.9SMOKED PISTACHIO
TART

9.9HOJICHA YUZU PETIT

Roast y  and nut t y.  Compr ising  hojicha 
mousse,  hojicha  sponge,  yuzu curd  and 
hazelnut  feuil let ine. 

Made with  smoked pis tachio  cream, 
pis tachio  ganache.  Rich  pis tachio 
f lavour  topped with  pis tachio  crumbs . 
Per fec t  desser t  for  pis tachio  lovers!

9.9MATCHA PETIT

Luxur ious  layers  of  velvet  matcha 
mousse,  mois t  sponge and crunchy 
feuil let ine.  Rich  and s t rong ,  per fec t  for 
matcha-holic s .

Contains NutsVeganPopular
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CakesCakes
SlicedSliced

8.9HONEY EARL GREY 
HAZELNUT

Layers  of  ear l  grey  cream and sponge 
cake  with  hazelnut  bit s

8.9GOMA

Layers  of  f ragrant  goma (black  sesame) 
sponge and cream

8.9KURI  RINGO 
(CHESTNUT APPLE)

Layers  of  air y  sponge and chunky  apple 
bit s  topped with  chestnut  cream

8.9CHOCOLATE TRUFFLE

Rich  chocolate  cake

8.9YUZU

Zest y  yuzu cream,  layered in  an  air y 
sponge,  sof t  and l ight .

Contains NutsVeganPopular

8.9TIRAMISU

Layers  of  mois t  cof fee  sponge and 
cream,  topped with  a  dust ing  of  cocoa 
powder
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Contains NutsRecommended Popular

5.9MATCHA°1

Lighter  intensit y  of  matcha

6.9MATCHA°2

Medium intensit y  of  matcha

7.9OKUMIDORI

Creamy mouthfeel  with  a  sweet  f inish

5.9HOJICHA

Nut t y,  with  s t rong roas ted aroma

6.9DARK MATCHA (KURO)

Smooth and nut t y  f ragrance,  made f rom 
Kuro  matcha (post- fermented tea)

6.9WHITE MATCHA 
(SHIRO)

Rich  f loral ,  with  an  osmanthus- l ike 
sweetness .  Made f rom Shiro  matcha 
(white  tea)

CONE (NON-VEGAN)  +1 .0

Gelato &Gelato &
SorbetSorbet

5.9GOMA

Rich  black  sesame tas te,  ex t remely 
f ragrant

LIMITED 
EDITION
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Contains NutsRecommended Popular

5.9ROCKMELON SORBET

Fragrant  rockmelon aroma,  and juicy 
sweetness

5.9HOKKAIDO MILK

Creamy and milk y,  made with  premium 
hokkaido milk

5.9YUZU SORBET

Refreshing  and zes t y,  balanced with 
f ruit y  sweetness

6.9WHITE 
CHRYSANTHEMUM 
SOBACHA

Floral ,  delicate  and sweet .  Churned 
with  caramelised sobacha for  a  crunchy 
tex ture,  making  each bite  enjoyable.

NEW

5.9CHOCOLATE SORBET

Dark  and intense  chocolate  sorbet  with 
only  a  hint  of  sweetness

CONE (NON-VEGAN)  +1 .0

Gelato &Gelato &
SorbetSorbet
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YUKI

An ever yday  matcha with  pleasant  umami 
f lavour  and a  mellow tas te  prof i le , 
coupled with  medium as tr ingency.

premium grade
5.5

KAZE

Robust ,  packing  a  punch with  good 
as tr ingency  and vegetal  notes .  Longer 
f inish  that  l ingers  on the  palate.

ceremonial  grade
8.9

HANA

Richer  umami  f lavour,  with  ver y  low 
as tr ingency.  Gent ler  with  a  rounded and 
creamy body.

ceremonial  grade
10.9 TSUKI

Light  umami  notes  and a  f resh,  l ive ly 
f lavour.  Easy  to  dr ink ,  the  tea  is  smooth 
and has  a  c lean f inish .

premium grade
5.5

14.9SINGLE CULTIVAR 
MATCHA

Okumidor i  cult ivar  ser ved with  whisk 
and hot  water  for  self-whisking.  V ideo 
ins truc t ion on how to  whisk  wil l  be 
prov ided.

Okumidor i  has  a  creamy mouthfeel  with 
a  sweet  f inish .

LIMITED 
EDITION

MatchaMatcha
StraightStraight

ICED +1 .0

Healthier Option

A l l  t h e  d r i n k s  a r e  n u t r i - g r a d e  A  i n 

t h i s  s e c t i o n  a s  t h e y  a r e  s u g a r - f r e e . 
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Recommended

LatteLatte
TeaTea

SOY MILK     |  OAT MILK +1 .0  |  ICED +1 .6

Popular Healthier Option

Nu t r i - G r a d e  m a r k  i s  b a s e d  o n  h o t 

v e r s i o n  u s i n g  d e f a u l t  p r e p a r a t i o n .

MATCHA LATTE

Thick ,  s i lk y  shot  of  f reshly -whisked 
matcha layered onto  f resh  milk .  Sl ight ly 
sweetened by  default  ( less/no sugar 
upon request).

12 .9HANA MATCHA

Rich  umami  f lavour  and low 
as tr ingency

ceremonial  grade

10.9KAZE MATCHA

Gentle  as tr ingency  with  f resh 
vegetal  notes

ceremonial  grade

5.9YUKI  MATCHA

Pleasant  umami  f lavour  and 
medium as tr ingency

premium grade

5.9TSUKI  MATCHA

Br ight  and l ive ly  f lavour  with 
shor t  f inish

premium grade

6.9DARK MATCHA 
(KURO)

Smooth and f ragrant ,  with  hint s  of 
delight ful  nut t y  notes

post- fermented tea

6.9WHITE MATCHA
(SHIRO)

Light  f loral  notes  are  apparent , 
accompanied with  malt y 
sweetness  and a  rounded 
mouthfeel

white  tea

MATCHA HOJICHA LATTE

Thick ,  s i lk y  shot  of  f reshly -whisked 
matcha layered onto  f resh  milk ,  along 
with  hojicha  syrup made in -house.  (Less 
hojicha  syrup upon request)

5.9
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N u t r i - G r a d e  m a r k  i s  b a s e d  o n  h o t 

v e r s i o n  u s i n g  d e f a u l t  p r e p a r a t i o n .

TeaTea
LatteLatte

Recommended Popular Healthier Option

SOY MILK     |  OAT MILK +1 .0  |  ICED +1 .6

HOJICHA GOMA LATTE

Thick ,  f rothy  shot  of  f reshly -whisked 
hojicha  layered onto  f resh  milk ,  along 
with  goma syrup made in -house.  (Less 
goma syrup upon request)

5.9 HOJICHA LATTE

Thick ,  f rothy  shot  of  f reshly -whisked 
hojicha  layered onto  f resh  milk .  Sl ight ly 
sweetened by  default  ( less/no sugar 
upon request) 

5.9

GENMAICHA LATTE

A shot  of  toas t y  and nut t y  genmaicha 
(roas ted r ice  +  green tea)  layered onto 
f resh  milk .  Sl ight ly  sweetened by  default 
( less/no sugar  upon request).

5.9MATCHA GOMA LATTE

Thick ,  s i lk y  shot  of  f reshly -whisked 
matcha layered onto  f resh  milk ,  along 
with  goma syrup made in -house.  (Less 
goma syrup upon request)

5.9
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BlendBlend
IceIceRecommended Popular Healthier Option

SOY MILK      +0.5  |  FRESH MILK +0.5  |
OAT MILK +1 .5

Nu t r i - G r a d e  m a r k  i s  g r a d e d

b a s e d  o n  d e f a u l t  p r e p a r a t i o n .

8.5YUZU

Honey yuzu mix  blended with  ice, 
ref reshingly  sweet  and tar t .

8.0MATCHA

Premium matcha blended with  ice, 
sweetened.

8.0HOJICHA

Hojicha (roas ted green tea)  blended with 
ice,  sweetened.

8.0GENMAICHA

Toast y  and nut t y  genmaicha (roas ted 
r ice  +  green tea)  blended with  ice, 
sweetened.

8.5MATCHA HOJICHA

Blend of  matcha and hojicha  with  f resh 
milk  and ice,  sweetened.



H VA L A  TA K A SH IM AYA

P r i c e s  a r e  s u b j e c t  t o  1 0%  s e r v i c e  c h a r g e  a n d  p r e v a i l i n g  g o v e r nm e n t  t a x e s .

Cold  brew teas  are  ser ved chil led,  without  ice  (to  prevent  di lut ion  of  the  more  int r icate  f lavours).

8.01925

1925 is  a  house  blend oolong that  is 
ex t remely  sweet  and f ragrant .  The  f loral 
note  is  remininsent  of  a  persimmon 
blossom f ragrance with  a  s l ight ly  tar t 
and full  bodied mouthfeel .

8.0ORCHID’S  BREATH

7.0HOJICHA K ARIGANE

Sweet ,  woodsy  aroma.  Made f rom the 
s tems of  premium-grade tea  leaves  and 
roasted in  the  same way as  Hojicha,
i t  has  a  r ich  and robust  f lavour  that 
pleases  the  palate.

7.0SOBACHA

Specially  blended for  Hvala  f rom a 
var iet y  of  rock  tea,  Orchid’s  Breath  has 
a  mesmer ising  f ragrance of  wild  orchid 
and honey  notes .  Gent le  with  a  smooth 
long f inish .

Rich  and toas t y  with  a  subt le  malt y 
sweetness .  Suitable  to  be  enjoyed any 
t ime of  the  day  as  i t  is  caf fe ine - f ree.

8.0CHRYSANTHEMUM YUZU

Floral ,  sweet  and ref reshing  all  in  one 
cup.  Chr ysanthemum yuzu is  suitable  to 
be  enjoyed any  t ime of  the  day  as  i t  is 
caf fe ine - f ree.

NEW

BrewBrew
ColdColdPopular Healthier Option

A l l  t h e  d r i n k s  a r e  n u t r i - g r a d e  A  i n 

t h i s  s e c t i o n  a s  t h e y  a r e  s u g a r - f r e e . 
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GREEN TEA

5.9GENMAICHA

Harmonious  blend of  roas ted genmai 
(brown r ice)  and ichibancha (f ir s t 
har ves t  tea).  Toast y  genmai  f lavour 
accentuates  natural  sweetness  of  the 
green tea  result ing  in  a  ref reshing  brew.

5.9IRIBANCHA

Unmistakably  smoky,  Ir ibancha is  a 
tea  local  to  Kyoto.  Some l iken i t  to 
smoked ham,  while  others  re late  the 
scent  to  a  bonf ire.  The  smoky f lavour  is 
accompanied by  a  natural  sweetness  in 
i t s  under tone.

5.9SENCHA

Mellow f lavour  with  l ight  umami  notes , 
this  is  a  tea  suitable  to  accompany ever y 
meal .  A  gent le  as t r ingency  balances  the 
delicate  brew.

7.9KAMAIRICHA

Unlike  most  Japanese  green tea, 
Kamair icha  is  pan- f r ied  rather  than 
s teamed.  This  result s  in  lower  bit terness 
and a  mild  roas ted f lavour  prof i le , 
tempered by  a  s l ight  savour y  aroma.

5.9HOJICHA K ARIGANE

Sweet ,  woodsy  aroma.  Made f rom the 
s tems of  premium-grade tea  leaves  and 
roasted in  the  same way as  Hojicha, 
i t  has  a  r ich  and robust  f lavour  that 
pleases  the  palate. 

5.9HOJICHA

Made by  roas t ing  Sencha leaves  over 
high  heat ,  Hojicha  has  a  toas ted nut t y 
f lavour.  Due to  i t ’s  roas t ing  process , 
Hojicha  is  ex t remely  low in  caf fe ine 
and suitable  to  be  enjoyed even before 
bedt ime.

BrewBrew
HotHotPopular Healthier Option

A l l  t h e  d r i n k s  a r e  n u t r i - g r a d e  A  i n 

t h i s  s e c t i o n  a s  t h e y  a r e  s u g a r - f r e e . 
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14.9GYOKURO*

Aptly  named “Jade Dew”  in  Japanese, 
Gyokuro  is  t ruly  unparalle led  in 
i t s  intense  umami  f lavour.  For  the 
uninit iated,  the  f ir s t  s ip  of  this  pale 
green tea  comes as  a  surpr ise.  I t s  mild 
appearance belies  the  r ich  savour y 
broth  with  a  thick ,  ve lvet y  tex ture  — a 
tas te  l ike  no other.

7.9MOUNTAIN-GROWN 
KABUSECHA*

Shaded for  a  longer  durat ion than most 
kabusecha,  i t s  umami  f lavour  almost 
resembles  that  of  a  g yokuro.  The 
umaminess  is  complemented by  a  cr isp 
green note,  creat ing  a  soothing  and 
unique f lavour  prof i le .

GREEN TEA

6.9TENCHA

Tencha is  tea  leaves  meant  for  gr inding 
into  matcha.  L ike  the  Gyokuro,  tea 
bushes  are  shaded up to  30  days  pr ior 
to  har ves t  to  lower  as tr ingency  and 
increase  umami  f lavour.  However,  the 
leaves  are  not  kneaded af ter  s teaming. 
Thus  when s teeped,  the  broth,  without 
the  heav y  full -bodied f lavour  of  a 
Gyokuro,  is  f resh,  l ight  and ref reshing .

*  To  showcase  the  full  f lavour  prof i le  of  the  Gyokuro  &  Mountain-grown Kabusecha,  the  tea  is  brewed 
with  less  water,  result ing  in  a  more  intense  brew that  is  1/3  the  volume of  other  teas  in  the  menu.

5.9FUKAMUSHICHA

The fukamushi  (deep s team)  process 
produces  a  sencha with  smooth, 
rounded f lavour.  Low in  as tr ingency,  the 
tea  has  an  exquisite  f ragrance coupled 
with  delicate  umami  notes .

A l l  t h e  d r i n k s  a r e  n u t r i - g r a d e  A  i n 

t h i s  s e c t i o n  a s  t h e y  a r e  s u g a r - f r e e . 

BrewBrew
HotHotPopular Healthier Option
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OOLONG TEA
6.9SPRING’S  FIELD

Made using  the  Saemidor i  cult ivar,  this 
l ight ly  ox idised,  pan- f r ied  oolong has  an 
intensely  f loral  aroma.  The f ragrance of 
the  tea  spreads  gent ly  in  your  mouth. 
A  must  t r y  i f  you enjoy  highly  aromat ic 
oolongs .

Origin:  Kyushu,  Japan

6.9ORCHID’S  BREATH

Specially  blended for  Hvala  f rom a 
var iet y  of  rock  tea,  the  Orchid’s  Breath 
has  a  mesmer ising  f ragrance of  wild 
orchid  and honey  notes .  Gent le,  with  a 
smooth long f inish .

Origin:  Wuyi  Mountain,  China

6.9MEMORIES (AGED OOLONG)

A l ight ly  ox idised oolong that  has 
been carefully  s tored for  12  years . 
The  passage of  t ime created a  unique 
mellowness ,  that  balances  with  the 
s l ight  green aroma.

Origin:  Shizouka,  Japan

6.91925

1925 is  a  house  blend oolong that  is 
ex t remely  sweet  and f ragrant .  The  f loral 
note  is  remininsent  of  a  wild  orchid 
f ragrance,  with  a  s l ight ly  tar t  and full 
bodied mouthfeel .

Origin:  Guangdong Province,  China

6.9TIE  GUAN Y IN

A l ight  to  medium oxidised oolong ,  this 
T ie  Guan Y in  retains  the  f reshness  of 
spr ing ,  complemented by  a  cane -sugar 
sweetness .

Origin:  Anx i  Count y,  China

Popular Healthier Option

BrewBrew
HotHot

A l l  t h e  d r i n k s  a r e  n u t r i - g r a d e  A  i n 

t h i s  s e c t i o n  a s  t h e y  a r e  s u g a r - f r e e . 
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BLACK TEA

6.9PINE SMOKED BLACK

Intense  whif f s  of  smoked ham aroma, 
along with  cur rant  notes  are  present 
in  the  tea .  Full -bodied,  with  s l ight 
savour iness ,  i t  has  a  peat y  f lavour  l ike 
that  of  a  well -aged whiskey.  Smooth 
mouthfeel ,  with  a  sweet  af ter tas te.

6.9BUG BITTEN 
SAMIDORI  BLACK

In  a  process  s imilar  to  the  Taiwanese 
Or iental  Beaut y  Oolong ,  this  black  tea 
is  made with  tea  plant s  that  are  bit ten 
by  the  special  insec t ,  unka.  These  small 
insec t s  only  feed on the  tea  bushes  that 
are  untreated with  pes t ic ides .  The  result 
is  a  special  sweetness  that  cannot  be 
replicated.

6.9WHISKEY BARREL 
SMOKED BLACK

Notes  of  oak  are  pronounced in  the 
brew,  along with  a  barbecue scent .  A 
mild  under ly ing  acidit y  is  present ,  g iv ing 
i t  a  ref reshing  tas te.

6.9KINMOKUSEI  BLACK

An in -house  blend of  k inmokusei 
(osmanthus)  and our  Samidor i  B lack 
tea,  this  brew has  well -balanced f loral 
notes  and natural  sweetness .  Delicate, 
smooth,  and pleasing  to  the  palate.

LIMITED 
EDITION

A l l  t h e  d r i n k s  a r e  n u t r i - g r a d e  A  i n 

t h i s  s e c t i o n  a s  t h e y  a r e  s u g a r - f r e e . 

Popular Healthier Option

BrewBrew
HotHot

5.9SOBACHA

Rich  and toas t y,  with  a  subt le  malt y 
sweetness .  Suitable  to  be  enjoyed any 
t ime of  the  day.

CAFFEINE-FREE



H VA L A  TA K A SH IM AYA

P r i c e s  a r e  s u b j e c t  t o  1 0%  s e r v i c e  c h a r g e  a n d  p r e v a i l i n g  g o v e r nm e n t  t a x e s .

8.9AWABANCHA

A post- fermented tea  produced in  only 
a  few places  in  Japan,  Awabancha is 
fermented with  the  lac t ic  acid-producing 
bac ter ia .  The  natural  sweetness  of  the 
tea  creeps  out  s lowly  af ter  mult iple  s ips , 
balancing  out  the  acidic  f ir s t  notes .

FERMENTED TEA

14.9GOISHICHA

One of  the  rares t  tea  in  Japan,  Goishicha 
is  a  post- fermented tea  that  undergoes 
2  fermentat ion s teps .  Tar t  and pungent , 
this  is  a  tea  that  wil l  def inite ly  leave  a 
s t rong f ir s t  impression.

7.9BAIHAO Y INZHEN

A white  tea  produced in  Fujian,  the 
Baihao Y inzhen car r ies  l ight  f loral  notes 
with  a  t inge  of  mineral  sweetness .  I t s 
delicate  and mellow f lavour  prof i le 
makes  i t  an  easy-dr ink ing  brew.

WHITE TEA

7.9BAI  MUDAN

Also  known as  White  Peony,  Baimudan 
has  a  smooth and l ight  body,  remarkably 
sweet  and subt le  hint s  of  f ruit iness .

A l l  t h e  d r i n k s  a r e  n u t r i - g r a d e  A  i n 

t h i s  s e c t i o n  a s  t h e y  a r e  s u g a r - f r e e . 

Popular Healthier Option

BrewBrew
HotHot

9.9KUROKOJI

Low in  as tr ingency,  the  tea  opens  with 
f loral  notes  and f inishes  with  a  hint  of 
milk  chocolate.

I C H I - G O 
I C H I - E 
T E A


