SEASONAL DESSERT COURSE -SUMMER VACATION-
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Enjoy our four colorful Dessert Course. Each of the four Dessert is Meticulously Crafted by Ms.Yukiko Kamauchi, our Pastry Chef.
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Enjoy our Dessert Course and a choice of any two Drinks from our Drink Menu.

72 2—X Amuse

T Ryl kpavR—reEy—)

La Pechell (Peach Compote with Jelly)
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Soupe du Soleil (TOKYO HACHIOJI Passion Fruit, Orange and Tomato Soup)
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Nougat Glace au Melon (Nougat Glace with Melon)
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Bon Bon Chocolat, Pineapple Cake, Cranberry Pie

DRINKS

COFFEE

d—k— H7xFL Hh7F—/ H7x77T IXTLvyY
Coffee Café au Lait Cappuccino Caffe Latte Espresso

TEA and FLAVORED TEA
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Assam Darjeeling Ceylon Tropical Orange

JAPANESE FLAVORED TEA from MIYAGI ONAGAWA
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Rouge Bouquet {CAFFEINE FREE) (Rooibos Tea, Aloysia Citrodora, Lavender, Rose, Mandarin Peel and Goji Berry)
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Bitter Chocolate (Roasted Green Tea with Cacao Husk)

HERBAL TEA
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Chamomile Peppermint and Lemon Grass Rose Hip and Hibiscus




