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14:00 - 21:00

SPRING
DESSERT COURSE

BHOTHY—HFI—-X
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Enjoy our Pastry Chef’'s recommended Spring Dessert Course
and a choice of Two Drinks from our Drink Menu on the right.
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Enjoy a glass of seasonal Rose Sparkling Wine with your Spring Dessert Course

for an additional charge of 700 yen to the price above.
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Food images are for illustration purpose only.

DESSERT COURSE
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Amuse : Strawberry Blanc-Manger flavored with Lemon
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Avant Dessert : Chilled Strawberry Soup with Mascarpone cream

with Strawberry and Mint
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Grande Dessert : Strawberry Chou a la Creme
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Petit Four: Purple Fragancia (Organic Rose) Muffin,

Green Tea Chocolate, Strawberry Meringue

DRINKS

JAPANESE FLAVORED TEA from MIYAGI ONAGAWA
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Mono Bleu (Green Tea with Muscat Flavor and Blueberry Flavor)
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Mono Rouge (Green Tea with Raspberry Flavor and Cherry Flavor)

COFFEE
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Coffee Café au Lait Caffe Latte
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Iced Coffee Iced Café au Lait Iced Caffe Latte
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Vienna Coffee Espresso Cappuccino

TEA
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Assam Darjeeling Ceylon
CAFFEINE FREE TEA
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FLAVORED TEA
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Earl Grey Irish Malt Tropical Orange
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lced Tea

HERBAL TEA
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Fruit Garden
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Chamomile
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Peppermint and Lemon Grass
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Rose Hip and Hibiscus




