MOONLight High Tea

-2022 Summer-

Please choose your Main dish and Dessert
from the right side.
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Appetizer Stand

1 stage

Osetra caviar and Green asparagus with Bavarois smoked cream
FRFIFXYETETY =V TARATHADAATY
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Conger eel stewed in wine and Mango

NEDTA vEAR L~y T—

2 stage

“Kobokuton” Pork rillette into Chou
MABRDOYVZY b va—r 770

Seasonal vegetables Greek-style
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3 stage

Corn chiffon with Maple butter cream
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Fruit tomato mousse with Basil oil and Tomato chips
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4 slage

Pate de campagne and Pain de campagne
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Consomme jelly of Abalone and Water shield
LDz 7y avyrAvaL LEE

5 stage
Soft boiled egg and Truffle Mashed potato Glass cocktail
HIEMOEBINE PV 27 =y v a®T DT IRAAITA

Epasote and Beans Oatmeal crockett
IRy FEEDZaTy P A—FI-ADK

6 stage

“Next Meats Calvi” Petit Mish Sandwich
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Green peas and Matcha cream millefeuille
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Main Dish
French veal saltimbocca

7 7 v RAEHARBFFRDINT 4 VR Y A
NS LEXF Y RVDY T —

Seasonal Fish
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Today's Roasted Beef “Wagyu” + ¥ 2,000
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Dessert
Melon and Pistachio cream millefeuille
with “Dassai” sake ice cream
RRZAVYEERRTAZ Y —LDINT 4 —2
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Okinawa mango Flower style
W~y T—D7 77 —F -1

Aperitif

Draft Beer
KIRIN =) ¥1,100
Craft Beer ALL ¥1,500

Tokyo Blues Golden Ale HEITN—ZR T—ALT vy IZ—N

Firestone Walker Union-Jack =4y ¥ v~

Ask More...

Champagne

Perrier-Jouet Grand Brut XY =T :-Yax 77v 7Y av b ¥2400

ALL ¥2,200

Champagne Cocktail

Mimosa 3 & ¥ (Fresh Orange Juice)
Kir Royale F—n1n17 4 ¥ (Créeme de Cassis)
Glass Wine ¥1,600~
White Wine H74 v
Red Wine w74 v
Ask More...

Non Alcohol Sparkling

Pierre-Zero Blanc de Blanes Er—atnu 77 K77y ¥1,200

There are also other drink menus. Please ask the staff.
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All prices are subject to consumption 10% service charge.
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MOONLight High Tea
-2022 Summer-

Appetizer Stand

1 stage
Osetra caviar and Green asparagus with Bavarois smoked cream
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Conger eel stewed in wine and Mango
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2 stage
“Kobokuton” Pork rillette into Chou
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Seasonal vegetables Greek-style
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3 stage

Corn chiffon with Maple butter cream
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Fruit tomato mousse with Basil oil and Tomato chips
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4 stage

Pate de campagne and Pain de campagne

NRTFRAVR—m a2 b XV PR VA==

Consomme jelly of Abalone and Water shield
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5 stage
Soft boiled egg and Truffle Mashed potato Glass cocktail
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Epasote and Beans Oatmeal crockett
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6 stage

“Next Meats Calvi” Petit Mish Sandwich
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Green peas and Matcha cream millefeuille
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Aperitif

Draft Beer

KIRIN FYv—HFPHEDY ¥1,100

Craft Beer ALL ¥1,500
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Tokyo Blues Golden Ale

Firestone Walker Union-Jack =4y ¥ v~

Ask More...

Champagne

Perrier-Jouet Grand Brut RV x :-Yax 77 7Y av b ¥2400

Champagne Cocktail ALL ¥2,200

I %Y (Fresh Orange Juice)

Mimosa

Kir Royale F—nnu7 4 ¥ (Créeme de Cassis)

Glass Wine

¥1,600~
White Wine H7A4 v
Red Wine UiV I
Ask More...

Non Alcohol Sparkling

Pierre-Zero Blanc de Blanes Ex—itn 7777 ¥1,200

There are also other drink menus. Please ask the staff.
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All prices are subject to consumption 10% service charge.
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