MOONLight High Tea

-2022 Autumn-Winter-

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

1 stage

Broiled Salmon "Iwahime" and Caviar with Herb dipping sauce
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“Next Meats Short rib” Petit Mish Sandwich
“FTAPANE20DTT 4 IvyaYvF

2 stage
Sakura shrimp, lotus root and Mimolette croquettes
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Sweet potato and Roasted tea Paris soir
TOLFLEILHKDOARY Y T—

3 stage
Mini mont blanc style tart
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Autumn saury fish pate and Sable with Honey red wine sauce
RIfaD AT LHFEDY T WBERTAL vV =R

4 stage
Assortment of Homemade fermented vegetables
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Pork rillette into Chou
FK—=27VY Ty bDYa—+ 77

5 stage
Soft boiled egg and Truffle Mashed potato Glass cocktail
HAOIIRINE bV 27 v aRT DT IRAAITA

Pate de campagne and Pain de campagne
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6 stage
Roasted Venison with Dried fruits and Mignonnette
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Green peas and Matcha cream Millefeuille

TV —vE—REHEFEDI Y —L IAT 4 —24LET

Main Dish
Roasted Iberian pork Brown mushroom duxelles and Calvados sauce
ARV ARDE A v b v
TIIYR IV aAN—LDT 2N EANVT T FADY —R

Seasonal Fish
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Today's Roasted Beef “Wagyu” +¥2,000
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Dessert

Shine Muscat and Fromage blanc mousse with Yogurt ice cream
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Caramelization chataigne Mont blanc with Cassis and Rose sharpette
FYIAY XL YT —XDEVT TV
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Aperitif

Draft Beer
KIRIN 1Y) ¥1,100
Craft Beer ALL ¥1,500
Tokyo Blues Golden Ale HEIN—ZR T—ALT vV IT—N
Tokyo IPA Wi IPA
Ask More...
Champagne

Perrier-Jouet Grand Brut YT :-Yax 77v 7Y av b ¥2400

Champagne Cocktail

ALL ¥2,200

Mimosa 3% ¥ (Fresh Orange Juice)
Kir Royale F—n1r1 74 ¥ (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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Mini mont blanc style tart
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Soft boiled egg and Truffle Mashed potato Glass cocktail
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Pate de campagne and Pain de campagne
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6 stage
Roasted Venison with Dried fruits and Mignonnette
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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

Tokyo Blues Golden Ale
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Tokyo IPA Ht IPA

Ask More...

Champagne

Perrier-Jouet Grand Brut XY x :-Yax 77v 7Y av b+ ¥2400
Champagne Cocktail ALL ¥2,200
I %Y (Fresh Orange Juice)

Mimosa

Kir Royale F—nn74 ¥ (Créeme de Cassis)

Glass Wine

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

Non Alcohol Sparkling

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

There are also other drink menus. Please ask the staff.
ZOMFY v 7 A=a2—bTT0EFTOT, ZAXy 7IkBaR LT,

All prices are subject to consumption 10% service charge.
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