MOONLight High Tea

-2025 Autumn-

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

LRI AL VT4 v v 2 b FF— P EBRUL I,
Appetizer Stand

1 stage

Mont Saint-Michel mussel potage
EY YV IV INHEL-LVHORZ -V 2

Osetra caviar and “Tokachi” herb beef tartare

T+ I7FrETEHHA =TI AL ZL

2 stage

Pate de campagne and Pain de campagne

RF e FeRpyn—=ab Ay - F: - hy—=a

“Yairo” Shiitake mushroom beignets and royale
NaLwiFdox=xtu7fviL

3 stage
Naturally aged wild boar rillettes wrapped in bread and baked
KBAEIERADY = v + S alhPEE

Straw-grilled bonito with hibiscus salt as an accent

BPEX A VA NAECRARYIAL I ET 7RV MIC

4 stage

“Yuki” shrimp and La Rocca's young olives

FARAVLT - vy hOLHAEAY — T

Foie gras confit and persimmon confiture

AT IDaAV7 4 ERDAYT 4 Fa—n

5 stage
Assortment of Homemade fermented vegetables

ARSI DT Vv — T

Soft boiled egg and Truffle Mashed potato Glass cocktail
HAINORE L Y 27

6 stage

Girolle mushroom and walnut bordeaux style
Yua—LEHEIZALIDENLEFL—XE

Soy meat and Soy milk bread sandwich
RKEI-POHAASVYVF

Main Dish

“Tanba” chicken galantine with roasted green tea and juniper berry sauce

FREREDDH 7 v T4 =X 13ILHETV 2= —RY—DY—2R

Seasonal Fish

A H D 3B fokLE

Today's Roasted Beef “Wagyu” +¥2,000
AHOMA e =2 b

Dessert

Chestnut and pear caramel Mont Blanc with rice koji milk ice cream

WLHRDF Y FANEY TSy KEINITAR

Shine Muscat charlotte and Fromage Blanc Ice cream
VXAVRAAY FDTY ARy TR —YaTTVDTAR

Cafe

Coffee or Black tea or Herbal tea
BHEDa—e, £LBHAFK. ~"—7 74—

Aperitif

Draft Beer
KIRIN FYv—H/HY ¥1,300

Craft Beer
Tokyo Blues

ALL ¥1,600
HiH 7 — 2 Golden Ale

Tokyo Blues HH 7 L — 2 Wheat Ale

Ask More...

Champagne

Perrier-Jouet Grand Brut RV x :Ya2ax 77 7Y a2y b ¥2800

Champagne Cocktail ALL ¥2,200

Mimosa I %Y (Fresh Orange Juice)

Kir Royale F—nr17 4 ¥ (Créeme de Cassis)
Wine Pairing TAYRTY Y ¥10,000~
Glass Wine ¥2,000~

White Wine H7A4 v

Rosé or Orange Wine v orALvI74 v

Red Wine
Ask More...

RIA4 v

Non Alcohol Sparkling

Pierre-Zero Blanc de Blanes Ex—tw 75 F77 v ¥1,200

There are also other drink menus. Please ask the staff.
ZOMFY Y7 A =2 —bTT0EFTOT, Xy 7RI,

All prices are subject to consumption 10% service charge.
BEICIE1 0%0 Y - ARERMF S ETniE T,
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