MOONLight High Tea
-2022 Winter-

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

HRREODAAL VT A v 2T F—F2BROLEZI N,

Appetizer Stand

1 stage
Pork rillette and Apple pie
F=2V Ty FeYDATDANAEVT

Prawn mousse saucisson with Americaine cream sauce

HiFEL—ZADY Yy TAVF—X7 Y —LY—2R

2 stage
Pate de campagne and Pain de campagne

NRF R ey —=ab Xy F-Hpyi—=2a

Snow crab and Cauliflower quiche

RIABEEH)V 7T T —DF v a

3 stage
Caramelized French duck breast with Five spice powder

75 v AEWRRHAOF ¥ 7 XA VY LEROEHFY

"Kinkasaba" Mackerel marinated in green apple with Celeriac puree

BEFADHFEVATY v ) 77D 2 —L

4 stage
Assortment of Homemade fermented vegetables

ARWFREREEF RO T VY — b

Scallops wrapped in Kadaif with Madras spice
WZLHD A X4 78E < FF7RRAS4 R

5 stage
Garland chrysanthemum, Chinese yam, and Raclette cheese croquettes

FHEET, 97V vy bF—XD2urv b

Soft boiled egg and Truffle Mashed potato Glass cocktail
HRINDIREET-& FY 27

6 stage
"Anno" potato and Clotted cream in Almond tuile

WL 7uTFy 2V —L %27 —EVY FDF 24 LT

Soy meat and Soy milk bread sandwich
KEI-FOHEFAASVHVE

Main Dish
Roasted Iberian pork Garland chrysanthemum mustard

and Epice sauce
AXY AROEHE~ ) 1 FHEIAX-FLIERDY —R

Seasonal Fish

A H o 3 foklEt

Today's Roasted Beef “Wagyu” + ¥ 2,000
AHORI e —Z b

Dessert

Strawberry Mont Blanc
HMoev 77 v

Strawberry and Galette with Chocolate Ice Chartreuse Powder
ALy b Faab—tT742
AN LY 2 —RDAY X —

Aperitif

Draft Beer
KIRIN EIVESS ) ¥1,100
Craft Beer ALL ¥1,500
Tokyo Blues Golden Ale HETTN—R T—ALF VT —
Tokyo IPA Wi IPA
Ask More...
Champagne
Perrier-Jouet Grand Brut RV =T -Yax 77v 7Y av b ¥2400
Champagne Cocktail ALL ¥2,200
Mimosa I & ¥ (Fresh Orange Juice)
Kir Royale F—nm7 A4 ¥ (Creme de Cassis)
Glass Wine ¥1,600~
White Wine H7A4 v
Red Wine T4V
Ask More...
Non Aleohol Sparkling
Pierre-Zero Blanc de Blanes Erx—atu 77 K77y ¥1,200

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

All prices are subject to consumption 10% service charge.
Bk 1 0% — e AR ZME T LT E T,
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Pate de campagne and Pain de campagne
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Snow crab and Cauliflower quiche
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3 stage
Caramelized French duck breast with Five spice powder
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"Kinkasaba" Mackerel marinated in green apple with Celeriac puree
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Assortment of Homemade fermented vegetables
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Scallops wrapped in Kadaif with Madras spice
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5 stage

Garland chrysanthemum, Chinese yam, and Raclette cheese croquettes
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Soft boiled egg and Truffle Mashed potato Glass cocktail
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6 stage
"Anno" potato and Clotted cream in Almond tuile
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Soy meat and Soy milk bread sandwich
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Aperitif

Draft Beer

KIRIN Y v—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 77y 7Y av b+ ¥2400

Champagne Cocktail ALL ¥2,200
Mimosa 3 &Y (Fresh Orange Juice)
Kir Royale F—nnm7 A4 ¥ (Créeme de Cassis)

Glass Wine ¥1,600~
White Wine H7A4 v
Red Wine wmIA v
Ask More...

Non Alcohol Sparkling

Pierre-Zero Blanc de Blanes Ex—itnu 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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