MOONLight High Tea

-2023 Spring-

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

1 stage

White asparagus sauce malteise

FTTA VT RAATHAD2 AT —R

Pate de campagne and Pain de campagne

NTF e R e hun—=a Xy F hy—=2a

2 stage
Clams, onions and cabbage Potage
IGEPIER, FrRVDEX—V 2

Turban shell and Nuts Burgundy style
WHFLEFryyoTngd—= i

3 stage

Japanese spanish mackerel confit with Mustard ravigote sauce

BYIS5Davy 74 <wAZX—FAVIEITY PV —2R

Scallop Poiret and Red radish neuil and Avocado fritto
ProRT L FARROXL 2L THEAFD7Y v b

4 stage
Assortment of Homemade fermented vegetables

ARWPREREEF DT VY — b

Burdock cigare style Black olive powder
FEDLH—N TI9I7F) =T DRy X —

5 stage
Soft boiled egg and Truffle Mashed potato Glass cocktail
HRNDIREET-& P Y 27

Bamboo shoots and Seaweed croquettes with Seaweed chips
fitkbhroorary b bhdF v TRARKZ

6 stage

Horse meat tartare with Caviar

FrET7 LREAD RN Z L

Soy meat and Soy milk bread sandwich
RKEI-FOEHAASVHVE

Main Dish
Nagoya cochin confit with Vermouth flavored chasseur sauce
R a—Froarvy s Ry Mk Yy R—ALYV—2

Seasonal Fish

A H D ¥ okl

Today's Roasted Beef “Wagyu” +¥2,000
AKHORAa—2 b

Dessert

Strawberry Mont Blanc
Hoevy 77 v

Seasonal fruit charlotte with Caramel Ice cream
and Pistachio espuma
FioIL—Y DT ¥ rm v b
FYTANTARLERRFADIRAT —~

Aperitif

Draft Beer
KIRIN ") ¥1,100

Craft Beer
Tokyo Blues Golden Ale

ALL ¥1,500

HIT I L — 2 T— L F T —)L

Tokyo IPA U3t IPA
Ask More...
Champagne

Perrier-Jouet Grand Brut YT -Yax 77v 7Y a2yt ¥2,600

ALL ¥2,200

Champagne Cocktail

Mimosa I EH (Fresh Orange Juice)
Kir Royale F—n117 4 ¥ (Créeme de Cassis)

Glass Wine

¥1,600~
White Wine H7A4 v
Red Wine T4V
Ask More...

Non Aleohol Sparkling

Pierre-Zero Blanc de Blanes tr—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
-2023 Spring-

Appetizer Stand

1 stage
White asparagus sauce malteise
FTAPTARTHADT VT — X

Pate de campagne and Pain de campagne
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2 stage
Clams, onions and cabbage Potage
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Turban shell and Nuts Burgundy style
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3 stage
Japanese spanish mackerel confit with Mustard ravigote sauce
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Scallop Poiret and Red radish neuil and Avocado fritto
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4 stage
Assortment of Homemade fermented vegetables
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Burdock cigare style Black olive powder
FEDOLH—N TIvIF) =T DRy X —

5 stage

Soft boiled egg and Truffle Mashed potato Glass cocktail
HAMOREEFE FY 27

Bamboo shoots and Seaweed croquettes with Seaweed chips
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6 stage
Horse meat tartare with Caviar
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Soy meat and Soy milk bread sandwich
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Aperitif

Draft Beer

KIRIN FYv—HFHEDY ¥1,100

Craft Beer ALL ¥1,500
Tokyo Blues Golden Ale WHIV—Z2 T—AF VI —

Tokyo IPA Ht IPA

Ask More...

Champagne

Perrier-Jouet Grand Brut RV x :-Yax 77 7Y av b ¥2,600

Champagne Cocktail ALL ¥2,200
Mimosa I %Y (Fresh Orange Juice)
Kir Royale F¥—nnu7 4 ¥ (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—tn 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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