MOONLight High Tea
-2023 Winter-

Appetizer Stand

1 stage

Chestnuts potage Smoked taste
FORLX—Y a2 RE—7AE

Porcini mushroom Pie

FENF—=FD 4T

2 stage

"Hinai" chicken breast and Cheyenne muscat

bR E > v 4 veR2A A v b

Pate de campagne and Pain de campagne

NF e R e pyni—=a Xy F e Jpv—==a

3 stage
Crab cake with Crab
WD Y 777 —%

Mont Saint-Michel Moule Mouclade
FVH VIV INFEL—NVHDOLY F—F

4 stage

Bourguignon Baitfish with Potato confit
Ko7 r¥=—ay Sy H4EDavr74

Assortment of Homemade fermented vegetables

ARSI E DT v — +

5 stage
Soft boiled egg and Truffle Mashed potato Glass cocktail
HABIOREEFE FY 27

Croquette with Squid, Broccoli and Ricotta cheese
Ahé7ayal)— VayrF—XOruayt

6 stage

Marinated maple salmon with Béarnaise sauce

AATNY—F VD2V 32 RTAF—XY —R

Soy meat and Soy milk bread sandwich

RKEI—-1rOEHASVYHVF

Aperitif

Draft Beer

KIRIN FYv—HFPHEY ¥ 1,300

Craft Beer ALL ¥1,600

Tokyo Blues Golden Ale HHITN—R T—LT v T—

Tokyo IPA Hi5t IPA
Ask More...
Champagne

Perrier-Jouet Grand Brut RV x :Yax 77v 7Y a2y b ¥2,800

Champagne Cocktail ALL ¥2,200
Mimosa I & ¥ (Fresh Orange Juice)
Kir Royale *—nn1 74 ¥n (Créeme de Cassis)

Glass Wine ¥1,800~
White Wine H7 A4 v
Orange Wine FLvYyAL v
Red Wine wRIA v

Ask More...

Non Alcohol Sparkling

Pierre-Zero Blanc de Blanes Ex—tn 77 F77v  ¥1,200

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

All prices are subject to consumption 10% service charge.
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MOONLight High Tea Main Dish

Roasted Agu pork with "Sakekasu" and Apple sauce
. HS—WHRr—R EEEH~Y % HHLVATDOY -2
-2023 Winter-

Seasonal Fish

Please choose your Main dish and Dessert FHOBRRE

from the I'lght side. Today's Roasted Beef “Wagyu” + ¥ 2,000
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Appetizer Stand Dessert

Chestnut terrine dessert style with Roasted tea ice cream
1 stage HOFV—RFF—F BILHKTARZY -4
Chestnuts potage Smoked taste
WOKE—Da  RE— 2 Mille-feuille of Cheyenne muscat
XAVRAAY FDINT 4 =24 T
Porcini mushroom Pie
RN F—=HDAR AT

2 stage -
"Hinai" chicken breast and Cheyenne muscat Apel‘ltlf
HPBhERE E > v 4 v~R B v b

Pate de campagne and Pain de campagne Draft Beer
RF e Fehpyn—z=ab v Fhyn—=a KIRIN FUv—-FHEY ¥1,300

3 stage

Craft Beer ALL ¥1,600
Sl Tokyo Blues Golden Ale HEIN—ZR T—ALT vy IT—N
VDY 7T —*
Tokyo IPA it [PA
Mont Saint-Michel Moule Mouclade Ask More...
EVH VIV INAFEL—NVEHDLY F—F
4 Champagne
Stage Perrier-Jouet Grand Brut RV x :-Yax 75 7Y a2y b ¥2800
Bourguignon Baitfish with Potato confit
KNfaoTr¥—ay Iy H4EDavy74 . 7
Champagne Cocktail ALL ¥2,200
Assortment of Homemade fermented vegetables Mimosa S 257 ([Festh @y [t
HRBFERERFED T YV — b . .
Kir Royale F—n117 4 ¥ (Créeme de Cassis)
5 stage : -
Glass Wine ¥1,800~

Soft boiled egg and Truffle Mashed potato Glass cocktail
ARIMNOBE L& ) 27 White Wine H74 v

Orange Wine FLvII4 v
Croquette with Squid, Broccoli and Ricotta cheese

AheTava)— VayrF—Znruiry b L w74

Ask More...

6 stage

Non Aleohol Sparkling

AATINY—F D2V 3 RTALL—RAY—RA Pierre-Zero Blanc de Blanes Ex—itu 779 F77v  ¥1,200

Marinated maple salmon with Béarnaise sauce

Soy meat and Soy milk bread sandwich 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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