MOONLight High Tea

-2024 Spring-

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

ALV AL VT A v 2T -T2 BRI EI N,
Appetizer Stand

1 stage

Celery potage with Clamsand Roquefort cheese
Pistachio dukkah flavor

Wit oy 2 74— NF—A%BFhrRE0)VDRE—V a2
YRR FFDT 2 i

Escargot omelette and Comte cheese

IAANTDALLY Y TFF—R

2 stage

Spring vegetable beignets with Fermented yogurt sauce
HHHEDOR=x RWI—I AL EDY—2R

Pate de campagne and Pain de campagne

PEIDNRT c R e hyi—=a by F - hy—=2a

3 stage
Spanish mackerel confit with “Seri” and Ravigote sauce
P70V 74 FLIEITY FY—R

“Taiichiro-kun” Sea bream and Trout pie

Sauce choron

[H—BR 2 v | LED AL THRPEE V—R P any

4 slage

Assortment of Homemade fermented vegetables

ARKESEREFFE DT v —

Poélé scallops and Cabbage étuver “Shungiku” paste
Z72TORTILEF Y RYDIT 2R FHOK—R T

5 stage
Tomato “koji” and Chevre cheese croquette

v MLz —TNF =Dy b

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

6 stage
“Kihoku” pheasant galantine with Raifort
RILEHED AT 7 v T 4 =X L7+ —VIFZ

Soy meat and Soy milk bread sandwich
KREI—-FOHFAVHVE

Main Dish
Brand chicken and Kobe beef tripper green tea stew bread crumbs

SINFERRREIA B LR B Y v o8 DN — TRV BBER

Seasonal Fish

A H D ¥ okl

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

Dessert

“Dekopon” (Citrus) and Cacao dessert
TaARVEANADT -

“Skyberry” (Strawberry) and Champagne dessert
AHARY) — () Ly xR nvDTE—1L

Aperitif

Draft Beer
KIRIN EVINASS: S ) ¥1,300
Craft Beer ALL ¥1,600
Tokyo Blues Golden Ale HHEIN—ZR T—ALTF v IZ—
Tokyo IPA 5t IPA
Ask More...
Champagne

Perrier-Jouet Grand Brut RV x :-Yax 77v 7Y av b+ ¥2800

Champagne Cocktail

ALL ¥2,200

Mimosa I E ¥ (Fresh Orange Juice)

Kir Royale ¥ —nnua74¥n (Créeme de Cassis)
Wine Pairing TAYRTFY VT ¥10,000~
Glass Wine ¥1,800~

White Wine H7A4 v

Rose Wine a4 v

Red Wine T A v

Ask More...

Non Aleohol Sparkling

Pierre-Zero Blanc de Blanes Er—atu 77 K77y ¥1,200

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

All prices are subject to consumption 10% service charge.
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Appetizer Stand

1 stage

Celery potage with Clamsand Roquefort cheese

Pistachio dukkah flavor
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Escargot omelette and Comte cheese
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2 stage

Spring vegetable beignets with Fermented yogurt sauce
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Pate de campagne and Pain de campagne
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3 stage
Spanish mackerel confit with “Seri” and Ravigote sauce
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“Taiichiro-kun” Sea bream and Trout pie
Sauce choron
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4 stage

Assortment of Homemade fermented vegetables
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Poélé scallops and Cabbage étuver “Shungiku” paste
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5 stage

Tomato “koji” and Chevre cheese croquette
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Soft boiled egg and Truffle Mashed potato Glass cocktail
HAWOMEEFE +Y 27

6 stage
“Kihoku” pheasant galantine with Raifort
WALARHED /T Z v T4 =R L7+ —NFR

Soy meat and Soy milk bread sandwich
KREI-FOHEFAASVHVE

Aperitif

Draft Beer

KIRIN E ) ¥1,300

Craft Beer ALL ¥1,600

Tokyo Blues Golden Ale HEINLN—R T—ALT vV IT—L

Tokyo IPA Hint IPA
Ask More...

Champagne

Perrier-Jouet Grand Brut <RV =T :-Yax 77v 7Y a2y ¥2,800

Champagne Cocktail ALL ¥2,200
Mimosa I & ¥ (Fresh Orange Juice)
Kir Royale F—nm7 4 ¥n (Creme de Cassis)

Wine Pairing TAYRTY Y ¥10,000~
Glass Wine ¥1,800~
White Wine H74 v
Rose Wine 274 v
Red Wine T AV
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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