MOONLight High Tea

-2024 Summer-

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

HLE VAL VT4 v abT -1 2BERLEI N,
Appetizer Stand

1 stage

Flounder and Scallop mousse paupiette

HEHENS L —2RDFE—E Ty b

Smoked sweetfish rillettes with Cucumber sauce
o2 E—Z KDY =y P I HhDY—2R

2 stage

Pate de campagne and Pain de campagne

NRF e R e hynR—=al Xy - F - hyRN—=2

Cold corn potage spicy flavor
DA LDWWAR X —Y 2 R34 RJAK

3 stage

Grilled turban shell with Escargot butter and Tequila flavor
WHIFLOIAHNTAZ—PEE T F — 7 Jalk

Zucchini fondant and Roasted prawns

Xy F—=D7 4 VRV EHBEEDT— R b

4 stage

Roasted spanish quail and Fermented lemon

ARAVESITOLDU—R F EHELE Y

Assortment of Homemade fermented vegetables

ARWPRREEF RO T VY — b

5 stage
Soft boiled egg and Truffle Mashed potato Glass cocktail
HRGNDIREET-& FY 27

"Edamame" croquettes and Fried tofu

BEDZ vy + SEFEEoKET

6 stage
Red pepper mousse, prosciutto, and Consommé jelly

AN TIVIDL—=AEEANL, AV ADY 2L

Soy meat and Soy milk bread sandwich
KREI—-FOHFAAVHVE

Main Dish
Milk-fed veal "KOJI" aged cutlet with Creamy madeira sauce
INZ 7=y PO KOl v v 7 Ay Ly
7Y —=I—hKvT IV —A

Seasonal Fish

A H O 3 foklEt

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

Dessert

"Musk" Melon dessert champagne and milk ice cream
RARZAVYDTHF—F xRSV EINIDT AR Y — L

Peach confiture, honey mousse and Maple ice cream

Boav 74 F2—- 1@ HbRODL—REA—TALT A R

Aperitif

Draft Beer
KIRIN FYv—FHY ¥1,300

Craft Beer
Tokyo Blues Golden Ale

ALL ¥1,600

HRIAN—Z2 G—AF YL —N

Tokyo IPA 5% IPA
Ask More...
Champagne

Perrier-Jouet Grand Brut Y x -Yax 77y 7Y av b+ ¥2,800
Champagne Cocktail ALL ¥2,200
Mimosa

I &Y (Fresh Orange Juice)

Kir Royale *¥—nrna74¥n (Créeme de Cassis)

Wine Pairing TAYRTY v ¥10,000~
Glass Wine ¥1,800~
White Wine H7A4 v
Rose Wine v¥74 v
Red Wine WTA v
Ask More...

Non Aleohol Sparkling

Pierre-Zero Blanc de Blanes Er—atu 77877y ¥1,200

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

All prices are subject to consumption 10% service charge.
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Appetizer Stand
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Flounder and Scallop mousse paupiette
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Smoked sweetfish rillettes with Cucumber sauce
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Pate de campagne and Pain de campagne
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Cold corn potage spicy flavor
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3 stage
Grilled turban shell with Escargot butter and Tequila flavor
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Zucchini fondant and Roasted prawns
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4 stage

Roasted spanish quail and Fermented lemon
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Assortment of Homemade fermented vegetables
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5 stage
Soft boiled egg and Truffle Mashed potato Glass cocktail
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"Edamame" croquettes and Fried tofu
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6 stage
Red pepper mousse, prosciutto, and Consommé jelly
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Soy meat and Soy milk bread sandwich
RKEI-FOHAASVHVE

Aperitif

Draft Beer

KIRIN FU v —FHEY ¥ 1,300

Craft Beer ALL ¥1,600

Tokyo Blues Golden Ale HEIN—R T—ATFT v IZ—

Tokyo IPA Bt IPA

Ask More...

Champagne

Perrier-Jouet Grand Brut XY x -Yax 77v 7Y a2yt ¥2,800

ALL ¥2,200

Champagne Cocktail

Mimosa I & ¥ (Fresh Orange Juice)

Kir Royale F—n1 174 ¥ (Créeme de Cassis)

Wine Pairing VAVRT v ¥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—tu 77877y ¥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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