MOONLight High Tea

-2024 Winter-

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

HRREODAAL VT A v 2T F—F2BROLEZI N,
Appetizer Stand

1 stage

Chestnut potage and Dried mushrooms

WORE—Y 2~y ar—L4

Foie gras terrine with Toasted brioche

IZATTIDTIV—RX FYVFLadDb—R L

2 stage
Roasted french gigot d'agneau, Cauliflower and bulgur wheat taboulé

VIR =ma—,thVT7TT—, TAH—INEDXTL

Pate de campagne and Pain de campagne

RF e Ko py—=22y + Fhyr—=2

3 stage
Monkfish and Basque pork saucisson pie

TvageR"ZRIZEDY T v DAL T

"Annou" sweet potato and patefilo millefeuille

BEL R—2 740D INT 4 —2

4 stage

"Kihoku" Pheasant Anchoyade style
RILAEF DT v av L ¥ —F

Assortment of Homemade fermented vegetables

ARWPRREEF RO T VY — b

5 stage
Soft boiled egg and Truffle Mashed potato Glass cocktail
HAWOWME YL+ Y 27

Chrysanthemum and Lily root croquettes

Hewooralry b

6 stage

Maple Salmon Mi-Cuit
AATNY—FEVDI - Fadg

Soy meat and Soy milk bread sandwich
KREI—-FOHFAAVHVE

Main Dish
Roasted "Hachikin" chicken
Japanese Pepper and Berry red wine sauce

BFHEAMHEDOT -+ IERY —DRTA vV —2

Seasonal Fish

A H o 3 foklEt

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

Dessert

Pain de Génes and Yogurt ice cream
HFEANRX =Dy« F P z2—X F—INITARAZY —L

Oeufs 'A la Neige
Y=o o P o =Y

Aperitif

Draft Beer
KIRIN ¥V v-HHEY ¥1,300
Craft Beer ALL ¥1,600
Tokyo Blues HiH{ 71— 2 Golden Ale
Tokyo Blues {7 v — 2 Wheat Ale
Ask More...
Champagne

Perrier-Jouet Grand Brut XY x -Yax 77y 7Y av b+ ¥2800

Champagne Cocktail

ALL ¥2,200

Mimosa I E ¥ (Fresh Orange Juice)

Kir Royale *—nnua 74 ¥n (Créeme de Cassis)
Wine Pairing TAVRTFY VT ¥10,000~
Glass Wine ¥1,800~

White Wine H7A4 v

Orange Wine FLvII4 v

Red Wine VA I

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 —bTT0EFTOT, Xy 7icBahiEIT v,

All prices are subject to consumption 10% service charge.
FEicik1 0%0F — e AR ZME T LT E T,
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MOONLight High Tea
-2024 Winter-

Appetizer Stand

1 stage
Chestnut potage and Dried mushrooms

BORE—Y a2 i~y anr—L4

Foie gras terrine with Toasted brioche

T7ATI77DTIV—X 7YALadDb—R}F

2 stage
Roasted french gigot d'agneau, Cauliflower and bulgur wheat taboulé
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Pate de campagne and Pain de campagne
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3 stage
Monkfish and Basque pork saucisson pie

TvagERRZEDY TV v DALENT

"Annou" sweet potato and patefilo millefeuille

WL =274 0DINT 4 —2

4 stage

"Kihoku" Pheasant Anchoyade style
RALEF DT v a7 4 ¥ —F

Assortment of Homemade fermented vegetables

HERKBFEREE DT Y — b

5 stage
Soft boiled egg and Truffle Mashed potato Glass cocktail
HAROREET-E Y 27

Chrysanthemum and Lily root croquettes

FHEWHYRD Oy b

6 stage
Maple Salmon Mi-Cuit
AATINY—F VDI - Fa4

Soy meat and Soy milk bread sandwich
KEI—POHEHAASVFVF

Aperitif

Draft Beer
KIRIN QP 1) ¥1,300
Craft Beer ALL ¥1,600

Tokyo Blues Hii 7 L — Z Golden Ale

Tokyo Blues Hii 7 v — & Wheat Ale

Ask More...

Champagne

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

Champagne Cocktail

ALL ¥2,200

Mimosa I =¥ (Fresh Orange Juice)

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

Wine Pairing TAYRTY Y ¥10,000~

Glass Wine

¥ 1,800~

White Wine H74 v

Orange Wine FLvYIA4 v

Red Wine T AV

Ask More...

Non Alcohol Sparkling

Pierre-Zero Blanc de Blanes Ex—itn 7777 ¥1,200

There are also other drink menus. Please ask the staff.
ZOMFY v 7 A=2 -3 T30EFTOT, Z&Zy 7iIcBaRlZI v,

All prices are subject to consumption 10% service charge.
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