MOONLight High Tea

-2025 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
White asparagus potage
FIATTARTHADERER =V a2

Snow crab and Pecorino romano gougere

RAJAEERaY)—)u~>—/) DIV z—N

2 stage

Foie gras confit and Consommé jelly

ZATTI7DAVT4EAVIADY 2l

Pate de campagne and Pain de campagne
RF e Ko py—=22y + Fhyr—=2
3 stage

Ezo abalone and Clam flan

LECH R L O

Smoked Spanish mackerel with "Hassaku" oranges

o xEe—27 J\WMKZ

4 stage

Poached quail with Spices
URXTDEY = AL AR

Assortment of Homemade fermented vegetables

ARWPRREEF RO T VY — b

5 stage
Basque pork saucisson and Rape blossom beignet
NZAZBEDY vy v EFEDODR=T

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

6 stage

Butterbur shoots and "Hishio miso" croquette

BOELOLB®REO 7y v T

Soy meat and Soy milk bread sandwich
KREI—-FOHFAAVHVE

Main Dish
"Tamba" black chicken rotir with Vin jaune sauce

HWEPHEEBOOT 4 —L VY —R T7 Y a—X

Seasonal Fish

A H D I okl

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

Dessert
Strawberry Vacherin, Lychee Mascarpone cream

DT 73297y F4FDRAANAE—F2 ) —L4

Apple chiboust with Yogurt ice cream
WLOLFVATOYT—RF a—I AT AR

Cafe
Coffee or Black tea or Herbal tea
BHROa—v, E£RBHEK =TT 4 —

Aperitif

Draft Beer
KIRIN ENe 7)) ¥1,300

Craft Beer
Tokyo Blues

ALL ¥1,600
Higl 7L — X Golden Ale

Tokyo Blues W 7 v — 2 Wheat Ale

Ask More...

Champagne

Perrier-Jouet Grand Brut <RYx :-Yax 77y 7Y a2y ¥2800

ALL ¥2,200

Champagne Cocktail

Mimosa I EH (Fresh Orange Juice)

Kir Royale F—n11 74 ¥ (Créme de Cassis)
Wine Pairing TAVRTY VY ¥10,000~
Glass Wine ¥2,000~

White Wine H7A4 v

Rosé or Orange Wine B¥orFL ¥4 v

Red Wine mIA v
Ask More...
Non Alcohol Sparkling

Pierre-Zero Blanc de Blanes vrr—at¥u 77877 ¥1,200

There are also other drink menus. Please ask the staff.
ZOMMFY) vy 7 A=2—bTI0ETOT, RXxy 7icBahR{ZIn,

All prices are subject to consumption 10% service charge.
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There are also other drink menus. Please ask the staff.
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