MOONLight High Tea

-2025 Summer-

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

LARREVAA VT A v 2T - T 2BERZI W,
Appetizer Stand

1 stage
"Dadacha" bean cold potage with Pistachio dukkah
bR MEL -V 2 ERZFAT2hDT 7RV b

Sweetfish and Avocado spring rolls with Soy milk herb sauce
LT HRh FOHEE T -7V =R

2 stage

Eggplant and Foie gras millefeuille
BT L7477 7DINT 4 —2

"Wagyu" beef dish
MAD—f5h

3 stage
From Amakusa Conger eel and Fried cherry tomato
KEOWEMORY 2L TA—Y I= b~ D7 Y v b

Grilled eel with Liver flan and Consommé jelly

WOPMEE Fo75veayyAival

4 stage

Pate de campagne and Pain de campagne

RF e FeRpyun—=ab Ay - F: - hy—=a

Shine Muscat and Burrata Cheese
XA VRANI Yy VT T—2F—X

5 stage
Venison croquette with Cassis vinegar sauce

HEorzary b Ay AR A —JAKD Y — 2

Soft boiled egg and Truffle Mashed potato Glass cocktail
HAINORE L Y 27

6 stage

Assortment of Homemade fermented vegetables

HRBUREREIF DT Y — b

Soy meat and Soy milk bread sandwich
RKEI-POHAASVYVF

Main Dish

Tokachi, Hokkaido - Roasted pork with Fermented lemon
and Green olive sauce

deiEE -+ BUR & A Sz ofEE e — R b
HELEV LTV —vEY)—TDY—R

Seasonal Fish

A H o B fokat

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

Dessert
Muskmelon Vacherin
RRIZAR VDT T ATV

Mango and Cocoa pulp ice cream

2V dA—L,AHARNTDT 4 R

Cafe

Coffee or Black tea or Herbal tea
BHEOa—b, TRBHEK. N—TT 4 —

Aperitif

Draft Beer
KIRIN FY v —H/HY ¥1,300

Craft Beer

Tokyo Blues

ALL ¥1,600
HiH 7 — 2 Golden Ale

Tokyo Blues HH 7 L — 2 Wheat Ale

Ask More...

Champagne

Perrier-Jouet Grand Brut RV =x :Ya2x 77v 7Y a2y b ¥2800

Champagne Cocktail ALL ¥2,200

Mimosa I %Y (Fresh Orange Juice)

Kir Royale F—n117 4 ¥ (Créeme de Cassis)
Wine Pairing TAYRTY Y ¥10,000~
Glass Wine ¥2,000~

White Wine H7A4 v

Rosé or Orange Wine v orAL VT4V
Red Wine

Ask More...

RIA4 v

Non Alcohol Sparkling

Pierre-Zero Blanc de Blanes Ex—itw 75 F77 v ¥1,200

There are also other drink menus. Please ask the staff.
ZOMFY Y7 AXA=2—bTT0EFTOT, Xy 7Rl EIn,

All prices are subject to consumption 10% service charge.
BHEICIE1 0%0 Y —EAREMF S ETn i E T,

v9 I, YSI IS INOOIN



MOONLight High Tea
-2025 Early summer-

Appetizer Stand

1 stage
"Dadacha" bean cold potage with Pistachio dukkah
EELBSHOGWMURR -V a2 CRZFAT2ADOT 7 b

Sweetfish and Avocado spring rolls with Soy milk herb sauce
ik 7 EH FOREE GH A—T Y —R

2 stage

Eggplant and Foie gras millefeuille
MERTLI7+TI77DINT 4 —2

"Wagyu" beef dish
A0

3 stage

From Amakusa Conger eel and Fried cherry tomato
REDWEMOR L 2 LTV =Y I=t~< D7) v b

Grilled eel with Liver flan and Consommé jelly
BorKEE o777 varyyAval

4 stage
Pate de campagne and Pain de campagne

RF e R e hyh—=a Xy N hyi—=2

Shine Muscat and Burrata Cheese
VXA VRAAY P TFT—2F—X

5 stage

Venison croquette with Cassis vinegar sauce

HEorzary b AV ARAERH—JAKD Y — &

Soft boiled egg and Truffle Mashed potato Glass cocktail
ARINDOIMEETE Y 27

6 stage

Assortment of Homemade fermented vegetables

HRBFEREIFED TV — b

Soy meat and Soy milk bread sandwich
KEI—rOGH VYV F

Aperitif

Draft Beer
KIRIN FYv—H/HY ¥1,300
Craft Beer ALL ¥1,600

Tokyo Blues HE{ 7 L — 2 Golden Ale

Tokyo Blues B3t 7 )V — & Wheat Ale

Ask More...

Champagne

Perrier-Jouet Grand Brut RV T -Yax 77v 7Y a2yt ¥2,800

Champagne Cocktail ALL ¥2,200
Mimosa I %Y (Fresh Orange Juice)
Kir Royale F¥—n1nr 74 ¥ (Créme de Cassis)

Wine Pairing TAYRTY v ¥10,000~

Glass Wine ¥2,000~

White Wine H74 v
Rosé or Orange Wine n¥orALvIUA4 v

Red Wine WTA v

Ask More...

Non Aleohol Sparkling

Pierre-Zero Blanc de Blanes vr—it¥o 77 F 77y ¥1,200

There are also other drink menus. Please ask the staff.
ZOMFY Y7 A =2 —bTTVEFTDT, Axy 7icBFRIEI WV,

All prices are subject to consumption 10% service charge.
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