HE HOXZ1—R3FT1I97IbETEXT,

BN HFE

Nihondaira Green Tea(HOT)
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You can taste green tea, roasted greentea and
Japanese black tea.
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Matcha with sweets
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Matcha Latte(HOT)
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Rich flavor tea fermented by tea enzymes from a rare
variety called “koujyu”.

La koujyu Latte is a latte made with that tea hot milk.
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Strawberry Cream Soda Matcha Soda
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Matcha Pudding
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Dried Fruit Tart
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Matcha Scone
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- Ingredients are placed on top of a bowl of

rice,

and hot Dashi soup is poured over them. AEVWBER IR M CGEBRY) HEERT)
It is a Japanese traditional light meal. NP RES
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