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Menu items marked with yellow circles areavailable for take-out

Nihondaira Green Tea(HOT)
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Shizuoka Tea set (HOT/ICE)
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You can taste Green tea, roasted greentea and
Black tea at once.
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<HFST>Matcha latte

Matcha with sweets N
W (EEAS0) YA IR S

1,100MH
700MH
750H
650MH

OO0M
700M

FR(BRFAE)

— = R Matcha Latte
HROT A2 () Tt
— — w.y Matcha Latte (ICE)
PAREKETT Bl #52605) ool sz
= |vtt=— R Roasted greentea Latte
EF3U0HRST B wfzuon saxom

7’(2'&5 D%%;’ l(?I%aEs)ted greentea Latte

— — N=] La kOUJyﬁ%a%%%(;ﬁ) O}O| A K| X} 2|
La&ZFST B Cagstion sareu

1§%ﬁ$§La§%Ejb‘jf:ﬂb\éb)d);—{_aj—_—@a—o
Tea latte using fermented tea “La koujyu”
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Strawberry Cream Soda
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Mandarin Orange Juice
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Matcha Soda
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Ume(Plum) Soda
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Strawberry Milk
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Dried fruit tart
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Matcha Pudding
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Dorayaki
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- Ingredients are placed on top of a bowl of

rice,
and hot Dashi soup is poured over them.
It is a Japanese traditional light meal.
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A cup of cold tea, Pickles etc, Matcha Pudding
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