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TO GO
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Maccha sz

W
Each maccha is prepared one by one

— AR

Japanese Tea H#A%

(with Traditional Japanese SWgEe
3%Not available for TO GO AReT

PG SRB ) xeah sk i T NS A

Roasted Green Tea

X/ EseR Hot/Iced 700

Brown Rice Tea with Maccha
WRZKF mrarz Hot/Iced 700

(with Traditional Japanese Sweets)
R =9

Sencha, the first harvest of leaves
RUZE WA/ Hot/Iced 800

Gyokuro , dewdrops on cherry blossom
BRI IET Hot/Iced 900

Morihan Maccha "Jobetsugi"
@ | BRI 1,000
, LriNo¥
An elegant sweetness & refreshing aroma
SR ERRIE S / ERn e e ngyxs

( Morihan Maccha "Matsu-no-sono" ‘Icec+lk Maccha 650
.vv' R M2 1,100 €7 YR SIE T

FOoNED

Bright green & moderately tasty
PREEL, DIRIREIFAL / o 2Lzl IV ES

TO GO
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TO GO

Latte & Float %4 « @ik

(Please pick your choice of Maccha or Roasted Green Tea)
CHRTF RS FAR 5% 9% )

Maccha or Roasted Green Tea Latte Hot/Iced 700

WA or kA B /sroriaitn 57

Maccha or Roasted Green Tea Latte with Brown Sugar Syrup sot/1cea 800
HHor A BEER /5ror i3Itk RE7

Maccha or Roasted Green Tea Latte with Chocolate Hot/1cea 850
HHorJE s B &Lk /s or @50 % FaaL—157

Maccha or Roasted Green Tea Latte with Red Bean Paste & Rice Cake Balls  Hot/1cea 900
WA or ki AS LT AR TR /5% or 135 L% 5T38E57

Maccha or Roasted Green Tea Float with Brown Sugar Syrup 900
K or /2% BAEIIF UK /5% or 135 L% RE7O—}
Maccha or Roasted Green Tea Float with Chocolate 950

K Zor B 2% T 00 IR UK /5% or 135U % Faal—b7o—}

Maccha or Roasted Green Tea Float with Red Bean Paste & Rice Cake Balls
W or kiR A AER TEF K /%% or i35k sFsaE70—}

1,000

: Cream Sauce Udon

S @With Shrimp & Avocado
fwithyapanese Mixed Rice ]

BT 1512 o SR 5 4 T 7 AR 45

BELTRARD2Y) —L5I LA YKRERALTIIA

Ala carte /HiA 1, 100

e Udentwith Kujo Green Onion
sWith'Japanese Mixed Rice ]
FABIL A S A& A ZE SR IRE R

/— AFEBDOB) LA LKERARLTIZA

: " "

(’. - Morihan Maccha "Unryu

b
354085

Rich flavor from the young buds of the first tea leaves,

slowly ground on a stone mill

IR PRSI , 44 SRR B BB AT LA B 1
—BXOBVFERETLCYRVERARE S

1,200

Tiramisu &8k

Roasted Green Tea
EZE 135 Ux

*All prices are tax inclusive. *For information about the production area of rice, please kindly ask one of our staff members. (For customers with food allergies) 1) Please feel free to ask a member of staff for allergens. ~ 2) Shrimps and crabs may be contained in the seafood ingredients we use at our restaurant. 3) Tolerance against allergen varies among individuals. Since our preparation and cooking process involves shared cookware and

Others ##p '

Uji Maccha

FIRTK TR Fenr

GAWA Coffee

Ogawa Coffee from Kyoto

w2 —

Orange Juice oo%) 600
Rt/ Avy vva—z

Hot/Iced 600

E

Tiramisu & Drink Set
FE LK TN K

Please choose from the drink set menu. Mk &R M bk .

Maccha Latte Maccha Latte with ~ Maccha Float with Red Bean Paste  Roasted Green Tea Float with
with Chocolate Brown Sugar Syrup & Rice Cake Balls Brown Sugar Syrup
23 T WIE {3 HRBEES HFLEHERMFERK REBETRRK

Udon & Tiramisu Set
YR AIRPORGBER /500871732001

Udon /54w = 600

Parfait w:

Soft-serve Ice Cream #ukitiik

Maccha House Rich Maccha 700 Maccha with Red Beans Paste

Parfait WL s & Rice Cake Balls 850

Fh e R Milk 600 A EAERT/ o72aHk%

KRN S72 3 s Maccha with

1,650 Rich Maccha & Milk 650 Kinako Powder & Warabi-mochi 850
WEHS &1/ mmszazn O MROE s n bbb UBRE

Kyoto Morihan

Uji Maccha is

only used in the Maccha
soft-serve ice cream.
HAERAE K EMAE T
IEEBARE IR RS .

1,350 Parfait & Drink Set 2,050
[EE =Y
Please choose from the drink set menu. # Mk i %8 % bk Rich Maccha
. WRHF
L

o —

dishwasher, please be extra cautious if you react to a slight amount of allergen. b 3424 B HE . T MR A= M5 B 00 TARN e CHLO At SRR BT > 1. A5 5 A0 A 105 T ¥ W 0 B 2. A 00 SO A I 2O N s 0 3. 3ok 0 JS2 DRI 5 A R D I 4 2 5 L« L% o 0K It 2 7 A B 9 B T R

' Maccha with Maccha 'i'ih

Milk Rich Maccha Red Beans Paste Kinako Powder
& Milk & Rice Cake Balls & Warabi-mochi

REd WS & 5 TEHERTHE HEMBBHRR




