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Maccha Green Powdered Tea
Made by Yourself mazmamsks

(with Traditional Japanese Sweets)
CPRFG H 2D

Morihan Maccha
(@ | "Jobetsugi" 1,100
" FRPTHRA EAME /v ro~ox

An elegant sweetness & refreshing aroma
L R

(7., Morihan Maccha
W "Matsu-no-sono" 1,200
FPEHFE MZE /20020

Bright green & moderately tasty
PRk, TIRIEEIFAL

('. - Morihan Maccha

i "Unryu"
FRHTE MZE /540w

Rich flavor from the young buds of

the first tea leaves,slowly ground on a stone mill
CUBRYAIIERY , K5k RSB T IR T 1 o

1,300

Tiramisu Set sk +600

Tiramisu #4 %%

Roasted
Green Tea
BEAS/ 135 0E

950

be extra cautious if you react to a slight amount of allergen. *bafit #3558 Bt %

Japanese Tea H#z%

{with Traditional Japanese Sweets)
%Not available for TO GO

RS H ZRE ) xeoh e i T WIS 0

Roasted Green Tea

BERE / woeE Hot / Iced

Brown Rice Tea with Maccha
WRZOKES / shxzmxx Hot / Iced

Sencha, the first harvest of leaves
R JORFIZE ) nx Hot / Iced

Gyokuro, dewdrops on cherry blossom
Kl MAEEE =% Hot / Iced

Others

OGAWA C(Coffee

Kyoto Ogawa Coffee

gk 2 ——

Hot / Iced

Orange Juice oo%)
i34 BV AP EES

Uji Maccha
FIRKTR/ wuskE

950

LTS SRS 1. A 5% I R £ 500 ) R

TO GO

650

700

800

850

TO GO

600

600

Tiramisu & Drink Set
F2 LK 500 AR i

Please choose from the drink set menu. ¥ Mk BRI BP% .
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Freshly Brewed Maccha Drink i bk okt

Light
ik

You can choose from 3 levels of maccha intensity.
e
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Maccha Latte
WEREE /5557

Hot / Iced

750 700

Hot / Iced

Maccha Latte with Brown Sugar Syrup 850 800

KRB EEY  wrness

MacchaChocolate Latte
WRI 5 &/ sxFaar—155

Maccha Latte with Red Bean Paste
& Rice Cake Balls
WRAATAERTEE sxsvzasss

Iced Maccha
TKIEZE / soLas

Hot / Iced 850 800

Hot / Iced

900 850

650

e -
. Maccha Latte with
Maccha Latte with Maccha
Ma(;;:{l%?; ;:te Brown Sugar Syrup Chocolate Latte ngidc fgﬁigﬁiﬁs&
- R BEER [ SIS

WRIAEA LR FE&

Parfait w3

Maccha House
Parfait

AR W AR
HARENT

1,650

- . Kyoto Morihan Uji Maccha is
only used in the Maccha
soft-serve ice cream.

HA KRB K BEMAE T
IEEBAR I IR RS .

Parfait & Drink Set
L EHEI A AR

1,350

-
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2,050

Please choose from the drink set menu. 7§ Wk fhE 58 Bk .

TO GO TO GO |

' Maccha Drink s#zee '

Maccha

"Tomo-no-mori"
{Sugar Free / Sweetening)

Rich
W

800 et e
AR 2R hs ron
900 (TR /) 700
900
950

Iced Maccha
€743

TO GO

Maccha Soft-serve Ice Cream
R SR UK LI

Rich Maccha
WIRHRS rmss

Red Beans Paste & Rice Cake Balls
ATAERT/ svsaz

Kinako Powder & Warabi-mochi

W ERRIE sncbous

700

850

850

.I *_.I_' ol .:_.= z ._

Kinako Powder

& Warabizmochi
HEB R bt

e

e
Red Beans Paste
& Rice Cake Balls

—roig
AT AERT
=

Rich Maccha

WEJSE%’?’

*All prices are tax inclusive. (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 dishwasher, please




