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Hotel's special cake at home.
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TAKE OUT CAKES
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My Mont-Blanc
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Meringue caramelized at low temperature for 3 hours
and coated with French chocolate.The dough is filled
with a melt-in-your-mouth chestnut cream that is
similar to brulee, made from a combination of chestnut
cream, puree, and paste.

5§
TAD R B
~HFEFIAL—IHETEREL~
Amethyst

- The feelings of tea and chocolate -
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Price ¥1,000 JR Hotel Member Price ¥900
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This dish combines the deep flavor of chocolate with the delicate
acidity of blackberries and the elegant aroma of black tea.The
purple world expressed by blackberry and black tea, the smooth
texture, and the lingering fragrance are likened to jewels, and we
named it "Amethyst."
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Goddess

-The captivating scent of vanilla tart-
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Created by two pastry chefs, this unique treat expresses the
sweetness, sourness, bitterness, and lingering aftertaste of
vanilla through a variety of textures.
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Cafe au Lait
-Delivering a Future with Hope-

Price ¥980 JReece ¥882
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This cake is richly fragrant, made by skillfully
using espresso, beans, and concentrated syrup.
A masterpiece that embodies the passion of a
pastry chef who is challenging the world.
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My Strawberry Sponge Cake
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The sponge cake, which took six months to create, is made without
butter and baked at a low temperature with fresh cream and oil,
resulting in a moist and light texture that melts in your mouth. We

also use flavorful fresh cream from Konsen, Hokkaido, whipped at
a slow speed to create a simple yet luxurious shortcake.
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Apple Pie 2nd -A New Evolution-
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The light and crispy pie crust and flavorful
sautéed apples go perfectly together. The scent
of cinnamon and vanilla adds a pleasant accent.
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