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Cake Set ¥2,350 | singleitem ¥ 1,500

* Hot Coffee * Americano *Iced Coffee
Set Drinks *Hot Tea *Iced Tea
* Orange Juice * Grapefruit Juice  *Apple Juice

Add ¥300 to the cake set and you can choose from the Ronnefeldt Tea and Hearb Tea.

Everest Amethyst

A refreshing cheesecake This dish combines the deep flavor of

made with pineapple and lime. 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."

Goddess My Mont-Blanc

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.

Created by two pastry chefs, this
one-of-a-kind tart expresses the
sweet aroma, sourness,
bitterness, and lingering
aftertaste of vanilla through a
variety of textures.

My Premium

Cafe au Lait Sy
Sponge Cake

This caramel mousse and cream is Set
combined with the acidity of

citrus fruits to bring out the ¥ 2 ’ 550 !
richness of maple. The salty '
texture of the streusel creates an Single item

exquisite harmony. ¥ 1 700
s

The sponge cake, which took six months to create, is baked at a low
temperature without using butter, using 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. Enjoy a satisfying, voluminous premium shortcake.

Service charge and tax are included in the price. These pictures are for illustrative purposes only.



