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Raspberry and
Chocolate Mousse Cake
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Matcha Gateau Chocolat Everest
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Service charge and tax are included in the price. These pictures are for illustrative purposes only.



Cake Set 2450 [ srgeren ¥ 1,500

Set Drinks W isrbUEBTY. Freerefill Add ¥300
WP Hot Coffee - Iced Tea to the cake set and you can choose.
WP Americano + Orange Juice
+ |ced Coffee + Grapefruit Juice Ronnefeldt Tea
W Hot Tea . Apple Juice *Hearb Tea -« Café au Lait - Café Latte

Raspberry and Apricot
Chocolate Mousse Cake LAy Cheesecake
Homemade confiture brings out i -"‘:; : -~ < This cake features layers of

the bold power of fruit, while
the silky mousse chocolat melts
blissfully on the palate. The
tartness of raspberries
maximizes the aroma of
chocolate, making this a cake
for discerning adults.

- [
m ! baked cheesecake, no-bake

cheesecake, and cheese
mousse, highlighted by the
tartness and refreshing
aroma of apricots.
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Matcha Gateau Chocolat Everest My Mont-Blanc

Steaming the dough at a low A refreshing cheesecake made with Meringue caramelized at low
temperature creates a pineapple and lime. temperature for 3 hours and coated
melt-in-your-mouth texture reminis- with French chocolate.The dough is
cent of nama chocolate. Enjoy the filled with a melt-in-your-mouth
harmoniously interwoven flavors of chestnut cream that is similar to
chocolate and matcha. brulee, made from a combination of

chestnut cream, puree, and paste.

My Premium Strawberry
Sponge Cake Set

¥ 2 ,650 Single item iz 1,700

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.



