AUTUMN AFTERNOON TEA -Shurei-

¥7,000

[First plate]

Salted Caramel Baba

[Second plate]
Purple sweet potato Mont blanc
Mushroom - Roasted green tea and Chocolate-

Pistachio, Citrus

[Third plate]
Truffle croquette slider
Smoked salmon, Temari sushi

Monaka - Persimmon, Chevre and Prosciutto -

[Fourth plate]

Chocolate bon bon
Pumpkin pudding

Rare cheesecake, Persimmon

Fig, Earl gray

[Fifth plate]
Apple, Blancmange

Homemade ginger ale

[Sixth plate]
Two kinds of scones (Plain, Potato)
Original jam

Clotted cream
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ORIGINAL TEA & COFFEE SELECTION
VY FIL F4—&DA—k— LI ar

Kyoto Black Tea
HEBAL R

Kyoto Black Tea & Flower
AR &7 57—

Kyoto Black Tea & Ginger
REAR&Y > Iy —

Kyoto Black Tea & Cinnamon

REALR &> FE>

Kyoto Earl Gray
HE7 =LA

Mixed Herb & Green Tea
IV AN—T T4 — &R

Fresh Herb Tea
TJLy¥anN—TFF4—

Roasted Green Tea Chamomile

EFS5CRPDEI-L

Coffee
d—k—

Cafe Latte
hI7x55

Cappuccino

hTF—=7

Cafeée Au Lait
b7zt L

Espresso
IZATLvY

Marshmallow Hot Chocolate
Y¥avukyhbFadl—+
(+¥1,000/1cup)

Whipped Cream Hot Chocolate
vArF—kyhrFaalL—h
(+¥1,000/1cup)

A long-established tea shop founded in 1879 in Fushimi, Kyoto, serving
as a purveyor to shrines and temples such as Tofukuji Temple and

Tsubakido Fushimi Inari Taisha Shrine. Enjoy our special flavored teas created in
su ! collaboration with ROKU KYOTO and Tsubakido.
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Listed prices include 15% service charge and 10% consumption tax. Please inform us in advance if you have any food allergies.
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