AUTUMN AFTERNOON TEA
¥7, 500

[First plate]

Warabi Mochi, Shanti

[Second plate]
Bamboo Charcoal Matcha Macarons
Pumpkin Pudding

Mizuo Yuzu Mousse

[Third plate]
Classic Mille-Feuille
Purple Sweet Potato Mille-Feuille

Bonbon Chocolates

[Fourth plate]
Smoked Salmon, Avocado, Salmon Roe
Truffle Potatoes, Duck Prosciutto

Mozzarella, Eggplant, Tomatoes

[Fifth plate]
Shrimp Cocktail, Broccoli
Mitarashi Dango

[Sixth plate]

Selection of Scones
(Plain,Taro)

ROKU KYOTO Original Jam

Clotted Cream

[Glass]

Figs and Currant Jelly
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ORIGINAL TEA & COFFEE SELECTION
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Kyoto Black Tea Coffee
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Kyoto Black Tea & Flower Cafe Latte
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Kyoto Black Tea & Ginger Cappuccino
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Kyoto Black Tea & Cinnamon Café Au Lait
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Kyoto Earl Grey Espresso
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Mixed Herb & Green Tea
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Fresh Herb Tea
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Roasted Green Tea Chamomile
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A long-established tea shop founded in 1879 in Fushimi, Kyoto,
supplying teas 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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