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Japanese Style Afternoon Tea
- Fermentation -

Summer
2026.6.1~8.31

Savory
Salmon Temari Sushi
Grilled Japanese Sea Bass with Saikyo Miso
Coffee-Miso glazed local Chicken
Sauerkraut Ham Sandwich
Fish Somen Noodle
Boiled Potherb Mustard
Deep-fried Vegetable Tofu
Hirousu
Eggplant, Zucchini and Tomato Ratatouille
Miso and Chickpea Hummus
Carrot Rapé
Kyoto style Japanese Pickles
Sweetcorn and Amazake Soup

Traditional Confectionery
Café Hassui x Kameya Yoshinaga

UBATAMA (Rice Malt)
KINGYOKUKAN (Amanatsu Orange and Calpico)
AN NO HAKO (Lemon)

Drinks

Free-flow of 20 kinds of beverages such as
Japanese tea, coffee, and tea are available.

Japan’s Celebrated Fermentation Heritage

Our Japanese Style Afternoon Tea where Japan’s time-honored
fermentation culture meets the seasonal bounty of Kyoto.

Born of nature’s gifts and long woven into the fabric of the
Japanese table, fermented foods offer layers of Umami and
refined aroma, while nurturing harmony within the body
and guiding it toward its natural state of well-being — a quiet
wisdom still passed down through generations.

* To the guests who have some allergy to specific food or ingredients, please inform us the
detail when ordering.



DRINKS

Black Tea

Strong Breakfast
Darjeeling First Flush
Assam

Gout Russe
A refreshing citrus taste that arranges Earl Gray in French style

Jardin Bleu
Sweet wild Strawberry scent and light acidity

Pomme d'Amour
Tea, Apple, Sunflower petals

Fruits & Flavored Tea

Nuit a Versailles
Green tea, Cornflowers, Orange petals, Fruit aromas

Miss Dammann
Green tea, Lime and Passion Fruit, Hint of Ginger

Bali Blanc
White tea, Jasmine tea, Fruit and Rose scent

Rooibos Citrus
Rooibos, Lemon, Blood Orange

Passion Framboise
Raspberry, Passion fruits cent, Rose hips

Chamomile

Ice Tea
Today’s Ice Tea

Coffee(Hot and Ice)
Coffee

Cafe Latte

Cappuccino

Espresso

Caramel Macchiato

Japanese Tea

MAGOUEMON Green Tea “SEIRAN”
MAGOUEMON Roasted Tea “SEKIREI”

We offer tea leaves from “DAMMANN FRERES”,
one of the most prestigious tea company
in the world.



