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@ Drink @ Rice Bowl

| N i 4 i " . o
Latte & Float [ : == W b ' AT N . j‘

Matcha Latte (Hot/Iced) B0 (et 4% 649) Matcha
WRER /[ HH77 "Tomo-no-mori"
Matcha Latte with Brown Sugar Syrup (Hot/Iced) 690 (ncttex/ 28 759) (Sugar Free / Sweetening) r
W BEEY o/ | HRBRES 7 PRI ez gk (Gewg / o) ol
s APRZE LT -
Chocolate Matcha Latte (Hot/Iced) 690 (/28 759) i 7 (R ] ¥, g
HEE W HES o/ / HiEFaav—177 590 (netx/ 4% 649) et L 5 A
Matcha Latte with Red Bean Paste & Rice Cake Balls (Hot/Iced) 740 (/2% 814) Rice Bowl with Boiled Whitebait Rice Bowl with Misaki Tuna
WROTAENTE% / HEdTsAES7 IKE /MR EIR SIFSHANEIR
EBTLLTORVOTRA 990 Gaersax/4% 1,089) SR CHDBVOTRA 1,090 Gncax/ 2% 1,199)
Matcha Float 740 (/4% 814) - R, -
PRICTEPEVK [ i 7w — b 'k - .
Matcha Float with Brown Sugar Syrup 840 (/28 924) Others y
R BEERK / ERE vt
Matcha Float with Chocolate 840 (/28 924)
WIS TEEN | $h%F aav—b7u—F Coffee (Hot/Iced) WRE g /w0 /=—t— 490 (acttss/ 48 539)
Matcha Float with Red Bean Paste & Rice Cake Balls 890 (ncttex/28 979) Iced Tea k3 / 74 274 — )
R H A EHTER [ KD TEEE 70—} ced Tea W3 /74274 490 fum/ 48 539)
. i Roasted Green Tea (Hot/Iced) %3 /¥ /135 U% 450 (wettax/ 48 495) i £ it -
(E’ h & Rice Bowl with Boiled Whitebait & Broiled Salmon Rice Bowl with Misaki Tuna & Broiled Salmon
- -1 ,_ Oolong Tea (Hot/lced) BRI an/w/ v—u3 490 Gnouax/ 48 539) TR/ RIS M = 30 25 SIF SR AR = AR
— SETLTLRY -2 0u007kA 1,140 leim/am 1,254) =Wty r—zrouvosith 1,140 (uau/ss 1,254)
i a%ocmate Matcha Float 100% Orange JUice B3 /100% A v oI Ta—x 490 (ineLtax/ 4% 539) £ P '.I -"::.
Matcha Latte with Red Bean Paste . -
HETTR SR & Rice Cake Balls
TR TR

@ Dessert

Rice Bowl with Boiled Whitebait & Misaki Tuna
KEMRERI =R S RANSRER
#HILoT =R 50500704 1,090 (adem/48 1,199)

Sweet Uji Matcha Sweet Uji Matcha Sweet Uji Matcha Dessert
Dessert with Dessert with with Rice Cake Balls & Matcha Match
Rice Cake Balls (Hot) Rice Cake Balls (Cold)  Soft-serve Ice Cream Parfait

FHREFBERT g FHREFRBET @ FIRHFREER RO PRIRIEEE
FRHEREE (B FRHERET OB FHREREEY 7 <7
990 (incteax 2 1,089) 990 (aarx/22 1,089) 1,190 Gocax/ 2% 1,309) 1,290 (et 28 1,419)
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Ui Matcha Tirami OK! s iy
Jl$; i;;%?% ﬁgz;lsu Rich Matcha Soft-serve Ice Cream 590 (netx/ 4% 649) \d b PG,
E;;ﬁﬁ%_ . WIEHRIRVKBM / HEHFY 7+ 27 ) — 2 Udon with Egg Starchy Sauce (Hot) Udon with Deep-fried Tofu (Hot/Cold)
RTATSA BIERVLAT o SR EATE /%
740 (nawx/25 814) Matcha Soft-serve Ice Cream with PEEOAPY I EA @ 890 (incrtax/ 4% 979) KT E oI EA E/ W 990 (eax/ 28 1,089)
Red Beans Paste & Rice Cake Balls 740 (ras/2% 814) : ~ e, TVTT
ATAEETHIWBI DY EEEAEFY 7 b)) —2 o o,
.r 0 r. k NS L e ) Soft-serve Ice Cream
’i;a;gl::lﬁ% 72 913} tsit BTl ST Matcha Soft-serve Ice Cream with RIEFEER
\ 1,040 Gocreax/ 2% 1,144) Kinako Powder & Warabimochi Jelly 790 (inctux/ 4% 869)
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, HIMBHR IV S22 b o USRI Y 712 ) — 2
Please choose fi the following / M THISEH AR .
¢ choose Trom fie foTowing Matcha & Milk Soft-serve Ice Cream B0 (inerex/ 25 649)
; Coffee Ml (Hot/leed) S BRI & IR | S92 29 7 b 20— (5 X 02)
» Iced Tea Y3 PAATA— ‘- i
* Roasted Green Tea %% (Hot/Iced) S 102 3 . Mlitec}& S;g“;:ge Mzétg:gia S%%\_guk 5 - | e -
© @loney Wy £71257 ez y—mv Milk Soft-serve Ice Cream 540 (me/5%.594) Kinako Powder &  lce Cream Udon with Tofu Skin Starchy Sauce (Hot Udon with Steamed Chicken, Citrus Sudachi & Lemon (Cold)
* 100% Orange Juice 3t 100% A v Pa—2 EIVKIEW ) sz I 2 ) -0 Warabimochi Jelly i & 2=t SR EEEAT (o BRSO

FH * BED AP EA @ 990 (sctsax/ 4% 1,089) RLBLER. ver 0w EA 1,390 (am/as 1,529)

For information about the production area of rice, please kindly ask one of our staff members.
(For customers with food allergies) 1) Please feel free to ask a member of staff for allergens. 2) Shrimps and crabs may be contained in the seafood ingredients we use at our restaurant. 3) Tolerance against allergen varies among individuals. Since our preparation and cooking process involves shared cookware and dishwasher, please be extra cautious if you react to a slight amount of allergen.
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