14:30 - 16:00
AUTUMN AFTERNOON TEA
JPY 5,060

SAVORY

Chicken and truffle pastilla
with kumquat jam and sansho pepper
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Chestnut mousse
with sautéed mushrooms, dried figs and coffee crumble
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Mushroom and duck dumpling
with cucumber salad and sweet miso sauce
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Scallop skewers with umeboshi cream and shiso
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Tuna tartare with seaweed, pumpkin and sesame dressing
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Braised kale and truffled quiche
with raspberry and ginger sauce
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Soya meat mini slider with kimchi and sour cream
SZTVAI—)\N—H— £urF H$97—2Y—4i

SWEET

Pistachio cream and raspberry confit
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Orange chocolate cake
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Purple sweet potato mont blanc
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Greek yogurt panna cotta with griotte sauce
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Almond praline cream choux
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Fig tart
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Pumpkin créme brulee
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Vegetarian Vegan Gluten free
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All prices quoted are subject to 13% service charge.
Request you to please inform us of any food allergies,
dietary or religious restrictions that you may have.
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