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RYOTO MODERN TERRACE

Savor the ever-changing seasons of Kyoto: A Cafe & Restaurant born of nature's bounty.







U]

ror




Main Dish | A4 v T4v=

ala carte | 77 HE

'8 -'Ifi_
ryy

/A

e

KYOTO MODERN TERRACE




7

VT Ay

AA

Main Dish

SIS AN EPEIEH L., P EHRERL
AV I FNANRA ZATIRMERAATIES, € XV T I2FHD T -y ==,
D OTAENZ—Das P HIPIEALE D). ZITL2ERbZLV—RTT,

Modern Terrace’s signature ragu, slow-cooked for three hours with responsibly sourced
seafood, tomatoes, and original spices. The exquisite richness of karasumi and

butter intertwine to create a unique dish available only here.

B TAINZ—=D
V=T = F 7T RAX

Seafood Ragu Pasta

with Karasumi (Bottarga) Butter

1, 682 (taxinl,gso)

@ R BB L DIk Rie 200 (@in220 N7y b Baguette

400 (wxin440)

AKHDA—TF Today Soup 400 (caxind40) A T A A8 Sliced Bread 300 (1axin330)

O ) WOFERMMILT<TRATT, ¥EEII4 A—ITF, / ¥Pricesin parentheses include tax. %Photograph is for illustrative purposes only.

BXVTIARBONR A= 2—,
12O LR L R Z IG5 HEHE T OB L RV,
THICRELHEDL/2B2BAILB TS, ~ VY —THEEOH5—FHTT,

An enduring favorite at Kyoto Modern Terrace.
Twelve varieties of fresh vegetables in a delicate, flavor-enhancing dashi sauce.

A healthy, satisfying dish providing half of your daily recommended vegetable intake.

125BOBED R Ty T4 —

12-Vegetable Spaghetti

1,682 (taxin1,850)

11:00 — 15:00

Gﬁi%&éiv%ff—r+F9y7:+8mnmﬁw> v+ KV 7 SET:

Dessert & Drink Set Drink Set +400 (taxin440)
IRBFL LB RELEX YT 720

CFHF—bv T L 2L TRRFY V720 B BOCI53 0, TRFY Y720 BBOCIZ8 0,

Information

7 I ARED BERANTBRLT .
;;_ 2 AT LCh 2 ﬂ]ﬂ};[ﬁ Coffee (Hot/Iced) / ,%I;ré Tea (Hot/Iced) / <73/ 3% —I—)V Ginger Ale
2—F Cola /| AV I TVa—A Orange Juice / ]) VIV a—A Apple Juice
Two chef-selected desserts

SC]‘VCd fOl’ terrace seating.

*
@ BEREOHET] #THRELTHYET, OGAWA /NIHFED [a—v—HE| 2fHHLTE) 3T,

| YsI urey

TRCVLAY K
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Main Dish

ANDBREBEAAZ—Das
HHGEDOIS» LR Y & 218y — 2T B Tosza %,
T Koz 7 vy v R ER R AT,

Pasta perfected in a special sauce featuring the depth of seafood umami and rich butter,
accented with refreshing citrus acidity. Finished with aromatically seared seafood

and a crisp selection of fresh vegetables.

F A Doz x
~HEOFEY ~

Seared Seafood Pasta with a Hint of Citrus

1,800 (axin1,980)

@ R BB L DIk Rie 200 (@in220 ISy b Baguette 400 (axin440)

AKHD A — 7 Todayi Soup 400 (axin440) A T4 A8 Sliced Bread 300 (caxin330)

O ) WORRMMHILT<THIATT, HEEII4 A—JTF, / *Prices in parentheses include tax. ¥Photograph is for illustrative purposes only.

JREBEEHEO TR TIEAXx 7 a7 LR —7 Yo Yy —2,
F—XL MR S RTIIPEQT, M TLIbIDIZBES TR LT,
BEA =T v BEE»L DN/ A= 2—TF,

Mushroom pilaf made with Hachidai-me Gihey rice and a decadent beef Hayashi sauce.
Layered with fluffy dashi and cheese-infused eggs, baked in a cast-iron pot.

A signature favorite cherished by our guests since the day we first opened our doors.

AT VAN TA A

Souftlé Omelette over Hayashi Beef Rice

1,800 (taxin1,980)

11:00 — 15:00

@* BB FTFF—L+FV 2 1 4+800 (wxin880) v FF)v 7 SET:
Dessert & Drink Set Drink Set +400 (taxin440)
IfEFL LofaERELEX YT 720D
TV L 2L TRV 22 63U 1E3 0, TERFV 726U IZ3 0w,

Information

T I AR DB LT
FHF-F 2R IAELTEY T,

B Coffee (Hot/Iced) / FLZN Tea (Hot/lced) / VY% —I—)V Ginger Ale

21— Cola / Fv VIO a—A Orange Juice / U VI a— A Apple Juice
Two chef-selected desserts

SC[VCd for terrace seating.

A
@ BEREOMET] 2TRELTHYET. OGAWA /NIMFED [a——E| 2H/PLTE )17,

| gsig urEy
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HEVATI2—AT=I AL, RO RREL
Woazes s LIBRP RGOSV THZY EHBTILT,
TV Va2 d3RELPLIIER I =R EVEY THoENEBE L LY 0272033,

Marinated in koji and apple juice for a tender texture and deep umami,
then fried to a crisp in a light rice flour and breadcrumb coating.

Enjoy a refreshing finish with our vibrant tomato sauce and a squeeze of lemon.

7794 FFxv B I< Y —2K2
JFCH B 2 0 S8 S

Koji Fried Chicken
with Shio-koji Tomato Sauce & Hachidaime Gihey Rice

1,800 (taxin1,980)

@ VR BB DIk Rice 200 (win220 ISy b Baguette 400 (axin440)

AKHDA—TF Today Soup 400 (caxin440) A T A A8 Sliced Bread 300 (1axin330)

O ) WORRMMHILT<THIATT, HEEII4 A—JTF, / *Prices in parentheses include tax. ¥Photograph is for illustrative purposes only.

4IEMF O CERAAT 2 I ERE . ~vT—F 2V FDH 3L
Z 34 2D HSHF DA v — AT,

Beef tongue slow-braised for four hours until tender, paired with a rich European-style curry.

Sweet onions and mango chutney balance a sophisticated spice profile for a harmonious dish.

FZOSERAATZF 2D H v —
ANCE S EfO THRA

Slow-Braised Beef Tongue Curry
with Hachidaime Gihey Rice

2, 182 (taxin2,400)

11:00 — 15:00

@* BRIV FTFF=L+FY 27 4800 (axin880) 5vFF)v27SET:

Dessert & Drink Set Drink Set +400 (taxin440)
9L LofaERELEX YT 720D

FHE—FLTIVHL 2L TRV 22 63U 1E3 0, TRFYV 726U IZ3 0w,

Information

7 7 AN DB ERENL R LT . .
;;__ N2 R TIELCI) 5 ﬂ][]}jfi Coffee (Hot/Iced) / ;%I;ré Tea (Hot/Iced) / <73/ % —I—)V Ginger Ale
22— Cola /| AV I TVa—A Orange Juice / ]) VI a—A Apple Juice
Two chef-selected desserts

SC]’VCd for terrace seating.

*
@ BEREOHET] #THRELTHYET, OGAWA /NIHIFED [a—v -] 2fHHLTEY 3T,

| gsIq W
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Main Dish |

B - 4D I D3 —7—F 74k
LU= ) AR 7 X Pz,
FOVEDL Ty N DT 2NV IV —ATEE L EMSHEsw

A crispy seafood trio of sea bream, shrimp, and squid, paired with our signature
marinated shrimp salad on a single plate. Enjoy with our house-made tartar

sauce, infused with the refreshing aroma of dill.

3HEOANDI v Z A7 T4
T2V ADF TXIRZ B ERE D SN S

Assorted Seafood Frites & Marinated Shrimp Salad
with Hachidaime Gihey Rice

2 5 182 (taxin2,400)

@ VR BB DIk Rice 200 (win220 ISy b Baguette 400 (axin440)

AKHDA—TF Today Soup 400 (caxin440) A T A A8 Sliced Bread 300 (1axin330)

O ) WORRMMHILT<THIATT, MEEII4 A—JTF, / *Prices in parentheses include tax. ¥Photograph is for illustrative purposes only.

BLYELTRDVHSEHMOEX v T I RGO T I I A —ATES .
FALBAD2OOHER LS P 1EILRbLEYF2—,
HAZBISHTINCRLDOUTERT - AF - 32030 - Ued0bPIRAT,

A refined stew featuring the dual flavors of beef and pork in our signature light-bodied
demi-glace sauce. Accompanied by onions, carrots, sweet potatoes, and

potatoes, all carefully steamed to enhance their natural sweetness.

=X R=—T DT ITITAYF 2— JREBEGO U S
Beef & Pork Demi-Glace Stew with Hachidaime Gihey Rice

2,909 (taxin3,200)

11:00 — 15:00

@* BRIV FTFF=L+FY 27 4800 (axin880) 5vFF)v27SET:

Dessert & Drink Set Drink Set +400 (taxin440)
9L LofaERELEX YT 720D

FHE—FLTIVHL 2L TRV 22 63U 1E3 0, TRFYV 726U IZ3 0w,

Information

T I AR D BB~ LT
FHF-F 2R IAELTEY T,

ﬂ]ﬂ}jrﬁ Coffee (Hot/Iced) / ;'{[Z,? Tea (Hot/Iced) /| I/ T % —T—)V Ginger Ale

22— Cola /| AV I TVa—A Orange Juice / ]) VI a—A Apple Juice
Two chef-selected desserts

SC]’VCd for terrace seating.

*
@ BEREO HET] #THRELTHYET, OGAWA /MO [a—v -] 2HHLTEH 3T,

| gsIq W

TRCVLAY K
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BB T AL KEHHETCEAPHUADFRPFITL(BEEDY . 3HOFE 7Y v 22T,
Bt ELsoF#E vy )7y y—213, JMUBBEHO RS ECEFEOR DLV,

Soy-koji marinated beef, slow-cooked to lock in flavor and seared, served with a trio of frites.

Our signature Chaliapin sauce is the perfect companion for blissful Hachidaime Gihey's rice.

EXVTITADAT—XL3FDF 7Y v |
VTV —RAPRZT JMRBBEEEO B

Modern Terrace Steak & Trio of Potato Frites
with Chaliapin Sauce & Hachidaime Gihey Rice

3,227 (wxin3,550)

11:00 — 15:00

N BERBZIVFTFTF—F+FYV 2 1 +800 (wxin880) v FFYV w27 SET:

Dessert & Drink Set

Drink Set 400 (taxin440)
9HE OB RELEX YT T20D

TF—ry TV 6 2L TFRFY 2203, TRFY 7263 BICIES W,

Information

T 72D BEREA LR LT
FHE—F2HEEPIHELTHYET.

Two chef-selected desserts

Served fOI‘ terrace seating.

EHEF Coffee (Hot/Iced) / ,%I% Tea (Hot/Iced) / T/ T % —Z—)V Ginger Ale

21— Cola / VI Ta—A Orange Juice / ]) VIV a—A Apple Juice

5
@ BERED MET| 2TRELTEYIET. OGAWA NIFHkD [a—e—F] 2HHLTHY 3T,

i V4 7)( j_ V4 y - 500 (taxin550)
Mixed Nuts

IR D A ) — 7 =) 700 (axin770)

Sansho Flavored Olive Marinade

DN B 3/ A2 T 700 (uxin770)

Jamon Serrano

%%%Hﬁ':@ﬂtlyﬁ E‘:ﬁ%o)}(ﬂ/}?ﬂ/y—x ............................................................. 800 (taxin880)
Croquette of the Japanese beef

754 FHET FEERTBBRSIT 850 (axin935)

Roasted Shichimi French Fries

1,000 (eaxin1,100)

SR OX: Y SOk 3 RN 17:00~ |

Wood Grilled 3 Flavor Namafu
EBPEFREOWE»VY —AT

FRES = x— SUff 1,000 (caxin1,100)

Baked Camembert with Bread
HTEBES LY =rx— BEO L) 2

HEXEFIA =D I TV —% 1,100 (axin1,210)

Caprese with Home Made Dried Tomatoes
Ty vy v EBEBETISENE

LA 5D B B QD T NV IS s T s 1,000 (axin1,100)

Seasonal Fish Carpaccio

ZFHOBAYREMMOLTA) - T AL VT,

Half 600 (taxin660)
Regular 900 (axin990)

SWRMD ) =55

Green Salad with Sesame Oil
FHH~AZIHEHD Z 72200 ORI T

3@’/? ﬁa))g T/% D {—j\b,ﬁ* ......... - - 700 (taxin770)
Assorted Breads

7aY oYy e NTy b s BV F )TNy

HHXO3IHEBEYAEbE e -l i} 1,400 (axin1,540)

Assorted Appetizers

] 118D BI 1

\NEEL



Dessert | 73 —F

<z
KYOTO MODERN TERRACE




% <A —X— 1520 1 LB TES 35> <A A= 20 1SS $ > ®
o o &
T EXVTTADIVIFF—AF EXVTTADIVIFF—AFL A
‘*i AV IDIEDGEEDRZ HEfiozv—vt :
§ l
— Modern Terrace French Toast 7HYTDEAD %’%ﬁ 2 \T‘
)
§ ~Orange Blossom Honey-~ Modern Terrace French Toast -
S ~Seasonal Fruits
&) ML R LCROHR T [ 2 8] 05w 2, S

and Acacia Flower Honey~
A7) —nEINM 2 12 BT84 2% 24 I 0 €

I CRAR I, A—T v TUo(VES FTRLT,
AV IDIEDEE KAy TANZ— INTERA YT,

MR BRUCRUK T [ 2% ] Do 2,
7Y 2R EPUINZ TR E T8 v A 2% 24 R 50 C
LI THLRAIE AT TUo(VBES LT SLT,
Bije LWHORIER  FYV B2 LTI T DD

ZITLrH&EZL W,

BLYT IR VOEHED 2R %) T,

Mountain-shaped bread from Shinshindo, slow-soaked for WL LYo, ®X YT IATHIT.
24 hours in a rich custard and oven-baked to perfection. WS ERLeFF— RO 3sftiz,

Served with whipped butter, milk whipped cream, and

orange blossom honey—a blissful specialty unique to our menu. Shinshindo bread, slow-soaked for 24 hours in a rich
custard and oven-baked to perfection. Accompanied by

1 , 45 5 (taxin1,600) vibrant seasonal fruits and delicate acacia flower honey.

A luxurious companion for your blissful dessert time.

1’773 (taxin1,950)

BOULANGERIE

Our French Toast Recipe/ 7vvFr—ztovyy QE/.Z_"%”'

SHINSHINDO
1913

IJLyFb—RFRAT/ALM1 ‘YA
g 121H @ “sHem” DB A P 4B DIE L1 2 T4 2
L’“?L ........................................... -600ml

@ 7AVvA2Iz—M Lo Y Lo YiALe

7T = o

@ Nx—%D¥ A—T T
T YT YR I I v 150g ColYkBARD
§£7U‘—L\ ....................................... 360

OGAWA NI#kD [a—e—H] #H LTI 2T,

15:00 - 17:00

F‘ ]} \./; SET : +400 (taxin440) ﬂmﬁ‘a Coffee (Hot/Iced) / ﬂ;ﬁ: Tea (Hot/Iced) / :j?/:jJ( —T—)V GingerA|e
Drink Set 22— Cola / Vv —A Orange Juice / 1} VI a— A Apple Juice

O ) WORRMMHILT<THATT, HEEII4 A—JTF, / *Prices in parentheses include tax. ¥Photograph is for illustrative purposes only.




FI7oEFIFLC VM ERLLE LAY B I AL,
WORFEP T WA CH ST EEI 25 R,

Crisp, fragrant tart crust with melting custard.

Seasonal fruits in a golden ratio of satisfaction.

DTN — V84 Z vk

Seasonal Fruit Pie Tart

1,364 (wxin1,500)

WS E» L Faaic KDz AT —= R 2T,
TOREIEL  HEOFY LIIAFEI 2L L —II,

Molten warm chocolate cake with airy Matcha espuma.

A dish decorated with seasonal fruits to enjoy Matcha.

BRO7rvXvvaad

Matcha Fondant au Chocolat

1,182 (taxin1,300)

FARrTazEC [HEF—x] O 7Y -1,
TEIANFFOHALZZT VY DT T 5. FHEOHE bW,

Mellow and rich Zao cheese in our signature cream.

Sweet ripe banana and espresso in a classic harmony.

BMEF—ZXDANFFT453I 2

Zao Cheese & Banana Tiramisu

1,091 (taxinl,zoo)

11:00 - 17:00

ZHEO7A2R FIELOEF B EBEROIAETEEbIZ,
FI7F7OEERLE, OESLTLEDDS L BIL A,

Thl’CC tyPES OFiCC cream Wi[h ﬁ'agrant monaka wafers.

Enjoy blissful melting and crisp joy in every bite.

TAZDEY) Ebx

Assorted Ice Cream

682 (taxin750)

OGAWA MIBkD [a—e—H] #fHLTs) 37,

F‘ y ‘/7 SET : +400 (caxin440) ﬂ]ﬂﬂF Coffee (Hot/Iced) / ﬂ%’% Tea (Hot/Iced) /| T /T % —Z—)V Ginger Ale
Drink Set 2—7 Cola / A VI a—A OrangeJuice / ) /T 2—A Apple Juice

O ) NOFERMMHILT<TRATT, XEEIIA A—ITF, / ¥Pricesin parentheses include tax. %Photograph is for illustrative purposes only.
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Selection of Three Desserts

+

Special Dessert

BERELEMEL YT 72027 X Vv—v 2y
MEHF-2OMFEETF2»TF—rva v THEITHHELLIT.
IEBOT» LBFERTF -2 BREF(NLIV,

A seasonal collaboration: Kameya Yoshinaga and Kyoto Modern Terrace.

Choose from nine Japanese and Western sweets served tableside by wagon.

TYHE—F5HEE)E DY
Selection of Five Desserts

_+_

ﬁ]l]ﬁ}; Coffee (Hot/Iced) / ,\_‘EZ—T‘S Tea (Hot/Iced) / /3% —I—)V Ginger Ale

a—F Cola /| F VI a—A Orange Juice / ]) VIV a—A Apple Juice

1,364 (wxin1,500)

1,819 (waxin2,000)

OGAWA MIHFED [a—e—H] #HHALTEY 7,

Y

)

¥ 5 7]

@“ ﬁ» _& )2 B E 18034 A1 % ORE T,
= EiER R L »s  HEL BT LV ET 2 6B LT,
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Crafted in KYOTO
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Crafted in KYOTO

Crafted in KYOTO

BN R RO S & R

X VT IATHE) . EHD I,
JREBEHOK. BEREREOMET. Z2LT/HIMFEOEY,

AL EEP TR OEE R CBRL .
EXVTIRAOHERY—E I, VLtoDa—x2T,
MEOREBEPHRD L6 . HBO b ] ZRLT,
ZAL, ZINRYQULLE P BELA(TEIY

“Kyoto’s Finest, Harmonized. — The Collaboration Course.”

Hachidaime Gihey’s Rice | Kameya Yoshinaga’s Wagashi | Ogawa Coffee’s Aroma

Savor the perfect marriage of Kyoto’s historic heritage and our modern Western cuisine in a single,
curated course. Enjoy the essence of Kyoto while taking in the breathtaking views of Okazaki.

Experience a moment of quiet luxury found nowhere else.

OGAWA

j\'fﬁ E%;ﬁéﬁj / Hachidaime Gihey (Rice)
FEHLRH IR b T, IR O [H vk #ERT 2O EE.
HEELULEMS LRI, 7v v ross, —R—RIcEr i WiELBARPHE LTI T,
HEPFISNLETE. EX VT IAEH Iz 2 v FERRERLWRIHEEC 125 0,

Hachidaime Gihey: Seeking the essence of "sweet rice” through sensory selection, unconfined by origin or brand.

Their masterful blending and precision milling infuse every grain with a rich story and profound umami.

Savor this refined flavor, specially selected to harmonize perfectly with Modern Terrace’s Western-style cuisine.

%E EE / Kameya Yoshinaga (Wagashi)

EMEZAEORFELY B AR EE » oK) 2o LIZETE) 280 5B E 17,
THREOERKEEF )00 HROBETHHETOMSPEI LY 22X LR,
BHROVLLEPWMBECHFNR) LV Er LoBET P2 V7 LT T,

Kameya Yoshinaga: A Kyoto confectioner founded in 1803, utilizing the legendary "Samegai-sui" spring water.

Preserving 200 years of tradition while embracing contemporary sensibilities to redefine the art of wagashi.

Each selection is thoughtfully crafted to complement your coffee and offer a moment of nostalgic yet new discovery.

/J‘J”ﬁllﬁF / Ogawa Coffee (Coffee)

195 24EDAIFELR [ARY ] OMifi %R DKt 2 5 OB N EH,
Fth D Te o JFURE R E LB RS AT 25, IS ANVNF R B O R AL 2T,
LIEDA=2a—lzE b, FYELHAO A Z v 2RO TV FRERHLTH:T,

Ogawa Coffee: A collective of Kyoto coffee artisans dedicated to the value of "authenticity" since 1952.

Uncompromising bean selection and masterful roasting techniques create a deep, mild, and blissful cup.

This blend, with its meticulously balanced aroma and sweetness, pairs beautifully with our menu.

O.LOAY Ul P2y®i)

9¢



S 11:00 — 15:00 L h C
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N Selection of Three Appetizers
o FHiOA— T, MBHBEHOIBKAY TIELTVAYr v X LR
)
2 B £ el 3 O
3
U ~
< BREAL T4y va
:c‘; Choice of Main Dish
—

IO LY T TADFHEE D LERIALA Y T4y Va

BT P b
Choice of Dessert
BEHOMLARBEREONEFLEL YT IADFEET» L BT S e 2

BRBFY 7
Choice of Drink
AEMBEOIMBEZ G U ) v 7 A= 2 —TOHL L CRIPED 51K
ﬁu};F Coffee (Hot/Iced) / ﬂ% Tea (Hot/Iced) / :7:/:7—\" — I —)V Ginger Ale

a2— Cola /| FV/ITa—A Orange Juice / ]}T/j“:/“g_—‘)( Apple Juice

3,618 (wxin3,980)~

Information

BHOBHEERa -2t %) 3,
FIAETORMITS I A,

Available for indoor seating only.
Not available at terrace tables.

O ) WORRMMHILT<THIATT, HEEII4 A—JTF, / *Prices in parentheses include tax. ¥Photograph is for illustrative purposes only.

AA VT Ay T
Main Dish

UTD9» 6 BiF &% A4 v % 16B (728w, / Please select your favorite from our nine main dishes.

HTAINZ—D 120 BOBFEDANRT Y T4 — K H Dz X

YT RIS AR A 12-Vegetable Spaghetti ~ MDY ~
Seafood Ragu Pasta Seared Seafood Pasta
with Karasumi (Bottarga) Butter with a Hint of Citrus

.

ATVALANX Y TA R 774 FF X F oS BAAII 2 DIV —
Soufllé Omelette over BRI =Y —2E2 SR E B 0 S 5

Hayashi Beef Rice JMRHBE S @O S S Slow-Braised Beef Tongue Curry
Koji Fried Chicken with Hachidaime Gihey Rice

with Shio-koji Tomato Sauce &

Hachidaime Gihey Rice +500 (taxin550)

SHBOANDIv 72774 E—T7&HE—=7D EXVTITADAT — XLk

TRV ADY IXU FITTAYF a— 3HEDF 7Y v 1

SR H S 1 O S & SR H B SE 1 O T & VTV —ARRLT

Assorted Seafood Frites & Beef & Pork Demi-Glace Stew ISAGL U S

Marinated Shrimp Salad with Hachidaime Gihey Rice Modern Terrace Steak &

with Hachidaime Gihey Rice Trio of Potato Frites with Chaliapin
Sauce & Hachidaime Gihey Rice

+500 (caxin550) +1,228 (wxin1,350) +1,546 (wxin1,700)

[ 28IN07) IJ[T)UTI’I

Y¥—CoC£/L

8¢



N
N 17:00~ D ° C
1InnNner ourse
T < THE KYOTO AUTEHENTIC -Wood fired Dinner- >
N
J S .
BE3EED AbY
N
‘g Selection of Three Appetizers
_ JURB B IEE D 35Kk TIEL TNV A » 2 bR A b7 3O 3
L
& Jhin o
= FEIDA—F
O Seasonal Soup
—
= BRI b AT RA DA~
(=]
)

s 27—
Wood-fired Steak

HrefoToBu s L 27 —x L /UREHB L O T

BEXRLGTF Ly TV
Choice of Dessert Wagon

VIV -2 TIRET2EERREOMETLEX v T 72DHET» L6l s kw3 1E

EBF) 7
Choice of Drink
INIIBEOMBEP S FY v 27 A= 2a—TOH L WRTRPED 5—#F

ﬂ]ﬂ};lﬁ Coffee (Hot/Iced) / ﬁt:[:;;‘} Tea (Hot/Iced)

5,909 (caxin6,500) ~

WHOBHEHEHa—2L Y35,
TIAETOREII TSI A,

Available for indoor seating only.
Not available at terrace tables.

O ) NWORRMMHILT<THIATT, HEEII4 A—JTF, / *Prices in parentheses include tax. Photograph is for illustrative purposes only.










