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Menu items may change depending on market availability



Riverside Afternoon Tea

Welcome Drink

* Sparkling Wine

Sweets

* Basil Panna Cotta with Passion Fruit
* Pineapple & Mint Chausson

* Pistachio & Griotte Cherry Cake

* Matcha & Lemon Opera Cake

+ Shine Muscat Pavlova

* Raspberry Bonbon Chocolat

Savory

* Roulade of Omi Beef and Treviso

+ Cardamom-Scented Sweet Corn Toast
* Spiced Beef Tartlet with Puffed Rice

» Zucchini and Somen Noodle Verrine
with Bottarga and Basil

Brioche Chaude et Dessert de Saison

* Yomogi Brioche with Cream Cheese,
Lemon & Sweet Red Bean

* Grape & Red Shiso Coupe Glacée

Minami Yamashiro Black Tea
From Nakakubo Tea Garden

* Benifuki

* Saeakari

» Oku-Midori
* Yabukita

* Misho Zairai (Seed-Grown Native Variety)

Black Tea

* Earl Grey
* Dargeeling
* Assam

Japanese Tea

* Green Tea

* Hojicha Latte
* Macha

* Hojicha Latte

Herbal Tea

* Original Blended Herbal Tea
* Homegrown Spearmint
* Rooibos

Café
* Café Latte
* Cappuccino

* Bspresso
* Coffee
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