COFFEE

Cafe Latte A Hot/Cold ¥750
Flat White 799 hARTA b Hot ¥700
Dry Cappuccino K4 HTF— Hot ¥800
Americano TAY =2 Hot/Cold ¥600
Black Latte T39I 7 Hot/Cold ¥800
Caffe Mocha H7 =ET Hot/Cold ¥800
Caramel Latte *Y I ANVTT Hot/Cold ¥800
Vanilla Latte N=F 7T Hot/Cold ¥800
Caffe Macchiato X7 —F Cold ¥680
Espresso Tonic TATVvyY b=y 2 Cold ¥800
Espresso Cola TATVvyYa—3 Cold ¥750
Pour Over FY)y7a—t— Hot ¥800-
Cold Brew A=W FT7Y a— Cold ¥600
CUSTOMIZE/ADD

Espresso Shot T2 T vy ViEl +¥150
Decaffeinated FHT - +¥100
Syrup

(Vanilla/Mocha/Caramel) va vy ZEN +¥50

(N=F - FH - FxTAN)

Milk AL +¥100
(Soy Milk/Oat Milk) (GH - A—» Ir2)

Vanilla Ice Cream TA 22 Y — LB +¥150



OTHER DRINK/SOFT DRINK

Tea RLA Hot/Cold ¥600
+ Japanese black tea CBEEEBI ) AT LY R T 4 —
* Ceylon tea k4w yT 4 —
Chai tea latte F¥AT4—77 Hot/Cold ¥750
(Decaf)
Matcha latte S A Hot/Cold ¥750
Cocoa a7 Hot/Cold ¥600
Orange Juice FvoITva—A Cold ¥600
Coca-Cola apa—7 Cold ¥600
Seasonal = RF Cold ¥750
Citrus Soda I AV—XK
SWEETS
Affogato 77 xH—F ¥750
(Espresso/Matcha (271U v [ HZ%)
Financier T4FT Y450
(Plane/Black Sesame) (Fr—y /Ha=)
Cake Au Citron F—27F - bhurv ¥450
Matcha Chiffon Cake KRy 7xvr—% ¥750
Burnt Basque NADF— R V750
Cheesecake
Carrot cake Fruy b Fr—F ¥750
Tiramisu Pudding T4 7ZIAT) ¥550

(Cocoa/Matcha/Framboise)

(227 /HHK/7 7 RT—2X)



Pour Over Coffee Beans

FVy 70Da—t—8HIZowT

type

1 Peru Coop Chirinos Geisha
FY o 2ME FAvx

RV —

tge SEN COFFEE BLEND

tya—e—71v U F

1CUP ¥1,000

1CUP ¥850

Roaster : Little Darling Coffee Roasters

Processing : Washed

B8 KkER/ v rvaF
Roast Level : Midiam Roast

WLV _RU 274 70 —2 b /HhigRi Y
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Roaster : CAFFE VITA
Processing : Natural

WMBEGE: FFa70

Roast Level : Full City Roast
RHlv_n 7 vy 7 4 a—2R /gD
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type

3 Brazil CAFFE VITA
TIIN 72T 4 —XEH
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type

A Mandhelin Batacland
2TV RNEXZ2F53UF

1CUP ¥800

1CUP ¥800

Roaster : CAFFE VITA
Processing : Natural
KW g/ Fa o

Roast Level : City Roast
Ry o7 4 m—2R F/HRLY

Roaster : CAFFE VITA

Processing : Wet Hulling
BH S EA= bR/ Tz b
Roast Level : French Roast

Ry 2vvFa—2 b/ERDY
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