SWEETS AND FooDp MENU

TEA TIME 15:00-17:00
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This parfait features a whole orange &, transformed into a refreshing summer treat
with orange and tea jelly, complemented by lemon sorbet.

T’s Chocolate Parfait
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FZHO A4 —v ¥650

Japanese Ganache Tart
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Dipping Noodle with Vegan Tonkotsu Soup
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Tantan Noodles with Tomato and Egg
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T’s Matsaman Curry
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Soy Yurinchi Chicken Topping 2pcs / Mk b » ¥ ¥ 7 2pcs  +¥220
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Assorted appetizers platter(caprese/raisin butter)
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Cold Yuzu Shoyu Noodle™

Shoyu based soup with refreshing fragrance of Yuzu.Citrus jelly will
stimulate your appetite and okra,summer vegetable will heal your tried
body from the summer heat. ¥1,380
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Change to Gluten-Free Noodle
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Dipping Noodle with Vegan Tonkotsu Soup

The vegan Tonkotsu soup is made only with vegetables,
Enjoy dipping the eggless noodle into delicious soup.
¥1,380

Extra Noodle ¥1,430

Orange
Tuile

Lemon sorbet
Cornflakes

Rice puff

Orange jam

Rice flour cookies
Orange segments

Soy milk whipped cream
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Fresh Orange Parfait 1

This parfait features a whole orange ¢, transformed into 2
refreshing summer treat with orange and tea jelly, complemented
by lemon sorbet. Also, don't miss the vegan and gluten-free tuile
made to perfection! ¥1,200
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Tantan Noodles with Tomato and Egg

The original soup with a kick of sansho pepper pairs perfectly with
grilled tomato and vegan egg, creating an exceptional combination!
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Seasonal Potage - Baked Corn (cold)

Corn kernels are roasted and carefully and painstakingly prepared
into a smooth and palatable soup.The natural sweetness of the coorn

itself can be tasted in this soup.Please enjoy it with freshly made
homemade popcorn. ¥650
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Chocolate Ice Cream T's Parfait

Our popular chocolate parfait has evolved since its opening!
Served in tall glasses with colorful layers of orange and berry sauce,
it's now even more visually stunning. Enjoy the delightful marriage
of various ingredients.

¥1,180



