
Please note that menus are subject to change due to seasonality and product availability. Prices are in Philippines peso, 
inclusive of 12% value-added tax (VAT), subject to 10% service charge and applicable local tax. 

Please let us know of any special dietary requirements or allergies, and we will be happy to accommodate you.

*Photos are for reference only. Ingredients may change depending on market availability, without prior notice.

ART OF MATCHA 
 AFTERNOON TEA

SAVORY

Matcha blini with dill crème fraiche and smoked salmon

Matcha wagyu beef slider 

Ebi katsu shokupan matcha sando

Matcha chawan mushi with maldon matcha salt

SWEETS
Matcha nama chocolate

Matcha profiterole with genmaicha cream

Matcha opera cake

Matcha strawberry daifuku tart

Matcha basque burnt cheesecake

SCONES
Matcha white chocolate macadamia 

Kinako brown sugar scone

served with kuromitsu butter, azuki red bean, yuzu curd

Selection of fine teas or coffee 

2250
Good for two (2) persons 

2名様向け



Please note that menus are subject to change due to seasonality and product availability. Prices are in Philippines peso, 
inclusive of 12% value-added tax (VAT), subject to 10% service charge and applicable local tax. 

Please let us know of any special dietary requirements or allergies, and we will be happy to accommodate you.

*Photos are for reference only. Ingredients may change depending on market availability, without prior notice.

セイボリー 

抹茶ブリヌイ ディル風味のクレームフレーシュとスモークサーモン添え

抹茶和牛ビーフスライダー

海老かつ食パン抹茶サンド

抹茶の茶碗蒸し マルドンの抹茶ソルト添え

スイーツ

抹茶の生チョコ

抹茶のプロフィットロール玄米茶クリーム

抹茶のオペラケーキ

抹茶のストロベリー大福タルト

抹茶のバスクチーズケーキ

スコーン

抹茶のホワイトチョコレートマカデミアのスコーン

きな粉ブラウンシュガーのスコーン

黒蜜バター、小豆、ゆずカスタードを添えて

厳選紅茶 または コーヒー

2250
2名様向け


