@ the kawabun nagoya

AFTERNOON TEA

dé@ A@Qa{ua %ya




SEASONAL RECOMMENDATION

@ 7HA—~U— (Hot)

Acai Berry

FIHLZ (Hot / Ice)

Japanese Black Tea

TEA
7y 7TILT14— (lce)

Apple Tea

T=ILILA (lce)
Earl Grey

FYLY It a—F1— (Hot)

Oriental Beautea

COFFEE

FUPFI TLr R (Hot/ Ice)
Original Blend

HA7xFL (Hot/ Ice)
Cafe au Lait

AND MORE

@ ~/IN—=ZI¥b (Hot)

Peppermint

KEXZ7 (lce)
Matcha Latte

HERB TEA

¢ O—ZXRY—LAKZ (Hot)
Roseberry Rooibos

@ N—NNJLLEY (Hot)
Herbal Lemon

¢ HEI—)L (Hot)

Chamomile

SIGNATURE DRINK
BEEEY A5 — (lce)
Grape Vinegar Cider

T—LZLALELXR—R (Ice)
Earl Grey Lemonade

FRZRUT H—H 2TV T (+1,200M)

Astoria Casa Spumante

Ta4vTYR A€ /7= RN—=2) 7 (+1,300H)

Vintense Rose Non-Alcohol Sparkling

@ Non Caffeine

SPECIALTY
HBike7—LILADYa—rr—=%
White Peach and Earl Grey Shortcake

1st
E—FXILNTalL
Peach Melba Jelly
T=LITLAETAR) =D —72
Earl Grey and Raspberry Cake
~AhAr ik

Peach Macaron
RK—=FR7YaA B
Peach Pate de Fruits
TATIVT—LT LA
Earl Grey Diamant Cookie

2nd
L7 F—R>¥a—
Rare Cheesecake Cream Puff

weEF7—LTLADYIL b
Peach and Earl Grey Tart

BeINoDL—R
Peach and Milk Mousse

SAVORY

VOLLON® 7 Ay Fv DA =T H VR
VOLLON Foccacia Open-Faced Sandwich

HoHh7TL—F
Peach Caprese

AND MORE

FVa27&F—X 7Z4RKTH (+1,100[)
Truffle & Cheese French Fries



