[ FOOD MENU ]

FAN=C N 8 N 1,800
Honey Toast

N—=2Y&TY Y =R} L,800
Bacon & Egg toast

ZLyF =R} 1,800

French toast

WEWDO bP—AF ~BM)27%z2~ 2,600

Ran-oh egg toastwith black truffle

P—EL EFYETDOF—Z b 2,800

Salmon and Caviar toast

TIHTISD =R b 3,400

Toasted foie gras

AT =Y K 4,000
Steak Sandwich

FY>2 v b 500
Drink SET

* RUZETRIVEBERIIZSN =k

Mgk (Hot / Ice) #LA& (Hot / Ice)
Coffee Black tea
A PR
Orange juice Apple juice
I (Hot / Ice) ViVy—x—)l

Milk Gingerale



[ DESSERT MENU )

L—DHFT 4 FIA 1,200
Mou’s Ear Tiramisu

AZVTL T 1,200
[talian Pudding

RKANDAZIT Y « T 1,200
AdultIalian Pudding

WA F—Rr—F 1,400
Basque Cheesecake

ZLrF b—=A b ~BORRZL~ 1,800

French toastwith beehive

LR L A=V b HFY V2D =R b 2,000

Fig and yogurt ganache toast

RV>2 v b 500
Drink SET

% RUZIETREVBEROSZSY %

wEk  (Hot / Ice ) #E (Hot / Ice )
Coffee Black tea
B 7N
Orange juice Applejuice
N7 (Hot / Ice) ViVy—xz—)

Milk Gingerale



ALY -Vn

Espresso Solo

TRAFL Y« KybH

Espresso Doppio

IATLYY « FT—}h

Espresso Macchiato

Ky bEd - 2%7—F

Espresso Doppio Macchiato

IATVLYY « Ay « NUF

Espresso Con Panna

RybEF-ar - N

Espresso Doppio Con Panna

H7x s TAVH—) Hot/lce)

Café americano

WA Z5 MHot/Ice)

Matcha Latte

KL ZT (Hot/Ice)

Roasted tea Latte

HL2% (Hot/Ice)

Black tea

INV7 (Hot/Ice)
Milk

a7 (Hot/Ice)

Cocoa

600

700

700

300

700

300

300

1,000

1,000

900

600

900

[ COFFEE ]

[ OTHERS ]

7z 5

Calffélatte

ATF—)

C “ci
“appuccino

H7z®Hh (Hot/Ice)

Café mocha

Y477 (Hot/lIce)
Soy Latte

F—=3INTZ5 Hot/lce)
OatMilk Latte

IATLYY b=

Espresso tonic

E4i)

Orange juice

FRA&
Apple juice

i

Pomegranate juice

ViVy—x—)b

Gingerale

900

900

900

900

900

900

800

800

800

900



