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COFFEE - HOT AUSTRALIAN CAFI WATER
espresso 110 still 250ml / 750ml 1/6
macchiato 320 sparkling 250ml / 750mI  1/6
piccolo 150
long black 380 / 450 FRESH
copqu:cino 180 / 450 seasonal juice B
flat white 380 /430 fresh squeezed orange B
latte 380 /450 chef kenny’s green juice B
(/nz)cho 400 /gé[ul fizzy oratnek lemonade g
pour over : mint, cucumber, soda 5
SI/]\YT J ALMOND / EXTRA SHOT / DECAF E?S yuzU squash ;
SMOOTHIE
COFFEE - COLO .
) ceq banana, kinako B.5
!ceg :o’r’re black 5' mixed berries B.5
;zgd r?\rc])?:hooc c mango, passionfruit B.5
cold drip B
HOT MILK THICKSHAKE
h lat B
kinako latte 400 \C/:Ggiﬁg are B
goma latte 5.00 coffee B
white hot chocolate 400 /470 matcha 7
dark hot chocolate 400 1 4.70 hoicha 7
chai latte 400 1 470 :
matcha latte 510
hojicha latte 510 BEEA
our house baked chai (soy) 5.20 asahi 330ml i
sapporo 355ml 9
TEA POT 1POT PER PERSON
mariage english breakfast 2.a0
mariage earl grey 550 WINE
?Zr;ﬁtﬁiﬁ?sgese green fea E weekly white/ red/ sparkling
hot yuzu lemonade 550 glass 10
iced matcha + milk .50 *please ask our staff for the selection
iced hojicha + milk 6.50

o /




