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Coffee Chocolate Tiramisu

Mascarpone Mousse Cake
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Mont-Blanc
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Peach and White wine Mousse Cake
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Caramel-flavored Chocolate Cake
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* Listed prices include consumption tax and a 15% service charge. * All photographs are for illustrative purposes only.



¥ 2,450

Single item ¥ 1,500

Set Drinks

W isrbUABTY. Freerefill Add ¥300
WP Hot Coffee - Iced Tea to the cake set and you can choose.
W® Americano - Orange Juice
+ |ced Coffee + Grapefruit Juice "Ronnefeldt Tea
W Hot Tea . Apple Juice *Hearb Tea - Café au Lait -+ Café Latte

Awar ng Pastries

of the Vestern Japan
Confectionery Contest

Coffee Chocolate Tiramisu

Mascarpone

Mousse Cake

The rich aroma of full-bod-
ied coffee enhances the
depth of the chocolate.
Mascarpone mousse adds a
smooth finish, creating a
refined layered flavor.

Espresso-soaked sponge cake
is layered with smooth
mascarpone cream. This
tiramisu offers the bitter-
sweet flavor of espresso and
the melt-in-your-mouth
richness of the cream.
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Peach and White wine
Mousse Cake

A white peach and white wine mousse
layered with a sweet-tart red peach
jelly infused with lemon and rose.
Enjoy the delicate aromas and flavors
that unfold with every bite.

*Contains white wine.

Caramel-flavored
Chocolate Cake

Layers of fluffy, smooth chocolate
cream and moist, light sponge.
Ganache and caramel add depth to
this chocolate cake, bringing the
flavors of each ingredient into
beautiful harmony.

My Mont-Blanc

Meringue caramelized at low
temperature for 3 hours and coated
with French chocolate.The dough is
filled with a melt-in-your-mouth
chestnut cream that is similar to
brulee, made from a combination of
chestnut cream, puree, and paste.

My Premium Strawberry
Sponge Cake Set

¥ 2 ,650 Single item Sz 1,700

The sponge cake, which took six months to create, is baked at a low temperature
without using butter, using fresh cream and oil, resulting in a moist and light
texture that melts in your mouth. We also use flavorful fresh cream from

Konsen, Hokkaido, whipped at a slow speed to create a simple yet luxurious.
Enjoy a satisfying, voluminous premium shortcake.

* Listed prices include consumption tax and a 15% service charge. * All photographs are for illustrative purposes only.



