AFTERNOON TEA

Celebrate the season with a refined selection of autumn-inspired sweets and
savories, served with premium teas under our glass atrium
overlooking the Tokyo skyline.

KOWFEZ T —<IC LA =V A K — 2B I Nz BRE L dIC
YEADANA FA v H LA T AR DT P V)T LT, B L L ERBELALEE Y,

NEN, SPARKLING YUZU GENMAICHA
& M TREDRAN—2 Y VT 4 —

FRENCH BLOOM LE ROSE (125ml) + ¥1,650
TJLVF T—Lh L BE

"R" DE RUINART BRUT (125ml) + ¥2,200
7= F A4 F—n FYa2vt

BILLECART SALMON LE ROSE (125ml) + ¥4,400
A= 'Y T BE

SAVORY

COLD SAVORIES

DUCK CONFIT, PEAR CHUTNEY, TARTLET
Woay 74 ¥HOF¥YF 2Ly b

SNOW CRAB SANDWICHE GRAPEFRUIT
RXTAEL L —TIN—VDFY P T 4 vF

SUSTAINABLE SALMON, CREAM CHEESE, YUZU
YRATFFINY—FY 7Y —LF—X Wit

MARINATED STUFFED TURNIP, QUINOA, CHESTNUTS, RAISINS
WOV A FXT7 E L—XV

WARM SAVORY

MUSHROOMS QUICHE, LEEK, CRISPY BURDOCK
HE¥via Kyu— FEpr YT

SWEET

TWG TEA FRENCH EARL GREY CREAM
CARAMELIZED FIGS, FIG JAM TART
TWG T4 =LV FT A7 A7) —4 BIEROXY T A )X
LR DY ¥ L &L b

UBE CREAM, NASHI PEAR, VANILLA ALMOND MERINGUE
TRV =L R N=ZF TV F ALV

MILK CHOCOLATE CREMEUX, ORANGE CLEMENTINE GEL
CACAO SABLE
INZFaalL— oL AL— FLYVILEVT 4 —XT 2L
AAFY T

CHESTNUT CREAM, BLOOD ORANGE GEL, MARRON ICE CREAM
HAZELNUT CRUMBLE
Hors)—L TI9v AL VYIV N EOTARZ Y — LA
~N—¥NF YT T VTN

CAKES FROM THE TROLLEY

A seasonal selection of handcrafted cakes and pastries
by Executive Pastry Chef Julien’s team, served tableside.
IVEITFAT RAM) =227 Ya VT vEGEF—LHBEYHT
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¥9,900 Per Person

PLEASE LET US KNOW IF YOU HAVE ANY FOOD ALLERGIES, SPECIAL DIETARY REQUIREMENTS.
TULAXF—BMPEHHIRICOWTO ZHEICOXE L TRAX Yy 7~FHLOF X 0,
*PRICES ARE TAX INCLUSIVE AND SUBJECT TO 15% SERVICE CHARGE.
FREE BB E &4, MRy — e 2k (15%) 2RI TWAZELT,






TEA CELLAR

Discover our curated Tea Cellar, where the finest teas from
India, Sri Lanka and Japan are carefully selected
for their aroma, flavor, and heritage.
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INDIA

DARJEELING SEEYOK ESTATE, SECOND FLUSH 2025

=) v MUSCATEL FLAVOR
=3y KB V4 vTF—Y HfiA 2025 4E
AT NT L —N—
GOOMTEE ESTATE, SECOND FLUSH 2025
= LT 4 —FKE V4 vT—Y HiliA 2025
PHUGURI ESTATE, FIRST FLUSH 2025
VKB Va4 vT—Y HiA 2025 4
MAKAIBARI ESTATE, AUTUMNAL 2024
HANYIERE T4 v T —ORIE R 2024 4F

DOOARS PUTHARJHORA ESTATE, 2024

F7—Xx TEANY a FRE V4 v T = 2024 4F

ASSAM MANGALAM TEA ESTATE, 2023

VA A A ~ v HT7 LR 2023 F
NAHORHABI TEA ESTATE, 2022
F &7 ERE 2022 4

SRI LANKA

KANDY ERIN ESTATE, 2024

¥y VT4 — T ) VAR 2024 4

NUWARA LIYA ELIYA, MAHAGASTOTTE ESTATE, 2024

X7 )T IYY =~H Ay TRE 2024 4

UvA HIGHLANDS ESTATE, 2024

7 ox NA TV RKE 2024 4

FLAVORED TEA

EARL GREY BERGAMOT, JASMINE

T=nN7L A SAHEY P Py R IV

CINNAMON ASSAM, FRAGRANT SRI LANKAN CINNAMON

vrEV TyHh AY T VAFEYFEY

DECAFFEINATED DECAFFEINATED CEYLON TEA

EARL GREY PURE BERGAMOT OIL

FHhT7 =z RV TG VAHEHNT AV LA RL B YT 4 —
T—=nrr4 EaT7_UHEY bA AL

ICED ROYAL MILK TEA

MANGO BANANA PEAR

vy NF T R



JAPAN

YAMATO CHA FROM TEA FARM INOKURA,NARA
KK T4 —77—23/8 KRR

Savor its delicate fragrance and rich, wholesome flavor from
Park Hyatt Tokyo’s exclusive tea selection.
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KABUSE-CHA TSUKIGASE OOLONG TEA
PRI IPAS A 7 BISHEAR

BAISEN KARIGANE-CHA TSUKIGASE FIRST FLUSH
JERID D 3 F Ar#i77—Ab 7T vva

TSUGE TEA KAJIHARA TEA GARDEN, KUMAMOTO

HE BROAT T HER

Award-winning tea from a family garden in the mountains of Kumamoto,
crafted with care and tradition.

fEROIZ THE N, ZHIEER 2 AR,

BENIFUKI TEA KOUSHUN, SECOND FLUSH
Tk D BALKR B ERALR
KUMAMOTO ISHITOBI, YAMANAMI BLACK TEA

HEA AR e E fn RALR

HERBAL TEA

SOOTHING PEPPERMINT, LAVENDER, THYME

A= T RN=I V| FTRVUX— XL L

INHALE LEMON GRASS, LEMON BALM

A v ~An ORANGE PEEL, GINGER

LEVI TR LEYN—LA
FLyyer—n Yy —

EXHALE CHAMOMILE, LEMON GRASS
I A~A ORANGE PEEL, STEVIA
HEI—N LEVI TR FLVIE—L ATET

GIVING HIBISCUS, ROSE HIP, STEVIA

¥vvs NAERAARA B =Xy ATFET
CALMING ROSE PINK, LAVENDER, CHAMOMILE
Hh—=3Ivr 0H—Xv vy IRVYE— HEI—L

HOJICHA LATTE / MATCHA LATTE

Prepared a la minute with matcha or hojicha from

Yamato cha, grown in the mountains of Nara.

FUMTHENLZEFR LIZ) CAEMA, —HF T8I T L,

COFFEE SELECTION
COFFEE CAFE LATTE CAPPUCCINO
a—b— N7 25T HhTF—
ESPRESSO CAFE AU LAIT CAFE MOCHA
IZATL vy HT7 AL HhT7 zEH

COLD BREW

EL PARAISO LYCHEE
IV NTLY TAF

Decaffeinated coffee available upon request
N7z A VL RI— =R IHLEORIT, Xy ZICEHRLNFLET N



ZERO PROOF

SPARKLING TEA BY MINDFUL SPARKS 150ml

NEN YUZU GENMAICHA ¥2,200
& MTTk

DRAGON PEARL JASMINE TEA ¥2,860
FI2avE—nANYryXAI VT 4—

NON- ALCOHOLIC SPARKLING WINE 150ml
FRENCH BLOOM LE ROSE ¥2,860
ZLVF TN—L N ua¥

WINE ALTERNATIVE 150ml

NON:-3 TOASTED CINNAMON & YUZU ¥2,200
F—=ZF4 v} FEV &R

NON-5 LEMON MARMALADE & HIBISCUS ¥2,200
=274 9w R LEYY—<L—F& [ AN R

NON-7 STEWED CHERRY & COFFEE ¥2,200
Ve Fa—FFz)—&a—k—

MINERAL WATER

ACQUA PANNA ¥1,980
T ToNVF

SAN PELLEGRINO ¥1,980
YLy )

ZERO PROOF COCKTAIL ¥2,200

BAMBOO NIMBUS

THE NON-AL GIN 0.00%
PINEAPPLE, LEMON SALT, EGG WHITE

CREAMY / TROPICAL

FRUITY / CREAMY

NYT—Z VN R

DA 0.00%AEY v

NAFy TN LEVYYALLE BIH
FIGLI{\ FIG, FIG LEAF TEA, MASCARPONE
747V 7T VANILLA SYRUP

IR R EERAER R OLE

CAHNKR—F N=Fvav S
CITRUS HOP COOLER

YEIRKY TSI —F—

JAPANESE CITRUS, ASAHI ZERO
JAPANESE BLACK TEA SYRUP
EEY 7 A THe ¥o
MiLEr vy 7
FRUITY / REFRESHING



