AFTERNOON TEA

Celebrate the season with a refined selection of spring-inspired sweets and
savories, served with premium teas under our glass atrium
overlooking the Tokyo skyline.
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BILLECART SALMON LA ROSE (125ml) + ¥4,400
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SAVORY
COLD SAVORIES

SALMON, BEETROOT CREAM CHEESE
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TEMARI SUSHI, TUNA, AVOCADO, WASABI, PERILLA
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GRILLED CHICKEN SPRING ROLL, EGGPLANT, NANOHANA
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ONION, BROAD BEANS, MUSHROOM TART
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WARM SAVORY

GREEN ASPARAGUS, SAKURA SHRIMP QUICHE
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SWEET

SAKURA GREEN TEA INFUSED WHIPPED GANACHE
CHERRY MORELLO GEL, TEA SABLF:, CHERRY
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VANILLA MOUSSELINE, CARAMEL, VANILLA WHIPPED CREAM
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MATCHA MOUSSE, RASPBERRY CREMEUX, MATCHA SPONGE
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CHOCOLATE THYME NAMELAKA CREAM, APRICOT COMPOTE
FEUILLANTINE CRUNCH, APRICOT SORBET
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SELECTION FROM THE TROLLEY

Seasonal cakes and pastries selection
handcrafted by Executive Pastry Chef Julien’s team, served tableside.
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¥9,900 / Per Person

PLEASE LET US KNOW IF YOU HAVE ANY FOOD ALLERGIES, SPECIAL DIETARY REQUIREMENTS.
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*PRICES ARE TAX INCLUSIVE AND SUBJECT TO 15% SERVICE CHARGE.
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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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FLAVORED TEA

EARL GREY
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DECAFFEINATED
EARL GREY
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GOOMTEE ESTATE, SECOND FLUSH 2025
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PHUGURI ESTATE, FIRST FLUSH 2025
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MAKAIBARI ESTATE, AUTUMNAL 2024
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PUTHAR]HORA ESTATE, 2024
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MANGALAM TEA ESTATE, 2023
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NAHORHABI TEA ESTATE, 2022
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ERIN ESTATE, 2024
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ELIYA, MAHAGASTOTTE ESTATE, 2024
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HIGHLANDS ESTATE, 2024
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DARJEELING, KEEMUN, PURE BERGAMOT OIL
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ASSAM, FRAGRANT SRI LANKAN CINNAMON
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DECAFFEINATED CEYLON TEA
PURE BERGAMOT OIL
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JAPAN

YAMATO CHA FROM TEA FARM INOKURA,NARA
KM% 74 —77—2H/8 BR

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
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BAISEN KARIGANE-CHA TSUKIGASE FIRST FLUSH
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TSUGE TEA KAJTHARA TEA GARDEN, KUMAMOTO
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Award-winning tea from a family garden in the mountains of Kumamoto,
crafted with care and tradition.
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BENIFUKI TEA KOUSHUN, SECOND FLUSH
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ISHITOBI YAMANAMI BLACK TEA, KUMAMOTO
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HERBAL TEA
SOOTHING PEPPERMINT, LAVENDER, THYME
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A v ~A ORANGE PEEL, GINGER
LEVI TR LEYN—L
FLyIYE—N PPy —
EXHALE CHAMOMILE, LEMON GRASS
I RA~NA N ORANGE PEEL, STEVIA
HEI—N LEVI TR FLVIE—L ZATET
GIVING HIBISCUS, ROSE HIP, STEVIA
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CALMING ROSE PINK, LAVENDER, CHAMOMILE
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HOJICHA LATTE / MATCHA LATTE
Prepared a la minute with matcha or hojicha from

Yamato cha, grown in the mountains of Nara.
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ICED ROYAL MILK TEA MANGO BANANA
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COFFEE SELECTION
COFFEE CAFE LATTE CAPPUCCINO
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Decaffeinated coffee available upon request
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