AFTERNOON TEA

Celebrate the season with a refined selection of winter inspired sweets and
savories, served with premium teas under our glass atrium
overlooking the Tokyo skyline.
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FRENCH BLOOM LE ROSE (125ml) + ¥1,650
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"R" DE RUINART BRUT (125ml) + ¥2,200
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BILLECART SALMON LA ROSE (125ml) + ¥4,400
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SAVORY
COLD SAVORIES

SNOW CRAB, FROMAGE BLANC, YUZU, BLINIS
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MARINATED SUSTAINABLE SALMONAPPLE CHUTNEY PUFF PASTRY
BRATFFIANY—FEVDT VA ET Y TAF ¥V FD A

CHICKEN LEG CONFIT, REMOULADE BRIOCHE
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ROASTED MUSHROOM, DUXELLES, CHORIZO, CHESTNUT
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WARM SAVORY

SWEET POTATO CREAM, POACHED EGG, TRUFFLE
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SWEET

LIME MOUSSELINE CREAM, YUZU CLEMENTINE GEL
YUZU NAMELAKA, CHOUX CREAM
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MILK CHOCOLATE CREMEUX, FLOURLESS CHOCOLATE SPONGE
ORANGE CRUNCHY SABLE
INSFaarL—trLa— 79T —LAFaalL—FrREVY
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JAPANESE STRAWBERRY TART, MATCHA CREAM, STRAWBERRY JAM
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LEMON MASCARPONE CREAM, RASPBERRY SORBET
SEASONAL BERRIES
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CAKES FROM THE TROLLEY

A seasonal selection of handcrafted cakes and pastries
by Executive Pastry Chef Julien’s team, served tableside.
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¥11,000 / 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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INDIA

DARJEELING SEEYOK ESTATE, SECOND FLUSH 2025
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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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DOOARS PUTHARJHORA ESTATE, 2024
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ASSAM MANGALAM TEA ESTATE, 2023
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NAHORHABI TEA ESTATE, 2022
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SRI LANKA

KANDY ERIN ESTATE, 2024

¥y VT4 — T ) VAR 2024 4

NUWARA LIYA ELIYA, MAHAGASTOTTE ESTATE, 2024
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UvA HIGHLANDS ESTATE, 2024
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FLAVORED TEA

EARL GREY BERGAMOT, JASMINE
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CINNAMON ASSAM, FRAGRANT SRI LANKAN CINNAMON
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DECAFFEINATED DECAFFEINATED CEYLON TEA

EARL GREY PURE BERGAMOT OIL
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ICED ROYAL MILK TEA

MANGO BANANA PEAR
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JAPAN

YAMATO CHA FROM TEA FARM INOKURA,NARA
KHE T4 —77—2nIF/ B RR

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
BIEE PSS H 7 SRR

BAISEN KARIGANE-CHA TSUKIGASE FIRST FLUSH
JEHIA D 30T Hor#izr—RA+79vva

TSUGE TEA KAJIHARA TEA GARDEN, KUMAMOTO

LI BROAI T BER

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
R FALA H A B &AL A
KUMAMOTO ISHITOBI, YAMANAMI BLACK TEA
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HERBAL TEA

SOOTHING PEPPERMINT, LAVENDER, THYME
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INHALE LEMONGRASS, LEMON BALM

A v~An ORANGE PEEL, GINGER
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EXHALE CHAMOMILE, LEMONGRASS
I 7 A~ ORANGE PEEL, STEVIA
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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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COFFEE SELECTION
COFFEE CAFE LATTE CAPPUCCINO
g—t— h7 275 HTF—7
ESPRESSO CAFE AU LAIT CAFE MOCHA
IRTL vy HhT7 AL HhHT7zEN

COLD BREW

EL PARAISO LYCHEE, PIENDAMO,
CAUCA, COLOMBIA
I RXTAY TAF

Decaffeinated coffee available upon request
N7 24 VL AI—E =R IRLOML, AKXy ZIEBHLHD (S



ZERO PROOF

SPARKLING TEA BY MINDFUL SPARKS 150ml

NEN YUZU GENMAICHA ¥2,200
& MTEk

DRAGON PEARL JASMINE TEA ¥2,860
FITvEe—nAI vy RAIVT 4 —

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

WINE ALTERNATIVE 150ml

NON NO.3 TOASTED CINNAMON & YUZU ¥2,200
F—=ZF4 v F o FEV &L

NON NO.5 LEMON MARMALADE & HIBISCUS ¥2,200
=274 9w R LEYY—<L—F& [ AN R

NON NO.7 STEWED CHERRY & COFFEE ¥2,200
vy Fa—FFrl)—&a—t—

MINERAL WATER

ACQUA PANNA ¥1,980
T ToNVF

SAN PELLEGRINO ¥1,980
YLy )

ZERO PROOF COCKTAIL ¥2,200

BAMBOO NIMBUS
NYT == VN

CITRUS HOP COOLER
VI IREKY T —F—

VELVET EMBER
T IRy FT N —

THE NON-AL GIN 0.00%
PINEAPPLE, LEMON SALT, EGG WHITE
DA 0.00%AEY v
NAFy T LEY YA, BIA
CREAMY / TROPICAL

JAPANESE CITRUS, ASAHI ZERO
JAPANESE BLACK TEA SYRUP

EEY 7 A, THe £w
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FRUITY / REFRESHING

Z.YOO GINGER SYRUP, WATERMELON
ROASTED CACAO NIB TEA
Ya— YvyVry—ruvy7, WL
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AROMATIC / SPICED

*PRICES ARE TAX INCLUSIVE AND SUBJECT TO 15% SERVICE CHARGE.
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