AFTER DINNER MENU

DESSERT

FELMDEETYY NZS5T7ARAKRZ ¥1,320
“JUJAKU Egg” Pudding and Vanilla Iced Cream

E—h>yryvyeEOQ—XAMNFFDOHZIL K ¥1,870

Pecan Nut and Roasted Banana Tart

F—EVROXHA—TZvE MBIy R—K ¥1,870

Loquat Compote with Almond Nougat Glace

COFFEE TEA

d—k— ¥990 7=ILTLA ¥990
Coffee Earl Grey
h7zx27 ¥1,100 y—=Iv ¥990
Cafe Latte Darjeeling
h7F—/ ¥1,100 HEZI-I ¥990
Cappuccino Chamonmile
SERMBEAY Y FILT LY R GktLFZr2a—E—)  ¥1,210 BRAEER La FF &K (P12 ¥1,100
“TATEDA COFFEE” Original Blend Iced Coffee Enzyme Fermented Tea “La Kouju”

Iced Green Tea
SEEEE 7R 7 LR E R ¥1,430 N
AVIFILTLY R~F~ BREIIR DED ¥1,210
“TATEDA COFFEE” Hotel Gajoen Tokyo Original Blend -REI- Japanese Organic Tea “KAORI”

DIGESTIF

LoV — ¥1,430
Alexander

55 Ry J— ¥1,430
Grasshopper

IRXRTLYyYNTA—Z= ¥1,650
Espresso Martini

122 XO ¥3,300
Camus XO

ANTF7RRTZ—02>vYTF—Ya ¥2,200

Calvados Boulard Grande Grand Solage

Al
HRERBABEBRDET, HE. FT—EH 13%ZEMLLET,
— HEMICEB7LILE— 2 BH5OBBRE.
4 BEMUHRAY Y TETRALFF SV,
SMALL HAHRRICE DX =2 —ABNEEEBBBANTEVET.
LUXURY New American Grill *All prices are tax inclusive. The price is subject to a 13% service charge.

HOTELS *Please notify an attendant if you have any food allergies.

OF THE WORLD K ANADE T E RRAC E *The menu is subject to change, depending on the availability of ingredients.




