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APPETIZER
Seasonal Soup ¥850

A seasonal soup made with fresh ingredients. Please inquire
with our staff for details regarding the content.

Signature Caesar Salad L¥2,000/5¥1,200

A salad featuring romaine lettuce, Parmesan cheese, crispy
bacon, croutons and a poached egg. All topped with a Caesar
dressing complementing the natural flavor of the vegetables.

Add slices of grilled local Tamba chicken +¥450

Kyoto Garden Salad ¥950

A salad inspired by the gardens of Kyoto, featuring a mix of
salad greens adorned with carefully selected grilled Kyoto
vegetables and seasonal fruits, garnished with edible flowers.
Tossed with our homemade carrot dressing.

SANDWICH&BURGER
Tamba Chicken Club Sandwich ¥2,200

A hearty sandwich with grilled Tamba chicken, bacon, egg
salad, lettuce and tomato. Served with a side of salad and a
portion of our crispy herb fries.

Beef Burger ¥2,600

A juice burger served on flavorful brioche buns, featuring a
100% beef patty, caramelized onions, lettuce, tomato and
mustard mayonnaise. Served with a side of salad and a portion
of our crispy herb fries.

Add cheddar cheese or bacon +¥350
Change fries to sweet potato wedges +¥400

Tofu and Mushroom Vegetarian Burger ¥2,500

A healthy burger featuring a patty made from a blend of four
types of mushrooms, tofu, and rice, topped with Japanese-style
teriyaki sauce.

Change fries to sweet potato wedges +¥400

Barista.

TEATIME 14:30-17:30 (L.O. 17:00)

*Prices inclusive of taxes and 13% service charge. If you have any allergies, please inform our staff. Menu items are subject to change based on availability.

TEATIME OFFERING
Australian Fluffy Scones ¥1,300

Served with preserves, whipped cream and a pot of tea: choice
of English Breakfast, Earl Grey, Darjeeling, Mango & Strawberry
Ceylon or Chamomile.

Change to Sencha, Gyokuro, Kabusecha,
Genmaicha or Houjicha +¥500

Local Tea with Sweets ¥1,500

Choice of Hojicha, Genmaicha, Kabuse-Cha, Uji Sencha, or Uji
Gyokuro. Served with a tea dripper that allows maximum jump-
ing of tea leaves and lets you control the timing of extraction.

BINGSU
Mango Bingsu ¥6,000

A luxurious dish that uses a large amount of fresh mango cut
into large pieces. The mango syrup, condensed milk, and bean
paste served with the mango further enhance the original
sweetness of the fruit.

Matcha Bingsu ¥6,000

Custard made from freshly ground matcha from “Tsuji Ribei
Honten”, which was founded in 1860 (the first year of Man-
nobu),is used throughout the shaved ice. Please enjoy it with
various toppings.

DESSERT
Baked Cheesecake with Gelato ¥950

Choose between strawberry or vanilla gelato to accompany
your cheesecake. Served with blueberry compote.

Uji Matcha Chiffon Cake
with Matcha Gelato ¥1,000

Indulge in the delicate texture of chiffon cake from a renowned
Kyoto tea house, perfectly complemented by the bittersweet
matcha, the sweetness of red bean paste, and the richness of
whipped cream. Served with a side of matcha gelato.

Fruits Platter ¥1,400

A selection of six or more seasonal fruit.

Gelato or Sorbet ¥600

Choose from chocolate, vanilla, strawberry gelato,
or mango sorbet.

Upgrade to Extra Rich Uji Matcha Gelato +¥200



