From 23 March to 26 April

SAKURA

Golden Fan Afternoon Tea
T=NTVITFY R T ITIRA—=VT4—

9,900

Paired with a glass of Veuve Cliquot Rosé Label
TIIRI=VT ANV T =T - )AL FR)V 12 FASTTHENELE T

or

Paired with a glass of Alcohol Free Sparkling Wine “French Bloom Le Rosé”
TIIRA=VT A=)V T INA=NIN=IV T TV FTI)IL—L)L -0 1 27 SACTTHEWELE T

Add 3,080

T+RJ— | SAVOURY ASSORTMENT
W HDREMEE | Wild Vegetable, Sakura Shrimp
TV —AEHERD I F 9% N A | Green Peas and Lily Bulb Panna Cotta, Prosciutto
AE—IY =V EEHFH D% TEEX | Yuba Roll with Smoked Salmon and Domyoji Rice Flour
AL HEN 2T D 411777 | Vol-Au-Vent, Scallop and Truffle
AR RETHT T BWEY—RT+— | Spring Vegetable and Foie Gras, Chicken, Sweetbread
V)=V T ANTHAEIDN FHET | Green Asparagus, Urui and Caviar

23— | SCONES
7'L—/ | Plain
L —XY | Raisin
RV | Strawberry Jam
VRIAT v | Citrus Jam

7547 —)L | PETITS-FOURS
WEET 4F >z FANY— | Sakura Leaf Financier, Raspberry
REL—A KK #7AZY | Sakura Mousse, Matcha Cream, and Red Currant D
7 —EVR | Strawberry, Almond

VA% F 4 FxU— | Pistachio, Cherry

REEEL—A T )L —~— | Sakura Leaf Mousse and Blueberry
RN R —% | Sakura Pound Cake

W& TIV ADTEL T T | Sakura and Cassis Mont-Blanc

W
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
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From 23 March to 26 April

SAKURA

Legendary Afternoon Tea 4
Wz FV— e TIIRA—=2 T4 —

8,360

Paired with a glass of Veuve Cliquot Rosé Label
TIIR=UT AP N TT =T - JUI 0= FR)V ) &T TASTTHENELE S

or 4
Paired with a glass of Alcohol Free Sparkling Wine “French Bloom Le Rosé”
TIGR=2T A=) T VA= NIIN=IV T TTVFT IV =0 )L - 08 120 TASTIHENELER S ~

Add 3,080

1R — | SAVOURY ASSORTMENT
I FDRLMEE | Wild Vegetable, Sakura Shrimp
TV —AEH GOV F 9% 4N | Green Peas and Lily Bulb Panna Cotta, Prosciutto
A=Y —FEVEEHFM D% %X | Yuba Roll with Smoked Salmon and Domyoji Rice Flour
AL HEN2T DT A7 | Vol-Au-Vent, Scallop and Truffle
BWHLT+T T FAE)—RT+— | Spring Vegetable and Foie Gras, Chicken, Sweetbread

AI—Y | SCONES
7L— | Plain
L —X | Raisin
RYv | Strawberry Jam
VNIAY v | Citrus Jam

7747—)L | PETITS-FOURS
WEET F e TANRY— | Sakura Leaf Financier, Raspberry
REL—A KA #7AZY | Sakura Mousse, Matcha Cream, and Red Currant
7 —EYVR | Strawberry, Almond

YA F4 FU— | Pistachio, Cherry

ReEEN—A T )L—~VU— | Sakura Leaf Mousse and Blueberry
RSN —F | Sakura Pound Cake

RS ADEL 7T | Sakura and Cassis Mont-Blanc
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
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Paired with a glass of Veuve Cliquot Rosé Label
TIANT =793 0= FN)L )

or

Paired with a glass of Alcohol Free Sparkling Wine
“French Bloom Le Rosé¢”
TIA VT NA=)N ZN=DVTTIVF TN =5 )L -0

Add 3,080

Mandarin Oriental, Tokyo Blend Tea
IUFVY FUZVIIV R TVURT4—

Sé:%

Seasonal Tea

=P T &3

Carefully selected by our tea sommelier

You may request a recommendation at any time

TA—Y NIZNRALEFEHOA 2 HELTEVET
AFYINZHTAALSTZENN

Spring Rosé ng
ATV O -

Chinese Oolong tea seasoned with citrus fruit
providing a fresh and pleasant aftertaste

HEREAEDGRERCHMEOFVEMA T V2 F¥—T LUK

Exotic Orchard -
TRV F ot —Fp—K &2

A mocktail in a pale rose hue reflection spring
with the gentle fragrance of peach and strawberry

E—F AR =DMELLED, Famlizk o eoTss )L
Royal Milk Tea

=
0% LIV IF4— &3

Oolong and Pu-erh teas, flavoured with lychee

REERET =T =L RICTATOHEIDOF VI F LT LR

Darjeeling

SO, &A

Assam tea with a full-bodied flavour and low astringency

WJFIRTTINBY | FeIHrNVDILNT VY AT —ZE ]

Seasonal Royal Milk Tea
V=X FNarYILINIT 14—

Do

A robust Darjeeling tea with a mild sweetness and a roasted aroma

FOm H A D TIHVR S RO BV DEL DL ELTZR DU

Earl Grey -
T=NTLA @

Carefully selected by our tea sommelier

You may request a recommendation at any time

TA—Y DITEALFHORLARZEA L0V LIV I T —%
ZHELTHIVET  AYyTICEmRa<EI0

Sakura Rooibos -
BULARA ?ﬁ% &3

Tea flavoured with bergamot
PIETHODRNIITEY DAY

White Sangria
NIV TVT

=N
&2

Spring-inspired rooibos tea, delicately blended with the sweet
aromas of cherry and peach, accented with a touch of Sakura leaf
FU—OFVESDVEBEDETY I NI DER
TVUVYRUIEILARAT —

Bise de printemps @ -
EXR TSy 4 &

Black tea flavoured with candied orange peel, green raisin,
elderflower and marigold flower
FLoIE=NWET) =V L= T —=TFT—=DT L URIN
AU OV T7EEDEITN YT 1 —

Sakura

B &R

A fruit tea blending sweet Sakura and cherry with pear and apple
for a refreshingly sweet tart taste

HLIEoORRE T o —ICHEREMIBE T L VR U HlE - E<
ORIV D T —VF 4 —

Yuzu-Sakura % g

AT NAUNS

A fresh, spring-harvested Darjeeling tea complemented by the subtle
sweetness of cherry leaves, offering and refined flauvor unfolds

the spirit of spring

BRAHDTL oY 20T —IVNZ LBEDPSLNH W RVEZ AT
BEOLNEER TR D H DR

Sakura Veil _
BT —) @

Taiwanese Oolong tea gently scented with sweet Sakura and yuzu,
offering a refreshing taste in which the juicy aroma of yuzu is softly
accompanied by delicate cherry blossom notes

F I H S U MiHF DEVICH DR DMELEFVERD
LRIV S SIAVAN SRSt P S

Chamomile _
HEI—L m% &A

Green tea blended with Oshima Sakura leaf from Shizuoka,
accentuated by a subtle saltiness
(FOMWRIGIRNT 72 RERY 2 LA DJATRERL D ED FVN
SADVEBUSIRNDE i B R BREDEERT L VR UTARA

Sakura Roasted Tea -
BREC I &3

Aromatic scent with a mild and relaxing character
WAZEEDOELIEVDOI v —IVHEI—)L

Coffee g
¢l

Roasted tea infused with the elevated aroma of cherry blossom leaves
and a subtle touch of saltiness delivers a refreshingly savory finish

FADVEE RO DR DEDFVMNGIZIL D T H>INEFE LV U

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
LEEFHARMTORRIR (TR BZ & ATZRET, BIE15% 0 —C AR Z LR TE T,

Mandarin Oriental Blended Coffee
Café Latte / Cappuccino / Espresso (Hot only)*

TUFVY HUTUHIL TR —b—
HT25F | HTF—) | TATL v GRohOR)

*Decaffeinated Coﬁ‘ee available pon request

TT AV VA= —2ZAHLEOBE A YT (CHE B UAHTF<TIZIN
\Q ‘ Hot E Iced Caffeine Free
Rk TAA FREE W7 AVLA
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