
Shop 9:30 a.m. - 6 p.m. 
10 a.m. - 6 p.m. 
(Last order at 5:30 p.m.)

Tea Room

Experience the elegance and

subtlety of traditional Japanese

confections. Our sweets are

handcrafted with meticulous care,

utilizing time-honored techniques

and the freshest ingredients.

Iced Matcha Green Tea

Served with syrup on the side. 

No added sugar.

850¥

Matcha Green Tea

Traditional hot powdered green tea, 

served in the authentic style 

without sugar or milk.

850¥

Jelly-like sweet crafted from 

bracken starch, delicately dusted 

with soybean powder, and served 

with a side of brown sugar syrup 

for an optional, sweet drizzle.

Warabi mochi
1,400¥

MENU

※ We have a minimum of one order per person.

Kuzukiri 

Silky, translucent arrowroot noodles 

served with your choice of 

two types of syrup:

【A】Brown sugar syrup

【B】 Clear sweet syrup

The brown sugar syrup is popular.

1,600¥

- Specialty

or

Jo-Namagashi & Drink Set

- A sweet served with your choice of Matcha Green Tea or Iced Matcha Green Tea.

1,530¥

Delicately handcrafted sweets that evoke the subtle beauty of Kyoto’s seasons. 

Savor their gentle sweetness and meticulous design. 

Choose one from our carefully curated selection, and cherish the experience.

Bamboo cylinders filled with meticulously selected red bean and agar

mizu-yokan, wrapped in bamboo leaves. Cool to the eyes and smooth on

the palate, it's a refreshing treat for early summer.

or

Kanrotake& Drink Set
1,390¥

Available from April to September
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