SHANGRI-LA

TOKYO

Nadaman Japanese Afternoon Tea
JPY 7,480

SAVOURY / BEAHRY—
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Corn Soup with Summer Truffles

B RP)—%Hd KE~vIR—X
Summer Vegetable Jelly with Shiso Mayonnaise
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Somen Noodles with Sweet Fish and Sudachi Citrus

A AE DA S
Wagyu Beef Cured Ham Wrapped with Fig
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Roasted Duck
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Simmered Sweet Potato with Lemon
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Japanese Omelette
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Simmered Soybeans with Japanese Pepper



SHANGRI-LA
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Crab and Assorted Ingredients Inarizushi
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Conger Eel and Cucumber Sushi
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Rolled Sushi with Tuna

SWEETS / AA—Y
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Fruits Anmitsu

HEAROL O
Black Sesame Warabi Mochi
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Wafer Cake Filled with Bean Jam and Fruits

th+Ete—hrO N7
Yuzu Mojito Parfait

FIRHAA T
Uji Matcha Opera

SCONES / Aza—r
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Classic / Deep Fried Scone
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* Menu may change without prior notice due to market condition



