
DESSERT SET

TEA T IME  MENU (ENGLISH)

each ¥900DRINKS

＊All prices are tax included.

Black Bean Green Rooibos Tea SORANO HOTEL Original Blend（Hot or Iced）

Wild Herb Tea（Hot）

Blend of 8 herbs - dokudami, senna tea, pu'er, safflower, persimmon leaf, mulberry leaf, Job's tears, and chamomile

Seasonal Herb Tea （Hot）

Blend of 5 herbs – senna tea, pu'er, persimmon leaf, lemon grass, Job's tears

Tokyo Sayama Green Tea（Hot）

Tokyo Black Tea（Hot）

Iced Earl Grey Tea（Iced）

Fair Trade Coffee（Hot or Iced）

＊Payments are accepted at the table. Please call staff for assistance.

＊We are making efforts to reduce the use of straws, so please make your request with our staff if you would like one.

Enjoy a special SORANO HOTEL dessert with a recommended drink. 

（Drinks may also be selected from below.）

Tokyo Sayama Green Tea and Hoji Roasted Tea Parfait &  Tokyo Black Tea ¥2,400（¥2,000 for dessert only）

Taste Comparison of Four Types of Specially-made Sherbet and Ice Cream 

(Sudachi citrus & Mint/ Blueberries & Yoghrt/ Sake Lee/ Green Tea)      

& Tokyo Black Tea

¥1,900（¥1,500 for dessert only）

Anmitsu of Barley and Sudachi Citrus      &  Black Bean Green Roibos Tea ¥2,400（¥2,000 for dessert only）

At this time of year of newly harvested tea leaves, A parfait glass is filled with Sayama Tea of Tokyo and 

roasted tea in the form of ice cream, jelly, rich cheese cream, and crisp tuile. 

We offer a summer arrangement of anmitsu, a dessert originating in Tokyo. Enjoy the refreshing flavor as 

coconut jelly, homemade Tanba adzuki bean paste, beet rice cake, and ginger jelly are scattered about. 

Enjoy this dessert with Bakkan barley shochu of Hachijo Island and refreshing sudachi citrus syrup

For more information


