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Sweets

By PIERRE HERME PARIS
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Rice Pudding with Apple Mango and Coconut
Flavored with Okinawa Green Pepper
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Tokachi Otofuke “Dede Poppo” Yogurt with Nuts
Apple Mint, and Date Syrup
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Spiced Jambon Blanc and Walnut Bread Sandwich
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Sweets
By PIERRE HERME PARIS
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Lychee Jelly, Raspberry Compote, Rose-Flavored Mascarpone Cream,
Fresh Raspberries, Biscuit, Ispahan Macaron
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Caramelized Puff Pastry, Lemon Cream, Honey, Orange Blossom Mascarpone cream,
Orange Blossom Marmalade
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pone Cream,
Praline mousse, Nougatine, Praline Cream
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‘Dacquoise” —A Classic French Pastry Made with Baked Almond Meringue Prepared from Almond Powder and Egg Whites.
HAY =X 5 Y ARFD T, T =Y KDL= LR o T A LY M T ST




Chou Céleste
Ya—EL R}

Choux Pastry, Rhubarb Confit, Passion Fruit Mascarpone Cream
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Tarte Rose & Jasmin
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Rose-Flavored Mascarpone Cream, Rose Biscuit, Jasmine Ganache, Tart Crust
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Tarte Fine Arabesque
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Tart Crust, Apricot Ganache, Dried
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Frappé Macaron Ispahan
TI9RIHIAY [ ANV

Rose, Lychee and Raspberry Milk Cream, Fresh Raspberries, Chantilly Cream, Ispahan Macaron
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Rice Pudding with Apple Mango and Coconut Flavored with Okinawa Green Pepper
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A Creamy Rice Pudding “Riz au Lait” Made with Coconut Milk,

Accented with Sweet-Tart Mango and Fragrant Okinawan Green Pepper.
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“Riz au Lait” — A traditional French comfort dessert made by slowly simmering rice with milk and sugar.
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Tokachi Otofuke “Dede Poppo” Yogurt with Nuts
Apple Mint, and Date Syrup
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Rich and Creamy Hokkaido “Dede Poppo” Yogurt

Served with Date Syrup, Known for Its Deep, Caramel-like Sweetness.
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Spiced Jambon Blanc and Walnut Bread Sandwich
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A Sandwich Featuring Walnut Bread Paired with Traditional French Ham Delicately Seasoned with a Blend of Spices.
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	Afternoon Tea Set
	Sweets
	By PIERRE HERMÉ PARIS
	Top
	上段
	Emotion Ispahan
	エモーション イスパハン

	Millefeuille Jardin de l'Atlas
	ミルフィユ ジャルダン ド ラトラス

	Tarte Fine Arabesque
	タルトフィーヌ アラベスク


	Middle
	中段
	Chou Céleste
	シュー セレスト

	Tarte Rose & Jasmin
	タルト ローズ エ ジャスマン



	Ibiza
	イビザ
	Bottom
	下段
	Rice Pudding with Apple Mango and Coconut Flavored with Okinawa Green Pepper
	ライチのジュレ、フランボワーズのコンポート、ローズ風味マスカルポーネクリーム、フランボワーズ、ビスキュイ、マカロン

	Caramelized Puff Pastry, Lemon Cream, Honey, Orange Blossom Mascarpone cream, Orange Blossom Marmalade


	Ibiza
	イビザ
	Pistachio Dacquoise, Orange Marmalade, Orange Mascarpone Cream, Praline mousse, Nougatine, Praline Cream
	ピピスタチオ風味ダコワーズ、オレンジマーマレード、オレンジ風味マスカルポーネクリーム、プラリネのムース、ヌガティーヌ、プラリネのクリーム





	Chou Céleste
	シュー セレスト

	Tarte Rose & Jasmin
	タルト ローズ エ ジャスマン
	Rose-Flavored Mascarpone Cream, Rose Biscuit, Jasmine Ganache, Tart Crust
	Rose, Lychee and Raspberry Milk Cream, Fresh Raspberries, Chantilly Cream, Ispahan Macaron


	Rice Pudding with Apple Mango and Coconut Flavored with Okinawa Green Pepper
	アップルマンゴーとココナッツ風味のリ・オ・レ　沖縄緑胡椒風味
	“Riz au Lait” — A traditional French comfort dessert made by slowly simmering rice with milk and sugar.



