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Taste of Shangri-La Tokyo Afternoon Tea Set
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Freshly baked coconut and jasmine apricot scones
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Furano haskap berry jam, ginza honey, Miyakojima sugar cane curd

H%ZG - Savouries
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Hayama egg truffle sandwich
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Fuji Atlantic salmon sushi on bamboo leaf
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Hokkaido scallops and chiba sea bream tartare with fruit salsa
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Shimane conger eel and perilla with matcha soba rolled sushi
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Japanese beef tartare and red wine bread
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Cold corn coconut soup

% - Sweets
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Yamagata white peach tart tatin
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Kyoto hojicha cake
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Kyoto hojicha cake
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Miyazaki mango pomelo sago
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Okinawa passion fruit chocolate cake
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Due to the complexity of our menu dishes, some ingredients are not mentioned in the description.
Please inform our server if you have any dietary preferences or allergies.
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