Togo

Pain de Mie

1,620

Each loaf is carefully baked in-house, one at a time. Immediately after baking,

itis rapidly cooled and packaged. This extra step is the key to preserving

the freshly baked aroma, the bread’s natural flavor, and its moisture.

To go orders are subject to an 8% tax, while a 10% tax applies when dining at the terrace.

Coffee

togo eatin

Original Blend Coffee

Limited-Time Coffee: Guatemala Benito Ramos

Café Latte
to go +98 / eatin +100 to substitute with soy milk

Herbal & Flavored Beverages

Hot/lced 786 800
Hot/lced 786 800
Hot/lced 884 900

togo eatin

Original Herbal Tea
Lavender Cordial Soda

Mixed Herb Cordial Soda

Non-Alcoholic Cocktail

Hotonly 884 900
884 900
884 900

togo eatin

Calexo SemiTropic
Calexo Cucumber Citron

Calexo Citrus Rose

Original Blend Coffee

This carefully crafted coffee is a refined blend of
beans from Papua New Guinea, Indonesia, and Peru.
Gently roasted to a city-to-medium roast, it delivers a
rich, balanced flavor. Notes of wood and nuts are
layered with a subtle hint of ripe fruit, creating an
elegant and complex profile. Inspired by the calm of
the forest, it finishes smoothly with a lingering after-
taste. Please enjoy how the flavors gently unfold with
every sip.

Masahiko Fuijii, Coffee Roaste

1,080 1,100
1,080 1,100
1,080 1,100

Limited-Time Coffee: Guatemala Benito Ramos
This Guatemalan coffee boasts a well-balanced flavor
profile with a full city roast. It features a subtle baked
apple-like acidity, complemented by mellow notes of
chocolate, cocoa, and brown sugar. You can enjoy this
limited-time offering at any time of day and pair it with
avariety of foods and occasions.

A collaboration with Nagasaki Coffee (Kawaguchiko)
Note: Benito Ramos is the name of the producer.






