Expressing Morning
9:00-11:00 (LO. 10:30)

Each Pain de Mie is carefully baked in-house, one loaf at a time,
and served open-faced in a vibrant, colorful style.

All dishes are served with a Crystal Salad and Lavender Cordial Soda.

Morning Plate « Complét 2,800
Croque-Matin 2,700
Toast with Marinated Fujinosuke Salmon and Avocado 2,450
French Toast 2,000
Ricotta and Tomato Toast 1,900
Thick-Sliced Buttered Toast 1,380
Drink Set +500

Please choose from the options below.

Two types of coffee (Original Blend / Limited-Time Coffee) Hot / Iced

Complimentary refills of hot coffee are available until 10:30.

Café Latte Hot / Iced

Additional Morning Options

Fruit +800
Jersey Yogurt +350
Granola +350

*If you have any questions about allergens, please ask our staff.



Drink

Coffee & Cocoa

Coffee

Hot coffee refills (two selections) are available until 10:30.
Café Latte

Vietnamese Cocoa

Herbal Tea & Soda

Hot / Iced 800

Hot / Iced 900
Hot / lced 650

Uenohara Herb Garden Seasonal Herbal Tea

Hot only 1,200

Lavender Cordial Soda 900
Juice

Muscat Bailey A 1,200
calexo: Non-Alcoholic Cocktails

Calexo SemiTropic (Light tropical flavors of mango and pineapple layered with lime) 1,100
Calexo Cucumber Citron (A clean, refreshing palate with notes of cucumber and ginger) 1,100
Calexo Citrus Rose (A vibrant blend of grapefruit with a hint of rose) 1,100

Orriginal Blend Coffee

This carefully crafted coffee is a refined blend of
beans from Papua New Guinea, Indonesia, and Peru.
A city roast blend, carefully roasted to bring out its
rich aroma and 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
aftertaste. Please enjoy how the flavors gently unfold
with every sip.

Masahiko Fujii, Coffee Roaster

Limited-Time Coffee

Ethiopia

This medium-dark roast coffee is made from beans
grown in Bura Karama Charcho, Sidama, Ethiopia.
Naturally processed, it offers vibrant notes of berry
and tropical fruit, complemented by the sweetness
and richness brought out by a deliberately deeper
roast profile. A subtle spicy note lingers on the
finish, making it a lovely cup to enjoy after a meal.

ORIJIN COFFEE



