PASTRY AND CHOCOLATE
Tahitian vanillaflan | X=7 DO~ Z
Fig & walnutpuffpastry | 5227 L7 VID7 42T
Buckwheatbean | Z|XD%E
Lemontart | #/L F¥ hu v
Chocolate & coffee entremets | a2 2L — &b a—E—D7 > hL A
Cookiegranola | 77 / —J D7 v % —
Chocolate financier | 7 4> v = - a a7
White teamadeleine | "V A1 F7 4 —D~ FL—X
Honey madeleine | % AV <~ KL —X
Marble chocolate &vanilla | 7 —7 «- v L7 L vaa7 /7y =—=

Géteau de voyage assortment 6 PIECES
Hh—= FTxUA¥—Va GEHE 10 PIECES
18 PIECES

Chocolate bar stuffed with pistachio praliné

made with chocolate from Alain Ducasse Manufacture in Tokyo
F ATy b TITURERAI—T 2

Dried fruit mendiant

made with chocolate from Alain Ducasse Manufacture in Tokyo
W T 4T F T Vad kv S

BAKERY
Croissant | 7 U v 4
Chocolatine | 3277 14X
Apple chausson | #iED > = v v

Raisinroll | /8> « 4« LW

LE THE BLANC ALAIN DUCASSE

120g collectionpot | 7 - 77+ 7T« T2 A120g A L7 g ARy b

24teabagsbox |7 « 7T T T T a A T 4=y Z24EA

LE CAFE MUNI KYOTO
5coffeebags | MUNIKYOTO # U ¥ J/baa—k— 58y 7 A

SOFT ICE CREAM
Mango | ¥ F—Y 7 F 7 U —L
Vanilla | X"=7 Y7 b7 J—A
Mix | S 7 AV 7 7 U—A

Vanillaice cream (flood) with coffee & praline | 7 7 + ' — k
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