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Melon Cream Cake
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A delicate creamcake made with two
varieties of melon and orange syrup.
Enjoy the refreshing harmony of the
melons’ rich aroma and the bright
citrus notes of orange.

Apple Pie
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First introduced in the 1980s at the
Takanawa Prince Hotel, this signature
apple pie features fresh apples compoted
with vanilla and subtly infused with the
aroma of cinnamon.

¥1,150 ¥950
Cheese Cake Mont Blanc
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A luxurious two-layered cheesecake
featuring a perfectly baked, aromatic
base paired with a light, delicately
smooth cream cheese mousse.

¥900
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Mont Blanc made with delicately
sweet chestnut cream , served with
crisp walnut meringue for added
texture.

¥1,000

Muscat and Mango Tart
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An almond tart topped with Shine
Muscat grapes and mango, finished
with a smooth vanilla cream.

¥1,100
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Tart au Chocolat Exotique
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Banana compote and praline tart

with chocolate mousse and
mango-passion fruit gelée.

¥1,100

% Please be advised that occasionally menu items change based on availability on the market.
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