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TOKYO X Tonkatsu Yanagikubo Wheat Canelé Zubora sushi not made by hand
Pork Loin Cutlet (Bt EREE) (“zubora” means "lazy”), using
(5% BER amn T local fish
(Locati 021 Me g:uro-ku) (Location Higashikurume -shi) (EE /NEIRAD)
(Location  Ogasawara-mura)
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All Day Dining a8 03-3980-4040
CROSS DINE m : g
g
() 1-6-1 Nishi-lkebukuro, Toshima-ku ~ §
6:30 - 21:30 (Last call 21:00) =
3 Open every day
(5) 3 min. walk from JR Ikebukuro Station
ture
S
Tokyo Vegetables and Lamb Minestrone with Tokyo
Shabu-shabu with Seafood Broth Vegetables
Available_Year rourd Available Year rourd
ingreertsJapangse mustard Spinact ingediens Japansse misid sprach
dogawa). Ja om Edog;
mumm greens, (lm"lfl{gs_el ----------------------------
@rakg ot [ Tokeoutmeny aveiaie [ Wi avaioble (B Reservations ag et cus acepied
e e posste o et
7 042-497-5211
Tacos Mercado 5
g
() B1 Verde Hanakoganei, 2-2-16 &

o
som

Tempura Tacos

Hanakoganeimimamicho, Kodaira-shi
12:00-15:00

17:30 - 21:30 (Fridays and Saturdays until 22:30)
€3 Thursdays
) 7 min. walk from Seibu Shinjuku

Line Hanakoganei Station

Cobb Salad

Available Year-round

Available Year-round

ingredients Moroheha Jute maliow, ale,
sed

ingreciits Tomatoss, onlons etfuce

tomatoes and other seasonal other seasonal
vegetables (from Kiyose and vege!ables {rom Kiyese
and Kodat
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@ Japanese Green Tea Cafe
Motomachi Terrace

etagran mokomactiterrace oohimataubekl

Address: 1-17-33 Motomachi,

Opening hours: TR0 1 D080
Closed:

it g....,mwmw.r.ﬁ“&m‘m,g L04992-75515

Matcha Whipped Latte Float
Food used pOshima milk

Available: Year-round ¥770

Made with Oshima
milk from dairy coms
et on 2u Oshima
and matcha from
MARUYVARMENHONTE,
4 long-established
spacialty shog for
lagarssa tea, s htte
dirkisthentopped ith
whiped cream and
machaica ceam

Motomachi Terrace
Rice Ball

umeboshi,

Based on the concept of “conveying the charm of
Japanese tea through OSHIMATSUBAKI,” the café
offers an open atmosphere on its expansive
wooden-decked terrace, Here, guests can enjoy
Japanese tea brewed with care in a teapot.

It offers a moment of relaxation alongside an
experience of Japanese tea culture,

Motomachi Anmitsu +
Tea set
F

» Oshirma mi
Available: Yearround

From ¥1,100
This anmitsu dessert is made with
Oshima milk ice cream, chewy rice ball
dumplings, ané e guality mesha
elly, and servad with brown syrup.

Oshima Butter Financier by HAPPO-EN

Food used » Oshima butter

Available: Year-+ound ¥380
Oshima Butter Financier was developed by Tatsuhiro Kuroda, chef
and pitissier at HAPPOSEN in Shirokanedai, Tokyo. |t uses Honvaka
sugar to make the most of the delicious flavors of Oshima butter.
This subtly flavered financier

also goes perfectly with
Japanese toa. It s alsa availabla
5 2 snack with tea and snack (

sets from ¥660). Q
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Luxuricusly plump rice. made with Fukushima's
branded rice "Fuku,Warsi” and Shiretcke salmon and
kelp, 2nét seasoned with “Umi no Sei” Umashio salt
(comes with a mini dessert), “Limi no Sei* Umashia sak

derived fully from Izu
e powdered form of

s 2 vaditional roasted s:
ima’ s seawater, Elended wi
Rishiri kel and Kyushu=grown shiitake mushrooms.
Sida dishes include “Umi no Soi” benitama umeboshi
"] pickled plums and pickled ashitaba made in lzu Oshima.
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