From 12 September to 17 October / 1 November to 16 November 2025
-Weekdays-

AUTUMN HARVEST

Legendary Afternoon Tea
LYz B —F—RLN—RRNTITEX—=VT 14—

8,360

Paired with a glass of N.V. Veuve Clicquot Yellow Label Brut
TI7EX=TA4—ICory Xy [T=7 700 4T0—- L7 Vayh] %
TI7RCTIRHABWLEY
Add 2,640 1

24K —
SAVOURY ASSORTMENT
I HUWEE MF | Snow Crab, Yuzu
R ~ U 27 | Lotus Root, Truffle
4-3% - — 7% L | Burdock Savoury Cake
B5H WD 3> 7 4 B | Duck Confit, Pumpkin
A—X bE—=7%&J I | Roast Beef Tart

SCONES
L —X > | Raisin
/I | Pumpkin
FEILRE T XARY —DY v L | Figand Raspberry Jam )
FRE Y Y v —DY v L | Pear and Ginger Jam

Za—Y l
A

TT47—1 )
PETITS-FOURS
W& F v 7 X)L | Apple, Caramel
i EIBRME | Persimmon, White Miso
INZZ E—H>F vV | Vanilla, Pecan Nuts
LR BABk | Fig, Walnut

B X/8A 2 7 Z >~ — | Pumpkin, Mix Spices, Cranberry
ELHTAD/NY Y B4 —F | Chestnut and Cassis Pound Cake
135 LHREFRDEY 7 > | Houjicha and Pear Mont-Blanc

MANDARIN ORIENTAL

TOKYO

~ oV
{ TR, !

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
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From 12 September to 17 October / 1 November to 16 November 2025
-Weekend and Public Holiday-

AUTUMN HARVEST

Golden Fan Afternoon Tea
ST YT P F—BLN—RRN T ITEARX—=VT 4 —

9,460

Paired with a glass of N.V. Veuve Clicquot Yellow Label Brut
TI7EX=TA4—ICyry Xy [T=7 700 4T0— L7 Vayh] %
TI7RCTIAHBWLEY
Add 2,640

AR —
SAVOURY ASSORTMENT

I HUWEE MF | Snow Crab, Yuzu

R ~ U 27 | Lotus Root, Truffle
4-3% - — 7 % L | Burdock Savoury Cake

B35 WD 3> 7 4 FEI | Duck Confit, Pumpkin
A—X bk E—7 &Ik | Roast Beef Tart
E—Y Jay&XF—X £+ 7T | Beets, Ricotta Cheese, Caviar

SCONES
y L — X | Raisin
/I | Pumpkin I
LR E T ARY —DY v L | Figand Raspberry Jam
FRE Y Y v —DY v L | Pear and Ginger Jam

za- |
A

TT47—1 |
PETITS-FOURS 4

W& ¥ v 7 X)L | Apple, Caramel

i EIBRME | Persimmon, White Miso

NZZ ¥—AH>7F vV | Vanilla, Pecan Nuts
LR BABk | Fig, Walnut

B /84 X 7 Z >~ Y — | Pumpkin, Mix Spices, Cranberry
ELHAD/NY Y B4 —*F | Chestnut and Cassis Pound Cake
135 LHREFRDEY T > | Houjicha and Pear Mont-Blanc

MANDARIN ORIENTAL
TOKYO ; «1’,

W T K ‘ '
All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
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Paired with a glass of
N.V. Veuve Clicquot Yellow Label Brut

TI7EAX=vF4—IC [F—72sVa4x0— 5~ 7Yy ]
T AICTCZTREWEZLET

Add 2,640

Grape

Ei§ & .

Mandarin Oriental, Tokyo Blend Tea
TYEYYFVIVALERTLYFTF4—

e

Chinese Oolong tea seasoned with citrus fruit,
providing a fresh and pleasant aftertaste

BEEBEDSERICHBOFTY 2MA > IxFv—7L VK
Exotic Orchard
IFXFYFyvIoF—F¥—F @

Oolong and Pu-erh teas, flavoured with lychee
BERET—T—ARIZFATFOEVDFYPF LT LYK

Darjeeling

g=IYy &R

A robust Darjeeling tea with a mild sweetness and a roasted aroma
RO B HADPBANGEMOFY HERILOL > & LIHRbWL

Ceylon
R =P% A

Full flavour black tea from Sri Lanka
FEYEAVEBRLIETILVRTADTSY T4 —

White Sangria
FI7A YTV T

Black tea flavoured with candied orange peel, green raisin,
elderflower and marigold flower
FLooE—ILETS) =L —X Y TR —TFT—D
LY RPRTVAYOY YT T EBOELTIN—YT 4 —

e

Earl Grey
T—nFLA &A

Tea flavoured with bergamot
RETEPHRNLAEY FOFY

Momijigari
Y =
Colourful autumn leaves-inspired blend tea,
with the sweet and tangy flavours of apple
and apricot, offering a refreshing taste
DAZTPEOHE I ZzKLlond
HONBERYDOT LY FT 14—

Takibi

K &

Flavoured tea with a smoky aroma of Oolong tea

with a sweet tropical fruitiness

BREL T > &) LIkANBROBERERIC
FOEALGBHOEYAERS 7L —/N—T 1 —

Fig and Basil

Z4TNIN <§%
A white tea blended with dried basil, fig, pineapple and rose
R, NP N FyTAREFNT LY Fah
BRISEZ R BRBHADENZ2ARD 7=V T 4 —

Green tea with the exquisite aroma

and sweetness of grape
RECEBETERBOHS &

EOH BB ZE BISETORVERD L ORRS

Seasonal Tea

=X FNTF 4 — <§3

Carefully selected by our tea sommelier

Please feel free to ask for a recommendation
TA—=YLYINEBATL, ZHOEFEXTHELTHEVET
RZy7ZIZEBRLIZIN

Royal Milk Tea
AAYLINIT 41—

=

Assam tea with a full-bodied flavour and low astringency

REGAIDHY . EKHBDDBENT v Y LT 4 —%EA

Seasonal Royal Milk Tea
Y=ZXFNAAVNLINTIT 4=

=

Carefully selected by our tea sommelier

please feel free to ask for a recommendation
TA—YLYINRAR, FHOBFEZAELTBYET
ARy 7IZEBRILLE N

Harvest Festival
IRFESR

A tea mocktail of sweet potato, chestnut and pumpkin,

gently infused with vanilla and topped with a brown sugar espuma
EoFVDL, R BHADARICNZIDEY £ DT
BEOIRT—vTHET T4 —FEo TN

Imokuri kabocha

W < ) AER & o

FREE

Rooibos tea with the sweetness
and gentle scent of chestnut, sweet potato and pumpkin

E ED2F0H, FHADE-ZYVHLEBLLWEY DILARRT 4 —

Caramel & Rum

FrTANLET L é@ <§g

FREE

Rooibos tea with milk caramel, bitter burnt caramel aroma

with accents of rum

HLEATREIRINIF v IANEEZR—RENLF v T XL
DEY, 7o MITLOFYAFE 57
HADOHBILARRAT 4 —

Paysage De Provence

TRT 7YX & o

Herbal tea blended to evoke the flowers of Southern France
M7 5V RTKECTEL ZA A=V LTT LY RENIN—TF 4 —

Coffee
St ks
FREE

Mandarin Oriental Blended Coffee

Café Latte / Cappuccino / Espresso (Hot only)*
RyEYFYIvEL Ty Fa—E—

Hh7x57 ) h7F—/ ) ITRTLyY (Ky hDH)
*Decaffeinated Coffee available upon request

N7 2AYLRA-b—2IHLEORIE. ARy ZITERALMIF LTV

Caffeine Free

@ Hot Iced @
v b TA X FREE#J714‘/l/Z

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge
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