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NATURALLY PENINSULA
inspired by SHOJIN

Naturally Peninsula Cuisine is prepared with natural, nutritious plant-based ingredients,
designed to support a wellness lifestyle.
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/7 OATMEAL GRANOLA TART
almond milk, amatika chocolate custard cream, seasonal fruits, mango coconut sauce
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¥2,800

Chef’s Recommendation ¥z 7DHT T

/"4 SOUFFLE PANCAKE ¢ & SOUFFLE PANCAKE
PLAIN BERRIES OR MATCHA
double cream, maple syrup double cream, maple syrup
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#'¢# GATEAU MARJOLAINE
praline, pistachio, and chocolate mousse, hazelnut biscuit joconde
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{/;@’ THE PENINSULA TOKYO MANGO PUDDING
coconut ice cream
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#’# UJI MATCHA ICE CREAM PROFITEROLES
jivara milk chocolate jelly, mandarin-orange confiture, kumamoto chestnut crumble
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#’# SELECTION OF ICE CREAM AND SORBETS
vanilla / chocolate / matcha green tea / coconut / raspberry / mango
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¥1,500

SELECTION OF DAILY CAKE
with coffee or tea
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Contains nuts Contains gluten
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Prices are inclusive of consumption tax and 18% service charge.
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