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Seasonal Smoothies
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Wine Smoothies
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Smoothie Bowl

¥1,800
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Smoothie Desserts
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Regular Smoothies
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Plant based Gluten-free



eoak Plates ¥ 1,200~
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Chicken Sandwich
¥800

y

Veggie Sandwich
¥1,000

Roast Beef Sandwich
¥1,200

~ Custom Menu

Soft Drinks
Blend Coffee(HOT/ ICED) +¥400
Yabakei Rock Tea (Oolong Tea) (HOT/ ICED) +¥400
Caffe Latte(HOT/ ICED) +¥500

Smoothies
Regular Smoothie +¥800

enoak Plates

The photo shows the Veggie Sandwich.

( Sandwich & Drink set )

Drink Plate ¥1,200~

Chicken Sandwich ¥1,200
Veggie Sandwich ¥1,400
Roast Beef Sandwich ¥1,600

-Blend Coffee (HOT/ ICED)
*Yabakei Rock Tea (Oolong Tea)(HOT/ ICED)
-Cafe Latte (HOT/ ICED) (+¥100)
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Sandwich Drink

The photo shows the Roast Beef Sandwich.

(Sandwich & Surinagashi set )

Surinagashi Plate ¥1,500~

Please choose your surinagashi from the list on the right.

Chicken Sandwich ¥1,500 v dot lar size

: ] ou can upgrade to a regular size for
Veggie Sandwich . ¥1,700 an additional ¥200.
Roast Beef Sandwich ¥1,900

Sandwich Surinagashi

CSandwich & Smoothie set)

The photo shows the Chicken Sandwich.

Smoothie Plate ¥1,700~

ChiCK_e" Sand"_ViCh ¥1,700 You can upgrade your smoothie to a
Veggie Sandwich ¥1,900 seasonal smoothie for an additional ¥100.
Roast Beef Sandwich ¥2,100

Sandwich Smoothie

(Mini set : Surinagashi & Main dish)

Recovery Plate ¥1,000~

Surinagashi

Japan’s traditional puréed soup

This modern rendition of the traditional Japanese bowl dish,
“surinagashi,” is made by puréeing seasonal vegetables,
beans, and fish, then blending them into a dashi stock. This
nutritious soup replenishes vitamins and minerals your body
may be lacking.

You can upgrade to a regular size for

an additional ¥200.

Surinagashi

Yeast Bread Multigrain Rice Ball

Seasonal Smoothie +¥900

Alcoholic Drinks

Natural Wine (by the Glass) +¥700

Craft Beer COEDO (Ruri / Shiro / Kyara) +¥700
Craft Beer KAGUA +¥1,300

Desserts

Smoothie Tiramisu +¥600 Smoothie Mont Blanc +¥600

Surinagashi
Surinagashi S +¥600
Surinagashi R +¥800

Foods
Seasonal Mini Salad +¥300
Whole Wheat Bread +¥300
Multigrain Rice Ball +¥300
Brown Rice Noodles +¥300
Today's Special Side Dish +¥500~

Seasonal Surinagashi ﬂ

¥1,000 e ¥800

o
Carrot Surinagashi Puréed Soup

[Ingredients] Carrots, kelp, white miso (a fermented soybean paste),
garland chrysanthemum, cashew nuts, cumin seeds, olive oil, and more.

Winter brings sweeter carrots with a stronger aroma and
enhanced nutritional value. They are pureed in Kombu
dashi (a Japanese soup stock made from kelp). Ablend of
Kyoto and Echigo miso adds a mellow richness to the dish
to unlock a hidden flavor.

——Health Benefits
“—
@ Beautiful skin % Immunity (&%) Metabolism

(G
Maitake Surinagashi Puréed Soup

[Ingredients] Maitake mushrooms, kelp, bonito flakes, edible flowers,
almonds,soybean oil, dill, and more.

This aromatic purée brings out the umami flavors of maitake
mushrooms, kombu seaweed, and bonito flakes. Maitake
mushrooms and edible flowers provide a satisfying crunch
as a topping, and almonds add a pleasant texture. The
result is a delicious flavor that never gets old.

iy .
% Immunity é‘ Intestinal Health (&%) Metabolism
N ~

00
Cauliflower Surinagashi Puréed Soup

[Ingredients] Cauliflower, bone broth, brown mushrooms,
dill, black pepper, olive oil, heavy fresh cream, etc.

This gently flavored soup lets you enjoy the warm and
tender texture of cauliflower. It promotes intestinal
health, boosts immunity, and provides beauty and
wellness benefits, including anti-inflammatory and
antioxidant properties.

——H ealth Benefits

4
% Immunity 7%: Intestinal Health ‘% Beauty

For To Go items, an additional 2% is charged (above the 8% sales tax) for containers and packaging.
Therefore, the total price includes tax at 10%. Thank you for your understanding.




A smoothie that captures the essence of the season. Crafted with a harmonious blend of vegetables and fruits,
o this smoothie incorporates plant-derived lactic acid bacteria and aromatic floral or herbal distillates. These
mO Othle S ingredients work together to elevate the natural flavors of the ingredients, creating a rich and delightful
Flagrant Smoothies aroma that tantalizes your senses.

*These are alcoholic beverages.. Available only to customers aged 20 and over.

Seasonal Smoothies & Wine Smoothies Smoothie Bowl
¥1,100 ¥1,800 Smoothie Bowl  ¥1800 G

(enhanced with herbal aromatic distilled water)

A nourishing smoothie bowl!

G@@ GQQ ‘ ﬂ featur:ng frjgrant homémade g
Berry Rouge Smoothie(Red Wine Base) Fruity Blanc Smoothie(White Wine Base) AN . '

garnished with seasonal fruits and
saphisticated wine smoothie, infused with the enticing

Orange Amber Smoothie | @ 0 ®

The juicy sweetness of the Shonai persimmon blends with the
rich flavor of dates. This relaxing autumn smoothie has a
subtle hint of Japanese lindera umbellata.

edible flowers.
A refreshing white wine smoothie infused with the vibrant
aromas of three types of berries and fragrant rose.

aromas of seasonal citrus fruits. It offers a lively and elegant
Rich in polyphenols, it is a delightful treat for adults.

[Ingredients] Persimmon, blood orange, lactobacillus, Japanese lindera flavor that spreads beautifully with every sip.
umbellata water, and soy milk, dates, blood orange lactobacillus, and

more.

Choose your smoothie from those marked with ®
Ingredients

Ingredients

Seasonal citrus fruits, apples, white wine, strawberry lactic acid °
bacleria (strawberries, beet sugar, lactic acid bacteria powder), S mO O thl e D e S S ertS
ginger lactic acid bacteria (ginger, beet sugar, lactic acid bacteria

powder), and a blend of herb water (cinnamon, clove,rosemary).

Raspberries, blueberries, bananas, red wine,
strawberry lactic acid bacteria (strawberries, beet
sugar, lactic acid bacteria powder), rose water, and a
blend of herb water (cinnamon, clove, rosemary)

Health Benefits
&

% Immunity ;(%4 Intestinal Health
' Beauty

Smoothie Tiramisu

¥800

Health Benefits Health Benefits

An indulgent dessert-inspired

L . ' . [ ] Fat burnin smoothie that harmonizes the rich
Antioxidant effect Skin health ’ Detox . Fatburning flavors of the Cacao Nut Smoothie
with creamy mascarpone. A subtle
H H hint of warming spice elevates this
reen Ginger Smoothi 0
G ee G ge S OOt € | o Q m original tiramisu, creating a delightful
Replenish your vitamins and minerals with seasonal balance of sweet and bittersweet
f - komatsuna and garland chrysanthemum greens. Ginger . notes.
promotes detoxification, and the scent of cinnamon helps R l S th
regulate the autonomic nervous system. egu ar mOO le S
[Ingredients] Komatsuna greens, garland chrysanthemum greens, ¥1 P 000

ginger, lactic acid bacteria, apples, soy milk, cinnamon water, and more.

Smoothie Mont Blanc
¥800

|
l Beneath the rich Japanese chestnut
J . paste are subtle layers of
rose-scented fresh cream and sweet
potato smoothie.

Health Benefits

%%L Relieves constipation e?e' Circulation

() Metabolism

Creamy Mauve Smoothie |

The gentle sweetness of purple sweet potato is accented
with the distinctive flavor of a honey that comes from the

Together with Drinks +¥500 only

s flowers of karasu-zansh(),creating a unique sweet-and-bitter [} S.moothie Bowls Option . e e ° ® Smoothie Bowls Option . e e e.° Blend Coffee (HOT/ ICED)
balance. This nourishing smoothie is an excellent choice for Fig Floral Smoothie Cacao Nut Smoothie Banana Crescent Smoothie Caffe Latte (HOT/ ICED) ¥600
" restoring energy when you're feeling fatigued. A soothing smoothie with the gentle sweetness of figs and amazake A rich and indulgent smoothie where the deep flavor of cacao is A creamy and indulgent smoothie, it combines the rich sweetness
— enhanced by the delicate aroma of rose, is perfect for recharging complemented by the creamy richness of peanut butter, of bananas and dates with the refreshing aroma of cinnamon. Organic Minami-Sayaka Black Tea(HOT/ ICED)
[ingredients]Purple sweet potato, apple, LOVEG Autumn Sugar, your energy and relaxing after a busy day.xAmazake is a traditional ~ enhanced by the warm aroma of cinnamon. This nourishing blend This nourishing blend is perfect for a gentle energy boost.
karasu-zansho honey, almond milk, Kuro-moji (Japanese spicebush) sweet, low-alcohol or non-alcoholic Japanese drink made from helps refresh your mind and reset mental fatigue. Yabakei Rock Tea (Oolong Tea) (HOT/ ICED)

hydrosol, and lactic acid bacteria derived from kuromitsu (Japanese
black sugar syrup).

fermented rice.

Apple Juice -Hinatazaka Farm

~ Ingredients Ingredients Ingredients
Health Benefits Apples, red wine fig compote, red wine fig syrup, amazake, soy milk, Cacao powder, avocado, almond milk, peanut butter, agave syrup, black bananas, dates, soy milk, cinnamon water, and lactic acid
strawberry lactic acid bacteria (strawberries, beet sugar, lactic acid molasses lactic acid bacteria derived from kuromitsu (Japanese black bacteria derived from kuromitsu (Japanese black sugar syrup).
%%} Intestinal health and digestion support bacteria powder), and rose water sugar syrup), cinnamon water, roasted soybean flour (kinako), and
< roasted green tea powder.
Antioxidant effect Energy charge Skin health S Bl00d flow i . For take-out items, in addition to the 8% consumption tax, an additional 2% is charged
Antioxidant effect s Skin health Immunity @ Memory and concentration inhea €2 Blood flow improvemen for containers andpackaging. Therefore, the total price includes tax at 10%. Thank you

5:8.: Hormone balance adjustment {7 T WS R )
This menu is made without gluten, which is found in wheat and similar Menu items that do not contain nuts, such as almonds or
This menu primarily features plant-derived ingredients. grains. xPlease note that the same cooking utensils and kitchen walnuts.xPlease note that the same cooking utensils and
9 Plant'Based No animal products—including meat, fish, dairy, or eggs - are used. GIUten' Free facilities are used for items that contain nuts. If you have any concerns, N UtS'Free kitchen facilities are used for items that contain nuts. If you have

please refrain from ordering these items. any concerns, please refrain from ordering these items.



Soft Drinks

Y7FFY V2

enoak 7L~ Ka—k— (HOT/ ICED) ¥700 ﬁ
enoak Blend Coffee

#7155 (HOT/ ICED) ¥g00 &
Caffe Latte

AR ABLEAEPH #1Z% (HOT/ ICED) ¥700 @
Organic Minami-Sayaka Black Tea from Miyazaki prefecture ICED only
BFEZE% (5hReEx) (HOT/ ICED) ¥600 @
Yabakei Rock Tea from Oita prefecture (Oolong Tea) CED only
VEASHBEGYATS 21— ¥600 [

Apple Juice from Hinatazaka Farm from Nagano prefecture (ICED only)

ABOERHREFSEREK ¥500

Today’s Homemade Sparkling Herbal Water (Limited) (ICED only)

#AE=R HERB's
EHOEABIET L KN—=TF 41— (HOT) ¥900

Seasonal Naturally-cultivated Herbal Blend Tea/Nasu Highlands HERB (HOT only)
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Made from herbs cultivated using natural farming methods in the Nasu Highlands
in Tochigi prefecture. The herbs are selected seasonally. Grown without
pesticides, fertilizers, or weed removal, these herbs boast vibrant colors and
robust aromas. Each cup captures the distinct and original flavor of the herbs.

Alcoholic Drinks

Toa—)L

JIRFFa1IM94Y ¥900

Natural Wine (by the Glass)

777 bhE=N

Craft Beer
COEDOQ @& Ruri/ & Shiro/ {5 Kyara) ¥900
KAGUA &7& ¥1,500

(various kinds of KAGUA are available)

20BARHEDHEFRAD T I IA—ILORFTEITE BETY W =LET,
CFHERDOH ERDPERBRTEDFNIORRESENTIHENISVET .
BEEEGLENDBERAOTILI-IREEEVZLEEA.

-We strictly prohibit the sale of alcohol to customers under the age of 20.

-We may ask you to present valid photo identification to verify your age.

-We do not serve alcohol to customers who are driving.



