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Sandwiches ﬁ

Freshly made with seasonal vegetables.

They pair perfectly with smoothies and Surinagashi.

N /
_ For a swift recovery from fatigue!

Chicken Sandwich
¥800

Finished with aromatic basil butter. The saltiness of black olives
and the crisp texture of sunflower lettuce provide a refreshing taste.

:For vitamin and fiber replenishment! :
Veggie Sandwich
¥1,000

Layered with juicy seasonal vegetables and tomatoes atop colorful
marinated cabbage and carrots rapées ( shredded carrots ) .

N e
_ Enduring energy in every bite!

Roast Beef Sandwich
¥1,200

Savory roast beef served with a soy sauce and wasabi sauce,

adding a hint of traditional Japanese flavors.

Plates & Sets

Sandwich & Surinagg

Surinagashi Plate

A great-value sandwich-based set, ideal for a satisfying meal. ﬁ

¥1,500~

Smoothie Plate

¥1,700~

+ Chicken Sandwich ¥1,500
- Veggie Sandwich ¥1,700
- Roast Beef Sandwich ¥1,900

You can upgrade to a regular
size for an additional

Drink Plate

¥1,200~

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

+ Blend Coffee (HOT/1CED)
- Yabakei Rock Tea
(Oolong Tea) (HOT/ ICED)
+ Cafe Latte (HOT/1CED) +¥100

Custom Menu for Plates

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

+ ¥400
- Caffe Latte (HOT/ ICED) + ¥500
Surinagashi
+ Surinagashi (S) + ¥600

- Surinagashi (R) + ¥800

Alcoholic Drinks
- Natural Wine (by the Glass)

- Chicken Sandwich
- Veggie Sandwich
- Roast Beef Sandwich

¥1,700 You can upgrade your smoothie
¥1,900 to a seasonal smoothie for an
¥2,100 additional ¥100.

Mini Set: Surinagashi (S) & Bread

Recovery Plate

+ ¥700

- Craft Beer COEDO (Ruri / Shiro / Kyara)

+ Craft Beer KAGUA

+¥700
+ ¥1,300

Smoothies

- Regular Smoothie
- Seasonal Smoothie

+ ¥800
+ ¥900

¥1,000~

You can upgrade to a regular
size for an additional ¥200.

Desserts

- Smoothie Tiramisu + ¥600
- Seasonal Dessert + ¥600
Foods

- Seasonal Mini Salad + ¥300
- Whole Wheat Bread + ¥300
- Brown Rice Noodles + ¥300



Smoothies

Our “Fragrant Smoothies” blend fruits and vegetables with plant-derived lactic
acid bacteria and aromatic distilled water from flowers and herbs, beautifully
enhancing the natural flavors of the ingredients.

Banana Crescent Smoothie | @ ©® ©

A creamy and indulgent smoothie, it combines the rich sweetness of bananas and
dates with the refreshing aroma of cinnamon. This nourishing blend is perfect
for a gentle energy boost.

[Ingredients] bananas, dates, soy milk, cinnamon water, and lactic acid bacteria derived from

kuromitsu (Japanese black sugar syrup).
Skin health / Hormone balance adjustment / Blood flow improvement

Green Ginger Smoothie | @ @ @

Replenish your vitamins and minerals with komatsuna and garland chrysanthe-
mum greens. Ginger promotes detoxification, and the scent of cinnamon helps
regulate the autonomic nervous system.

[Ingredients] Komatsuna greens, garland chrysanthemum greens, ginger, lactic acid bacteria,

apples, soy milk, cinnamon water, and more.
Relieves constipation / Circulation / Metabolism

Flg Floral SmOOthie | e @ @ (Smoothie Bowls Option)

A soothing smoothie with the gentle sweetness of figs and amazake enhanced by

the delicate aroma of rose, is perfect for recharging your energy and relaxing
after a busy day.
[Ingredients] Apples, red wine fig compote, red wine fig syrup, amazake, soy milk, strawberry

lactic acid bacteria (strawberries, beet sugar, lactic acid bacteria powder), and rose water
Antioxidant effect / Skin health

Cacao Nut SmOOthie | e @ (Smoothie Bowls Option)

A rich and indulgent smoothie where the deep flavor of cacao is complemented

by the creamy richness of peanut butter, enhanced by the warm aroma of cinna-
mon. This nourishing blend helps refresh your mind and reset mental fatigue.

[Ingredients] Cacao powder, avocado, almond milk, peanut butter, agave syrup, black molas-
ses lactic acid bacteria derived from kuromitsu (Japanese black sugar syrup), cinnamon water,
roasted soybean flour (kinako), and roasted green tea powder.

Immunity / Memory / concentration

¥1,000 ﬁ

Wine Smoothies ¥1,800

Our sophisticated original wine-based smoothies.

Available only to customers aged 20 and over.

Red Wine Base

Berry Rouge Smoothie | @ ©® @

Sophisticated wine smoothie, infused with the enticing aromas of three types of
berries and fragrant rose. Rich in polyphenols, it is a delightful treat for adults.

[Ingredients] 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)
Antioxidant effect / Skin health

White Wine Base

Fruity Blanc Smoothie | @ ©@ @

A refreshing white wine smoothie infused with the vibrant aromas of seasonal
citrus fruits. It offers a lively and elegant flavor that spreads beautifully with
every sip.

[Ingredients] Seasonal citrus fruits, apples, white wine, strawberry lactic acid bacteria (straw-

berries, beet sugar, lactic acid bacteria powder), ginger lactic acid bacteria (ginger, beet sugar,
lactic acid bacteria powder), and a blend of herb water (cinnamon, clove, rosemary).

Detox / Fat burning

© Plant based

This menu primarily features plant - derived ingredients. No animal products - including meat,
fish, dairy, or eggs - are used.

O Gluten-free

This menu is made without gluten, which is found in wheat and similar grains.

XPlease note that the same cooking utensils and kitchen facilities are used for items that
contain wheat. If you have any concerns, please refrain from ordering these items.

O Nuts-free

Menu items that do not contain nuts, such as almonds or walnuts.
%Please note that the same cooking utensils and kitchen facilities are used for items that
contain nuts. If you have any concerns, please refrain from ordering these items.

Smoothie Sweets

Smoothie Bowl

¥1,800

A nourishing smoothie bowl featuring fragrant home-
made granola and an aromatic smoothie, garnished with
seasonal fruits and edible flowers.

Smoothie Tiramisu
¥800

An indulgent dessert-inspired smoothie that harmonizes the rich
flavors of the Cacao Nut Smoothie with creamy mascarpone. A
subtle hint of warming spice elevates this original tiramisu,
creating a delightful balance of sweet and bittersweet notes.

Together with Drinks

- Blend Coffee (HOT/ICED) + ¥500
- Organic Minami-Sayaka Black Tea (HOT/ICED) + ¥500
- Yabakei Rock Tea (Oolong Tea) (HOT/ ICED) + ¥500
- Apple Juice -Hinatazaka Farm + ¥500
- Caffe Latte (HOT/ICED) + ¥600
* Herbal Blend Tea(HOT) + ¥700

For take-out items, in addition to the 8% consumption tax, an addi-
tional 2% is charged for containers and packaging. Therefore, the
total price includes tax at 10%. Thank you for your understanding.




Seasonal Recommendations

SurinagaShi Japan’s traditional puréed soup

Broccoli | @O

Pureed fresh Broccoli Soup with Japanese style

dashi -kombu kelp, bonito flakes, and white miso.

[Ingredients] Broccoli, kombu kelp, bonito
flakes, white miso, sakura shrimp, edamame,
dried citrus peel, balsamic vinegar, and more.
Detoxification / Immunity Support
/Metabolism Boost

Onion |

Sweet onions from Awaji island with chicken
bone broth.

[Ingredients] Onion, bone broth, ground
chicken, rusks, walnuts, grated cheese, dill, and
more.

Gut Health / Antioxidants /
Energy Recovery

Seasonal Smoothies

Melting Strawberry Smoothie | @ ®

¥1,100

¥900

Paprika | @ ©®

Red Bell Pepper Soup with Japanese style

dashi -kombu kelp and white miso.

[Ingredients] Paprika, kombu kelp, white miso,
chickpeas, peanut butter, olive oil, rosemary,
and more.

Antioxidants / Fatigue Recovery /
Improved Circulation

¥1,100

Golden Citrus Smoothie | O®

A creamy blend of strawberry, banana, and yogurt with a delicate hint of
rose.

[Ingredients] Strawberries, banana, yogurt, soy milk, kuromitsu syrup,
rose water, and more.

Antioxidants / Intestinal Health / Hormonal Balance

Seasonal Dessert

Fresh summer orange & apple layered with dates - naturally sweet, gently
spiced with cinnamon.

[Ingredients] Summer orange, apple, coconut water, date paste, turmeric,
Lychee honey, lactic acid bacteria syrup, cinnamon water, and more.

Fatigue Recovery / Antioxidants / Detoxification
Very Berry Panna Cotta ¥900

Crushed panna cotta meets a Melting Strawberry Smoothie and granola,

crowned with three kinds of berries, offering a refreshingly smooth texture.



