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HAZ 1 —DRRMEEITET 10% FHA T,

~OERDILA—F3—F ¥550
SEOUMBICEEYT SEEEOEET, COBMOBET TIES
KADLSF YOS HRIMEDL Y —%, /Ny ¥ 32T —Y
BN ERNRE—HRIHD S BB STe Y B FH— R TH,

BYEFTVYDT)—X  ¥500

FyVEMGHICO—X LT BS5HIIES T THRAE
EMNTTR=X MRICLEEDIC. BYIERRID LT
BZIODZEEDERBOSNET U—X, IS X ICE
DA —rEZ—ILRBROT7IOELY ST,

EXS5FFY—XTIEL

LEVE=ILDOLT7F—IT—F *650

DL—LSYI1849—IJaLlL7F-IT—F,
LEVE—IL OFEEKR. Z—VYZ WO EFALUCEEY
EXIFAY—XICRIA VYWY F,

PLANT BASE (VEGANSHIS)
ICECREAM

DY—=—N\"5712X ¥700
BXFvSXILTFvVYT71X ¥700
Ear7FadL—k71X ¥700

AHBEREBELCA A -V IOLXREDED T TEH,
EFURBEER UARICEHIRICEDPST LV TR
DU—Le FSYRR-XERBIEVEBES(ZY
174 AREFELHBICER/EL TVZEITBHERNDL
TY,

TUILF—DHDAE I Y TICSHRHELTZST 0,



Shibuya Botanical Garden Fureai

DESSERT MENU

* All prices include 10% tax .

Tropical Ogyochi ¥550

A refreshing summer dessert featuring aigyokushi

— a plant-based jelly made from the seeds of a wild species
native to the mountains of Taiwan — served with passionfruit
and hibiscus.

Grain and Nuts terrine ¥500

Creamy nut paste made from deeply roasted
nuts,blended with rich, toasted grains. A touch of
oat adds a subtle crunch and handmade charm.

Lemon Peel Rare Cheesecake
with Pistachio Sauce

rare cheesecake inspired by creme d'Anjou infused
with lemon peel and served with a creamy oat milk
pistachio sauce.

¥650

PLANT BASE
ICECREAM

Creamy Vanilla Ice Cream ¥700

(VEGAN)

Salted Caramel Nut Ice Cream ¥700
Pure Chocolate Ice Cream ¥700

Plant-Based Soy Ice Cream
Made with organic soy milk and cane sugar. Rich,
creamy, and eco-friendly.

If you have allergies, please let our staff know.



