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About our menu

about vegetable

BHRIIERFIEDEFRO.
FEDEBEET ADEKU LVEFH,

YSHDLYEYIBFEP, EFNDY—X(CEHNTL)
BHHITFENEEERTANBEBREFRI T T
FEVWTWET, ERICEMIKICEY X T+ T TILTE
LLUEKLWEYY 7 TY, BEEZERIEEDT.
FH 60 MBIEFEDPTVEFRHIBELTLET,
ABERUTRBICE > dLd. BRICEHEDICL
< ZLODRICEEITEIEA. PTULHERICEDRZ®
DRBEBIZDNERDIFEEXITUVSZEDSTI,
BE. TEMEL. BEDEROD 3 B LOEYIES
BIERICANT. MEMENG, B2LED<DED
ncTunE g,

about pizza dough

O BEEIE AR R NEOSK
100% DEREY £

EHICE. MEREINBIRIGAVNEDESLE EVDRETIEE
EDIRIVSNEDOERIME 100% FRAL TOE T, OHZDM0
WEKDIC. ED DY ZE—TEEMICE E(F. BOBRTETSD &L
SICIRLTUVET, ARIVNNEFE. BEODNEICHART ILFT Y
RDEWT I T Y U XA TEEEIBINTVE T,

about pizza sauce

BRBRESARAICESZERY—2X
EHEROY—2(E, BREO ST Y- X TEEL . SBRESA
DEMBREERCES>TVET, EYREIE, BRAESAR

' RENBEWY 7 EEIELTOET,

about meat about drink
MEB@&&L?%&ﬁmct BMHEDRE > TEAIR

L s RUYDICERTZ YOy FICETRENDDEL
4] fro TLYFTINTIDETEZISREN"K
KK EFEAL. BRMETEE, YRYFE
ZHEALUTED T Ui, RERL AILEBRIE
FARTF. RABERBRDICCEDO>TVET,
ERBEEPRDERLTEDT—HY -\
JVEREEER S L CTUVWE T, T F 21 SILIEEMD
HULLTEEE<TZE L\,

NITITHELLULTULWBBAIG. BERIVEY / DOFY / iEYE

REA. A—HZ v OERBPDOEE. 7U—LYIKE, PV

YLD I FREEBELE (CRRLEENERDIRATVNET, )
BERICGEVBETE S RHERICE AICEHBLVEBRETYT, FAGTE instagram

HEEBEORBICEVWTHHEBZE LATETTZESELWTY, E LUNCH 11:00 - 14:30

fFas= CAFE  14:30 - 17:00 ro0p20:00 (LO.)
B DINNER 17:00 - 21:00 DRINK 20:30 (L.O.)




Shibuya Botanical Garden Fureai

DINNER

Recommend

Grass-fed hamburger steak
with shaliapin sauce.

Flavorful grass-fed beef hamburger steak,
raised with a focus on animal welfare. Paired
with our rich homemade sauce,

¥1,500

Organic salad bowl ¥990

Using organic vegetables.

Fruit salad with ¥800
honey and cheese

Rich honey from shibuya with cheese
and seasonal fruits in salad. Salmon Poke Bowl
A healthy dish featuring salmon poke—salmon
tossed with avocado, sesame oil, and soy

sauce—served alongside a fresh salad and rice.

¥1,600

Herbal french fries ¥750

Classic fries tossed with fresh herbs for
a light, refreshing finish. They’ re the
perfect pairing for any drink.

»\Vegan options are also available.

Botanical Green Curry

A green curry that lets you truly experience the
essence of plants. This aromatic vegan green
curry features a double-infused herb blend,
perfectly paired with our special herb rice.

¥1,600

Seasonal
vegetable soup ¥550

' Potage made with delicious seasonal
vegetables. Please ask our staff for details
as it changes daily.

Ethnic Mazesoba
(Brothless Rice Noodles)

Rice noodles served with a rich minced meat
miso seasoned with douchi (fermented black
soybeans) and tangy pickles. Please enjoy it
with a squeeze of fresh lemon.

¥1,300

Natural Chicken
Cheese Doria ¥1,300

A comforting Doria featuring high-quality
natural chicken—raised free-range and fed
mainly on organic feed—baked to perfection
with plenty of melted cheese.

Garden Salad Plate

Assorted platter with a hearty salad, a chilled
appetizer, seasonal vegetable soup, and
cornbread. Please consult our staff for today’ s
daily selection.

¥1,300

4 Pizza
Assortments ¥1,500

4-Variety Pizza Platter. Enjoy 4 types of
half-sized pizzas at a great price!

Kids Hamburger Plate ¥1,100

A children plate with a mini
hamburger steak made from
glass-fed beef and rice.

Kale with sesame pizza ¥660
Beetroot with herb butter pizza ¥660
Carrot with cheddar cheese pizza ¥660
Pumpkin with cashews pizza ¥660

Kids Curry Plate ¥950

Children plate with sweet curry and
rice for children.

% All prices include 10% consumption tax.

Please consult our staff if you have any allergies.




Shibuya Botanical Garden Fureai

About our menu

about vegetable

Using vegetables from
SHIBAKAI FARM in Chiba.

The vegetables used for the salad toppings and pizza
sauce are organic vegetables from shikai farm in
chiba,japan. they grow about 60 vegetables a year
without using pesticides or chemical fertilizers.
Vegetables grown in good health are less susceptible
to disease and few insects.

Every year, they analyzes the soil and adds more than
three times the amount of organic matter to the field
than a normal farmer to create a healthy soil rich in

microorganisms.

about pizza dough

100% whole grain
stone-ground spelt pizza dough.

The pizza is made with 100% Hokkaido spelt whole wheat
flour. the dough is made to be crispy and light in texture.
Spelt wheat has been attracting attention in recent years
because it is gluten-free and conrtains less gluten than
regular wheat.

about pizza sauce

Using lots of organic vegetables

The sauce for the pizza dough is not the usual tomato sauce,
but organic vegetables from Shikai farm. We aim to create

' pizza that lets our customers eat lots of vegetables

about drink

EVEN COCKTAILES ARE NATURAL

We also pay special attention to the syrups
we use in our cocktails. We use high quality,
crystal clear natural water from French
alps and cane sugar instead of refined
sugar. No preservatives or artificial colors
are used, and we stick to naturally derived
ingredients. The production method and
ingredients.

At our cafe, we care about the journey of our food. Our meat is
thoughtfully sourced from free-range environments that

respect animal welfare—raised on organic feed and completely instagram
free of growth hormones, vaccines, or antibiotics. It" s better
for the earth, and better for you. We invite you to savor each E LUNCH 11:00 - 14:30

bite, knowing the care behind every dish. £ = 1.:;’;1" CAFE 14:30 - 17:00 FOOD 20:00 (L.O.)
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