Chef Patissier Normand Jubin

Chef Patissier Normand Jubin invites you to indulge in an exclusive afternoon tea
that embraces the essence of the season, featuring peak-season fruits.
Thoughtfully curated, this afternoon experience promises moments of

culinary delight, making this season truly unforgettable.
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Share your afternoon tea experience with #thetaverntokyo on Instagram!
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Andaz Tokyo
AFTERNOON TEA

by Chef Patissier Normand Jubin

Peach & Muscat Afternoon Tea
until September 30, 2026

the tavern

GRILL & LOUNGE




afternoon tea set

with telmont réserve brut nv
champagne free flow

add

with one glass of sparkling wine
add

savory

sweet corn quiche,
spicy cream cheese

smoked duck, cacao nib
mango chutney brioche toast

smoked salmon
green pea guacamole sandwich

burnt eggplant,
feta cheese, peach mini slider

sweets

peach & pepper chou
peach & honey cream
peach & basil mousse
muscat & pistachio tart
elderflower cream cone
Muscat Tart

chocolate bar

dark chocolate and cacao nibs
milk chocolate and nuts

white chocolate & coconut
fresh muscat

The prices listed (tax included) are subject to 15%

service charge / To greater ensure the quality of yourdining
experience, please let us know if you have any

food allergies or restrictions.
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kusmi tea selection

"“founded in 1867, kusmi tea focuses on 100%
organic tea with a range of premium flavors”

french cancan
the scent of fresh strawberries & raspberries
stands out with slightly spicy accent of red currant

greenrose
green tea based blend
to enjoy the elegant rose aroma

white bellini
harmony of peaches with plenty of
pulp and velvety apricots based

only spices

an enticing blend of cinnamon & ginger aroma,
the freshness of anise and licorice, and

the deep flavors of fennel and clove

seasonal ice tea

cold brewed white bellini tea, peach syrup

ippodo tea selection

“japanese tea specialist
founded in kyoto in 1717"

green tea
roasted green tea
brown rice tea

coffee selection

all our coffee beans are curated by mitsumoto
harmoniously blended to perfection
for the tavern grill & lounge

regular coffee
ice coffee
espresso
decaffeinated

VAZTA— TA— &

1867 FRIEDIAZITA— & SEEFREY%E
BRLHNTETB100%F —AZ Y I T4 =TT,
ILFhYhY

A FIARIANY—DBYIC. LY FAZV D
By ELTTT 22 MBI EIL DD
J1)—rn—x
A—XDEIDERLIHN TS
T)=2TA—N=ADT LUK

AT hARY—=

ROA T4 —ZR=RICRATD VD&
E0—RD&S%777) Y AR EICHER
AYY—ZINAZ
YFRVEI VI v —DBHREE).
TZAE) AV ADFTPHE,
TIVRILRYA—TDRVERDL

V—AFITARTA—

KELRTA IR —ZFy— E—FOvS

—RERT BAREE

—RERHIE N7 7EER2E) BIE.
REICAEZIBASAFREFETY,

2

ﬁt‘ﬁ):‘t
| '\
:15‘1'

d—k—tvLo>3>
IATHDI—b—FI

BPRI7 )V &S TI DI
=AMBHC K> TR L FEnE LTz,

J—k—
74 Aa—k—
IRXRTLvyY
H7x(4VLRAd—k—



