PIERRE HERME PARIS AFTERNOON TEA TAKE OUT MENU
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(® @)@ Seasonal Vegetable Quiche, Chef’s Garden Herb
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P @@)@ Summer Vegetables, Niseko Cheese Factory “MOMII” Vol-au-Vent
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®@@)®) Scone Chloé

“Scone Carrément Chocolat”
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@) Marmelade Framboise, Takara Retara cheese
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®@®&®) Hokkaido Cheesecake
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®@ @)@ Madeleine a la Vanille de Madagascar
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(%)@ ®) Cake Mogador
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(®@ @)@ Brownie
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Macarons — 2 Flavors
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Juice, Coffee or Tea
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9,000 (9,720) for 2 Person/ — 4%k

(> signature Dish (\¥)Vegetarian (J)Spicy (¥)Gluten (@ Nut Dairy (@) Egg (@) Seafood (@) Shellfish
JITDRRRE NIRRTV RINMV— JIvTy FuviE AE&: W aNE FREBSE
Please inform our associates if you have any food allergies or special dietary requirements.
The price in bracket is quoted in Japanese Yen inclusive of consumption tax.
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