MARN!I Parfait Peach & Tea
RIVZINT z HhéEBE

PARFAIT

¥6,600

A signature specialty of MARNI CAFE, featuring seasonal flowers and fruits, layered with a balance of bold and

delicate aromas and flavors.
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Peach Tarte Tatin

Macaron

Butterfly Tuile

Peach Sorbet

Dong Ding Oolong Tea Gelato
Darjeeling Apricot Craquelin
Lemongrass Compote Jelly
Peach Compote

Gyokuro Mousse

Shell Ginger Tea Douhua
Marinated Peach with Shell Ginger Tea

Péche Sanguine Peach Sauce
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PARFAIT

Mini Parfait ¥3,960
= N\7zx

Our signature MARNI Parfait, presented in a lighter portion. Centered on seasonal fruits, it combines unexpected

pairings and fextures in a small glass to create a playful harmony.

ARV v YUTFORIVZINT T HBRHGRY 12— LT,
BT IV—Y a8, BENE ODHZBEHEDEPRET, NEBIZRITT LA T IVEN—EZ—%KK,

Coconut Meringue J3FvUALYY
Chocolate Sorbet FaavibR

Caramelized Hazelnuts N—EIFYYDF LS AL
Chocolate Craquelin Fadl—to5vos5v
Passion Fruit Monte Cream Ny 2avEYTIU—L
Mango <>vd—

Passion Fruit Sauce Nyoarvy—2

Ginger Chocolate Mousse I rIe T IVFaaL—R
Pineapple Compote NAYAVR—F

Passion Fruit Jelly Ny¥arvyal

Smoothie Parfait ¥3,740

Hojicha Banana Mont Blanc / Chocolate Banana Tiramisu
AL—Y—=1\7zx
B3 CHRNFFEVTSV/ FaaNFF7453R

"

Our popular gelato transformed into a smooth shake and finished with playful, generous toppings - a “drinkable parfait.
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AFTERNOON TEA

AFTERNOON TEA
TIRRA—=VTA—

Salsiccia & Butter Soy Sauce Risotto Croquette
Tomato & Pineapple Gazpacho

Summer Vegetable Ceviche Style

Peach & Black Tea Blancmange

Peach & White Bean Crystal Jelly

Salted Chocolate & Strawberry Almond Tofu
Peach & Lychee Raspberry Mousse

Peach Oolong Fruit Anmitsu

Assam Tea Scone with Apricot & Roasted Plum
Plum Confiture & Edam Cheese Sablé
Raspberry Chocolate Madeleine

Peach Melba Caprese Style

¥9,900
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DESSERT

Tiramisu ¥4,180
TATZIR

Affogato a la mode ¥3,080
77+ A—RFSE—K

Dolce Gelato 2 Flavor ¥2,640
FIVFzox5—F270L—/\—

Seasonal Cake Selection ¥1,650
I—=XFIVr—FtELUyvaY



A LA CARTE

American Cherry & Pastrami Sandwich ¥3,850
FAYAYFIV—ENRRIZZOHVF

Pate de Campagne and Seasonal Fruit Wreath Salad ¥4,180
NTRAYVR—Z2EBHDRT VY —ZAYS4

Spinach and Pecorino Frittata with Nduja and Carrot Romesco ¥1,540
F5NABEEROQ)—/F—XDTVvEZ—2 VoA EFrOviOAZXO

Seasonal Fruit Salad ¥2,200
EHOTIN—VYYSH

Prosciutto and Olive Platter ¥2,420
TOva—teFU—TDORYEDE



COFFEE

MARNI Cappuccino ¥1,650
RIVZATF—/

A specialty drink featuring MARNI' s signature DNA —its floral motifs, dots, and logo—expressed through latte art.
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Americano (hot/iced) ¥1,320
THAIVh—/
Espresso ¥1,100
IRTLyY
Extra Espresso Shot ¥330

IRTLwyY¥aw Nan

Decaf Coffee ¥1,320
F4H71x3-k—

Iced Cafe Latte ¥1,485
TARAT ST

Matcha Latte ¥1,595
BH>T

Hot Chocolate ¥1,595
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TEA,JUICE

African Nectar  Rooibos / Marigold ¥1,540
FIVAYRIZ— JWARR/U—d—VF

Chamomile Citrus  Chamomile / Orange Peel / Orange Flower efc. ¥1,540
AEZI=IVIIFS R  HAEI=I/FAULVIE=IV/FLVITZO—5EE

Mint Green Tea  Green Tea / Spearmint ¥1,540
SNV Fa— JU=VFa— | ART IV

Orchard ¥1,540
F—F¥—F
Earl Grey ¥1,540
7=IviLA
Earl Grey Decaf ¥1,540

7=IVI LA TahTT

Darjeeling Estate ¥1,540
A—IJYVIRAT—F

Iced Tropical Green Tea ¥1,540
FARNOACAW T =T 0 —

Iced Organic Black Tea ¥1,540
TARF=HZWITSvo74—

Matcha & Salted Lemonade ¥1,650
HKEEELEX—F

Matcha & Melon Cream Soda ¥2,640
BHEEAOQOVOII—-LY—&

Yuzu and Burdock Ginger Ale ¥1,980
AXEFEDY VIV v—I—)b

Matcha and Elderflower Squash ¥1,980
HKREIWVAE—TST—DRAvY 2

Premium Lemonade ¥1,650
TUET7LLER—F

Apple Juice ¥1,100
Ty FIWIa1—x
Tangerine Juice ¥1,100
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WINE, ALCHOHOL, WATER

Maruki Winery LABS Muscat Bailey A Yamanashi Katsunuma
RIVETAFJ—LABS RRAAY bAR—1— A LF BA

Delta Sauvignon Blanc

FIVRY—TJ4Z3AV TSV

Kirin Heartland
FUY N—=FZVF

Premium Gin and Tonic

TLEITLIV M ZvY

Vodka Lemonade
JxyvhHLEX—F

San Pellegrinoe
HoRLITY/

Acqua Panna
TOTINVF

¥2,970

¥2,200

¥2,200

¥2,420

¥2,200

¥1,100

¥1,100

All menu prices include service charges and tax
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All cocktails, beer and wine prices are listed by the glass
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Please ask our staff for information regarding food allergies
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