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Roasted green tea coffee latte
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Roasted green tea coffee latte / Salt caramel almond milk latte
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Salt caramel almond milk latte
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Azuki bean soybean flour latte

HYyzOHIEFRLWEEHL Yy FLAEHNRANZ7=5T,
BRI 7/ - hEBERH TSR EFHRICH!
EEMIALTEEZAY FLIEA~ALY =57,

HTESLELHO
o

IE:JZU*[I??‘

1#as1Y)

w116

kcal

(M8 Hy 715D

(0] o o e —— INEL1
55 30cc
ﬁﬂgﬂﬁq:?[} ...................................... 120CC
@—C%j—g ........................................ j(é L]_
EXAY v hEll
EVF)

© 5 712C COFFEEL BBEANTE

CRE%,

O EEPFEALEBEFLY O THI=T=0.

SN TF—R—TEILTELOICE
EAN EEMEID AT —VICDE
T THITEEAYTICANT RS
BRHSEE,



Azuki bean soybean flour latte /Honey ginger soy latte
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Bittersweet tiramisu au lait

ER—aa7EAKETRAILE—ZF -2 B D 7z AL,
EISHAZFEHITETEEEZD Y M

SYANILY— (IS EEI AT /R —,THRY Ay T TTHSHIMZ T,
(FHRHy T11R%)
“‘i%%tia)@ﬁ\"o) CCOFFEE ......................................

1#a7-

w134

kcal

337/\"177°_ ........

TH A

55

ERRR4 3L
CARABILE—FF— T oo 15g
A Y ——— e
EYF)

@ 5 7IcC COFFEEL a7 /sy & —-
THRYAY 7T EZ AN B HEMZTL

CRES,

@ MARBICEREHFALERAL
K= F—RXEZANTEFLVITH
12tz Lo WA LS. @ISINZ T
BED BREICIAT/NVE —%55,



Bittersweet tiramisu au lait / Irish coffee
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Matcha azuki soymilk latte
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Matcha azuki soymilk latte / Apple rum raisin cafe au lait
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Apple rum raisin cafe au lait
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Orange mocha coffee
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Orange mocha coffee / Marshmallow cinnamon coffee
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Marshmallow cinnamon coffee
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Crash coffee jelly latte
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Crash coffee jelly latte / Sangria style iced coffee
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Sangria style iced coffee
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Coffee mint tonic
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Coffee mint tonic / Lemonade coffee
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Lemonade coffee
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Ice banana cafe mocha
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Ice banana cafe mocha / Vanilla cinnamon almond milk latte
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Vanilla cinnamon almond milk latte
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Tofu coffee marble rare cheese cake
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Tofu coffee marble rare cheese cake
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Almond & coffee pound cake
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Tofu and black beans tiramisu
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Tofu and black beans tiramisu

F—RORbLYVICEBEERBEHFY > rIA—T L baEN ALY —F I

haEll

291h

(€= DL IN

AEEE 150g C COFFEE
FUvI— L EBHEAZAT) - 2008 HATZ
TAIWEE KEL2 T
E2EE 100g

(FEYVF)

SIhEL2

QO KBEBEFyF o R—N—(CTATELZOE. 2~3KHIFLEEKIVT S,
EEEEFMECTRAICSHIZEMYKRE LY 1EC COFFEELRE AL ETHL,

@ FUSTIA—SNIETASVE-@TAIYLAEEBA 7 - R7Aaty Y —

HLAEIFY - T BROONICHDIETHERT S,

O BICVEAKIH>ENRAT I QOEEEZIBICAN. ZD LICO%EDE T,

REBEICEEHZEIN QOTRIRVW TSV BEEEMD,

TR TZUNEE!D

25



=& SWEETS )

RECIPES

20

FEYIA—E—L—X

Cinnamon coffee mousse
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Cinnamon coffee mousse
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Coffee chiffon cake
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Shiratama coffee zenzai
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Shiratama coffee zenzai
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