Special Menu
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This seasonal menu is only available at the Azabudai Hills store




Fruiv Salad Parfair
IN=IFFHRT =
Recommend

¥1,870 #mn

in tax

ZVvy Y aBBELHAORME O EOD SR IHRR—HTT., 7RA N7
AZADZ ) - —SLHBEAI—Fvo vy Z7OMK, S X7D7FFFE
LIcBED—EE ol FRED~ANVY =7 =TT,

OThis combines fresh vegetables and seasonal fruits in one glass. It is a new type of healthy parfait
that combines the creaminess of avocado ice cream, the sourness of citrus vinegar sauce, and the

chewy texture of quinoa.

BEFRMESE288E: 1LY - AYa—FyY - KE

Allergens: orange, cashewnut, soybean



Assorted Fruir Seleceion and Tea Ser

TI)—b7ZN=DVEVIa v
TA4—tLYy FDOX

Recommend

¥5280 mn

in tax

BUHWIAERTA2ORY Y, 778X -V 74 —RAZANVTEELAVE
1PE33, TEBZPRET 2 ~227 2 n Pl MERORY., W2
IR ERET L, RIGHICDEL, 74 —F A4 20H ERHESPD
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Enjoy carefully selected ripe fruit styled for afternoon tea. Starting with Sembikiya's signature
muskmelon, we offer an assortment of tropical and seasonal fruit. The beautiful presentation

brightens up the tea time table.

BERMEEHE: NFF - F VA TN—Y - Fr Y

Allergens: banana, kiwifruit, orange



Seasonal Fruir Cockrail

S—RXFNITN—IRF

Recommend

¥ 1,870 #mn

in tax

FEHiPeRET 2R PSRV EDE LY I —1l, TEBED 7 v—
V=5 —BHEUEL L EREO TN =Y R FTT, BREAROHF SR
ATATLERZARAILKDs TV E T,

This vibrant assortment of seasonal fruit is a simple dish. Sembikiya Fruit Parlor has continued

serving this traditional fruit cocktail since its opening. Fully enjoy the natural sweetness and fresh
juiciness of the fruit. FEFMESE 228G v Y - VAT

Allergens: orange, apple




SETOKA Parfair

B EDIPDAT =

Y 2,640 #mn

in tax

EBDEEAUZAEK BETATATLVEKDVD L2, EHED
12D, ZOFEERELAICIKET IS, Sy varIv—YY—2AnT Ik
YhD, RPN T 2 BB LBND (T30,

“Setoka' has a melt-in-your-mouth texture and a rich, juicy taste. Since there are no seeds, you can

enjoy it as is. Enjoy a refreshing parfait accented with passion fruit sauce.
oy oy g p P

FERMBE28RE: I AT - I F
Allergens: milk, orange, gelatin

XF X722 L Il@HEETORRVIICERLTEALLEY Y SIEI v,

Grand Menu

TERBAETEEELINTVEIEFA =2 —TF

This is a standard menu of items that have been popular
at the Sembikiya flagship store for many years




Sembikiya Special Parfair

TRBEARY » V87 =

Recommend

¥ 3,190 mn

in tax

FREOHED TR TEBEHBR LI A7 =, BXRI32%2W2TEWO T2,
NS TARRY ¥ =Ry b, "A v T2 V=R EPBLERoTVT, UL
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This parfait is fully loaded with all of Sembikiya's ideals. Layers beneath fruit at its peak of
ripeness, including vanilla ice cream, sherbet, and whipped cream, bring deepening flavor to each

spoonful. Please savor it slowly until the last bite.

HEFEMAEE28mE: LB - KE - NFF - XV Ao N—Y - FL Y

Allergens: milk, egg, soy, banana, kiwifruit, orange



Muskmelon Parfait

RATZ A UNT =

Recommend

¥ 4,180 mn

in tax

TEEROBREMTHE2 A7 Auvie, bW $7=2TF, —E—R
TTEILETONLRER, FELEY LEELHACBOLTVET, "4y S
2V =T ARZY) =LA TENZOTRDPLFHELALITS WV,

This parfait allows you to savor the flavor of Sembikiya's signature fruit, muskmelon, to the
fullest. Each stem yielding only one melon, concentrates the mellow aroma and rich sweetness of

this carefully grown fruit. It can be enjoyed differently with whipped cream and ice cream.

HEFPRS 28 8E: FL - B0 - KT
Allergens: milk, egg, soy



Banana Chocolate Parfair

NFFFaav—Ir7=

Y 2,640 #mn

in tax

BEESBE LI AFFRIATACE N, Faarv—Lta&bEREED
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This is a classic parfait lavishly made with ripe bananas paired with chocolate. Rich whipped

cream and melt-in-your-mouth ice cream intensifies the sweetness of the bananas even more.

BERMRS 28 E: FL - B0 - KE - NF S
Allergens: milk, egg, soy, banana

Fruic Yogqure

In—J I —T)vh

¥ 2,420 ma

in tax

BRTA2ORYNC, a2t REbElyy TR E—L, FliREZD
BETHAZMATLD, BEHOIN—YERII—T~ANI—3%F52F 2
BE. BFADT VI THELATORIZTE T,

This is a simple, refreshing dish that combines ripe fruit with yogurt. Enjoy it with your personal
touch for a healthy treat, sweetened with the honey served on the side, or by adding the fruit

vinegar of the season.

HEREMESE28HE: FL - NFF - FVATN—Y - FvIY - BE

Allergens: milk, banana, kiwifruit, orange, honey



Custard Pudding a (a Mode

IV 75— F

¥ 3,190 #man

in tax

BECOBRIORWS YV EN=SDTARAZ YV —n, ZLT, 7VvyTalk
BEYOHAEDOHICLE XD AV Y7 5E—F, BRHOHESH I b —HIC
Kb o TWIIZ&E I WEEETTHDORAL -V TF,

Custard Pudding a la mode is a combination of rich, melt-in-your-mouth pudding, vanilla ice

cream, and fresh fruit. We hope you will enjoy the gorgeous appearance of this recommended
sweet while savoring its flavor.

EEEMESE28mE: FL -0 - KE - NFF - XV Ao N—D - FL Y

Allergens: milk, egg, soy, banana, kiwifruit, orange

Cream Anmitsu

7V —2bDAHD

Y 2,860 #mn

MOHKEREXT 2bAADIL, TEENED I CoRREYEEVAGDES

Lz N=F LHEEDT7 AR YY) =W fbleiiz s s, BELRA v T 7 ) -2
LR THIR S EDERZ R L AL ITS W,

Anmitsu is a typical Japanese confectionery made with rice flour, shiratama (glutinous rice flour),
or agar topped with red bean paste and drizzled with dark molasses syrup. At Sembikiya, vanilla
and matcha green tea ice cream are included, and of course, an assortment of fruit. Drizzle it with

the accompanying dark molasses syrup and enjoy with whipped cream.

BERMBE28&E: FL-O - KE - NFF - FTALA TN - Fr Y

Allergens: milk, egg, soy, banana, kiwifruit, orange



Sherbec & dce Cream

Ry P TART Y — 1
AYARY v =Xy b
Cassis Sherbet

vra—Y ¥ -y}
Mango Sherbet

ARy =Xy}
Melon Sherbet

¥ 1,210

¥ 1,210

Y 1,430

Bk

in tax

Bk

in tax

Bk

in tax

NFFTARZ ) — 4

Banana Ice Cream

Faar7AR7 ) — A

Chocolate Ice Cream

TRAFTARZ Y — &

Avocado Ice Cream

N=FGTART Y — A

Vanilla Ice Cream

R AR 28 S E -
NFFTARI) =0 [ B AFF
FaaFAR)—n [ F - NFF
TRAFTZARZY—b [ FVv T e Ha—
Fyy - KE

NR=FT7ARZY)—2 /3 - B0

¥ 1,210

¥1,210

¥ 1,210

Y 1,210

Allergens:

Banana Ice Cream / milk, banana
Chocolate Ice Cream / milk, banana

Avocado Ice Cream / orange, cashewnut,

soybean
Vanilla Ice Cream / milk, egg

Blir

in tax

Bhir

in tax

Bir

in tax

Bir

in tax



American Shortcake: Strawberry / Blucherry / Mived Berry

TAVHYa—br—F

ArER) =/ TN—=RY— /2 v TARY —

¥ 1,980 #

in tax

FREBD 5V vy 7R A=2—D0 LD, EHEDOYa—br—FTF, oh
RARYI Y —F, N=FT AR, BERIA Y 7YV —2HPELVELER-
THELVET, INZUEERLEDPOGEHALEN YW R XA VT,

This traditional shortcake is one of the classic Sembikiya menu items. Soft sponge cake,
vanilla ice cream, and rich whipped cream form beautiful layers. It is customary to serve this cake

dipped in milk.

FEFADS 28 S H: FL- O - KB - PE
Allergens: milk, egg, soy, wheat




Fruic Sandwich

IN—=IY U F Ay F Y 2,090 mn

in tax

ATORYEH S #M2T: R4 v 72 ) — 2P —KEtholzH Y F 4 v F,
A IO LYY AR AL I B I

This sandwich is made with four types of fruit and lightly sweetened whipped cream. The salty

bread is a perfect complement.

HERMEE28%E: L KE - NFE XV LT

Allergens: milk, soy, wheat, kiwifruit

Avocado and Tomaro Sandwich
TRAFEIIPD YN Ay F ¥ 1,980 #xn

in tax

BRI 7 R FD2 Y — 2 —HREREFES b < F OBRA—D 1Tk o 72,
ANIGADBH BV~ P4 v FTT,
This satisfying sandwich combines the creamy texture of ripe avocado and acidity of fresh tomato.

REFMRE 28 %A Fo- O - KE - PE
Allergens: milk, egg, soy, wheat

Mived Sandwiches

LV ITAY Ay F ¥ 2,090 wmn

in tax

IN—IF Y FAFETRIFEILIDF Y FL v FREVEDEL—IL
TT, FEERHICD, 74 —F4 2120,

This plate holds half each of a Fruit Sandwich and an Avocado and Tomato Sandwich. It is served

for a meal, or for tea time.

HERMESE28ME: LB KE - ANE - XV A TH—Y

Allergens: milk, egg, soy, wheat, kiwifruit



Mango Curry over Rice, with Mini Dessert

~vI—Hhv—742R
Yok ¥ 2,090 wa

in tax

TERETREABINEZR—2HIv—TF, v—llwraI—2li, BbuwIitH
TxwEreI L,

This pork curry has been long-loved at Sembikiya. Mango was added to the roux to deepen its flavor.

WERHES 08 BE: IRP - P - B - KE - I E - VAT
Allergens: pork, beef, chicken, soy, wheat, apple

Spicy Coconut Curry over Rice, with Mini Dessere
Y

ANAY—aaFyIhv—742R
=T F Lo X ¥ 2,200 #a

in tax

Lol WD EERAARFF Y HVv—TF, BEVRVAANLRLa7DH %=
Fyv iyt ETE LI,
This is a slowly stewed chicken curry. It has been prepared with fragrant spices and rich coconut milk.

FPEFEAEE 28 A PR BA - F - KE DR =8 (AN

Allergens: beef, chicken, milk, soy, wheat, shrimp (seafood)

Pineapple Hashed Beef over Rice, with Mini Dessert

RAFOITNVNY 2P E—T7 54 R
S Yok ¥ 2,090 #a

in tax

E—7 L EREOEAZPHECEIEH LI Ay 2 FE—7TT, "4 Fv
FDEER L HADBELKTT,

Beef and onion umami is carefully brought out in this Hashed Beef. Pineapple's acidic, sweet taste

is the secret ingredient.

REEMRE 28 A A - B - I - KE - PR
Allergens: beef, chicken, milk, soy, wheat




Fresh Juices
Zvyyada—A

Fvry BEFHRESRE: vy Y
Orange Allergen: orange
TVv—=TTN—=

Grapefruit

RNAF Y T

Pineapple

RAZAn Y

Muskmelon

Ly 7R WERMHSBER: AFF vy
Mixed Allergens: banana, orange

Y 1,540

¥ 1,540

¥ 1,540

¥ 2,970

¥ 1,870

Bk

in tax

BiA

in tax

Bk

in tax

BiA

in tax

Bk

in tax

Milkshakes
NI4T

I HREHEESRE: 7L - 5 ¥ 1,980 ma
Mango Allergens: milk, egg S
NFF wemegsaE: doovy ¥ 650 ma
Banana Allergens: milk, egg, banana e
APERY = mempmssaE: 9L - g Y 1,650 ma
Strawberry Allergens: milk, egg o
TH =Y = smemmssaE: g 0 ¥ 1,650 man
Blueberry Allergens: milk, egg e
7R K RIERES8 BE: 2L - 5 Y 1,760 iz
Avocado Allergens: milk, egg e
Nectars
7B =
< a— ¥ 2,090 ma
Mango in tax
PO I ¥Y1,760 #ma

Papaya

in tax



Cq ﬂﬁ’ ¢

a—t—

7' v F (HOT/ICE)

¥ 825 ma
Blended (hot / iced) e
TA) B Y 825 mn
American e
ES A P Y 825 ma
Espresso e
57 =27 (HOT/ICE) Y 880 mn
Cafe Latte EEAMAR% 28 B FL e
Allergen: milk
hFF— ) maEmEEsaE: T ¥ 880 m
Cappuccino Allergen: milk e
Tea
e
LAY
#—3 ) ¥ (HOT/ICE) Y 935 s
Darjeeling e
7 —nZv A4 (HOT/ICE) Y 935 g
Earl Grey e
7 v ¥ 24 (HOT) Y 935 ma
AS S a m n rax
ZF DALEE Y 935 ma
Seasonal Tea o
FMDONVA RRT 4 — Y 935 ma
Seasonal Rooibos Tea "
Set Beverage
ty b FY 27 (Bv7/ Cup) + ¥ 385 mn
(Ky b/ Pot) + ¥ 605 man

Mo EEANIIETE T,

or TEA lists may be selected.

in tax

FA=a2—DEYy PFY2LELT, Ta—b— 33 THEIOF

To order a set beverage along with any item on the menu, one beverage from the COFFEE

RERMBE28ME H7=77 - hFF—7 13 / Cafe Latte and Cappuccino allergen: milk

Alcohiol
T7onva—)v
) — F I TaENY (R 334ml ¥ 880 #man

in tax

Suntory The Premium Malts (bottle)

TN U= ) a4 znu—7 RV
Champagne: Veuve Clicquot Yellow Label Brut,

75 2 / glass ¥ 3,300 mz

in tax

® b v / bottle ¥ 19,800 #ia

in tax

AR=F Y TVAY Tnyzy b - FVRT 4 =T
772 F-75¥ - 7Yay NV
Sparkling Wine: Brouette Prestige Blanc de Blancs Brut NV

VAT AN 77 2 / glass ¥ 1,320 BiA
Chardonnay e
R b v/ bottle ¥ 6,050 #man

in tax

HYAY Z253vyATF4uy 25vy v 7y
White Wine: Clarence Dillon Clarendelle Blanc

R F— 75 2 / glass ¥ 1,430 B
Bordeaux o

& v/ bottle ¥ 8,800 #mun

in tax

HYAY Y% b= X772 87 7522017
White Wine: Chateauneuf-du-Pape Blanc 2017

2— }Fawm—Xx 72 A / glass ¥ 2,530 BiiA
Cotes du Rhone in tax

A+ v / bottle ¥ 17,600 g

in tax

FRTA Y Ty F—F 3 2020
Red Wine: Chateau Mont Perat 2020

Rv F— 72 R / glass Y 1,430 mx
Bordeaux in tar

R b v/ bottle ¥ 8,800 #mxn

in tax

YA IV Y =TVEx 7Y 2P 747 Y= 2019
Red Wine: Givry Premir Cru "Servoisine" 2019

Ta—= =2 TR/ glass ¥ 2,530 Biid
Bourgogne o

K+ / bottle ¥ 17,600 mn

in tax



Non Alcohiol

J I T7nva—y

¥ by ——nr7Y— 334ml Y770 s
Suntory ALL-FREE Beer in tax

ANR=I VT4 vENVT = REIY ¥ [,430 man

Sparkling Wine: Le Porumier Pomillon

Mineral Water
EATNY F— & —

AT —v 7  500ml ¥ 880 #man

in tax

Surgiva Mineral Water

ANTI =Yy A=z ) 2 500ml ¥ 880 man

Surgiva Sparkling Mineral Water

kR FOMIAE 1 & TRLAMERS T3,

REBEMIZEXZ27vAX—DH2EEREE. HoMUDAX Y ZIZEHLDYAL
7230,

kBENOREBEZEITAREREREL Tl b T34, ekt 28 &E
PEUETOEMPR—DBRECHBELTH D, 7vrX—PHEIMEIEA
T3EENTIVET,

YEEEFA AV TT, FHICLIVEBOLO LBRELIHEN TS VET,

* All listed prices include tax.

* Please let the staff know of any food allergies in advance.

*Although all kitchen utensils are thoroughly cleaned, since the preparation environment is shared,
cross contamination with trace amounts of the 28 food items that may cause allergic reactions
cannot be ruled out.

*Photographs are for illustrative purposes. Depending on the season, actual presentation may differ.

Lunch Time Set

S

NIHOMBASHI

SEMBIKIYA

TOKYO 1834



Z2FEA LY b

11:00~14:00 (L.O 14:00)
¥ 2,860 mn

IN=DFFTERT7 2t EFADIV—F 4 RAEE N Ny Y2 FE=T71C,
2—b—32BHERRZILY P TT, FBROEEEIIES Z,

AAVT Ay Y2k —2EBRIE3IV

2y a—Hhv—54 R

RNRAFy TNy a2 FE—7

ANAY—aatFy I hv—

MKEEAIV—E Ny Y2 FE—Z @3N N—FAXTOTHEL R DTS,
+550 HTCv ¥ 27 —F 4 REBVRIET R,
I =FF— &I T,

TR R AT RS 28 i H

InN= 355N 7 = [ F KGR XA TN FVIT  DAT AV a—F Y
wyI-=Ahv=sAx /KA - FH B RE - PEDATD
SNAFy T unyvat—7 /B - BH-F - KE - DNE
Asfy—aaryvav— /BB I RE - DE - = (B

Lunch Time Set

11:00~14:00 (L.O 14:00)

¥2,860 in tax

This set includes our Fruit Salad Parfait and your choice of a Curry over Rice or Hashed

Beef over Rice, served with Coffee or Tea.Please enjoy it for lunch.

Please select one main dish.

Mango Curry over Rice

Pineapple Hashed Beef over Rice

Spicy Coconut Curry over Rice

* Each of these Curry and Hashed Beef set orders is a half-sized serving.
Regular sized servings are available for an additional ¥550.

* Served with a Mini Dessert

allergens:

Fruit Salad Parfait / milk, egg, soy, wheat, kiwifruit, orange, apple, cashew nuts
Mango Curry over Rice / pork, beef, chicken, soy, wheat, apple

Pineapple Hashed Beef over Rice / beef, chicken, milk, soy, wheat

Spicy Coconut Curry over Rice / beef, chicken, milk, soy, wheat, shrimp (seafood)



Scrawberry Fair
Menu

S

NIHOMBASHI

SEMBIKIYA

TOKYO 1834

Introducing Queen Strawberry

FIEZKREH 6. @RBEF IV IRIRFSCE T KBRS
WEOCATTBEN TE O LOWENTEE LI RO FHETIHRCH
LERVHIRLBBIRD ANV ADROWETT BALRHED V2 - —i
RbWEBHELA(ITIW,

From Miki-cho, Kagawa Prefecture, each strawberry is carefully grown in an elevated
structure and exposed to the full sun to produce healthy and delicious strawberries. These
strawberries are ripe and red inside, with a good balance of sweetness and sourness. Enjoy

the juicy taste of crimson strawberries.




Queen Strawberry Parfaic
JA—=YRPERY) =87 =

¥ 3,410 #
HfLctio &, Ml L TFRBRAE T LOKRD 28 WADBRG: 7 4 — >
AbaRY =" BRARACERL. 74 7 F R TRERHEA7 =TT,
ROHE THRCALHREBIRD NS Y 2ADRVWY 2 — ¥ —REFEDHERDV L,
JRRE NI N=FTARED YT =T aHEL VN —E=— % BT S
T,
Using an abundance of "Queen Strawberry", a winter masterpiece that can only be tasted at
the Sembikiya-Sohonten, radiant with a crimson color, this is a glamorous parfait designed
to resemble a tiara.This dish is a beautiful harmony of juicy strawberries that are red and

ripe to the inside of the grains and have a good balance of sweet and sour tastes, and the

marriage of the flavorful vanilla ice cream.

H g AR 28 EH ¢
-5 kE

allergens: milk, egg, soy

Wﬂrugutu Quecn Stftlwbé’fl‘y
TAR3TELEIA— R PER) —

¥ 2,530 #i

in tax

R AR 28 H
350 KE

\ allergens: milk, egg, soy

Queen Strawberry Juice

74 —YAPaRY =Y 2—2R Y 2,310 #a

in tax

Strawberry Chocolate Parfait

A bPaXRY —
Faav— |7 =

¥ 2,310 #
BOBEREETasDbbFaar7 4R
V-t BB A7 =TT, BRI
DODKRA Yy F 7Y —uh, kb —ERE
RFRIZEI &N TE T,

This parfait combines seasonal strawberries with

rich and full-bodied chocolate ice cream.The
light and airy whipped cream enhances the

richness of the flavors even further.

= 2 AR 28 fhEH ¢
; gL g0 - KE

allergens: milk, egg, soy

Strawberry Yoghure Parfait

A PaxX)Y —
A— T W RNT7 =

¥ 2,310
Fv—rva—rnrERLE. Kehri
N7 2TT, BOHKEI -V PDIED
DRFERD N5 > ZNBZEO RO W 24 A

HLZT, !
¥

A refreshing parfait made with plain yogurt.The

balance between the sweetness of the strawberries
and the subtle acidity of the yogurt creates a deep
and delightful flavor.

HESE PR 28 B H - it
SL-0- KT - ¥5 5 : - T

allergens: milk, egg, soy, gelatin

Mille feuille de fraise
ENZ74—2 Fy Zv—X

¥ 1,870 man

in tax

R AR 28 dh E
NE 3L 80 - RE

allergens: wheat, milk, egg, soy

Strawberry Juice

ApPaRY =T 2—2R ¥ 1,650 ma

in tax






Parfair with 4 Citrus Varieties and Black Tea

4 FEDIHNG EALFZ DS =

Y 2,750 mn

in tax

AT OB ZIE RO X 27 =TT, 77V 4 OF L PHBEDORS»
SR D—E U ETT, BFATELADOYFEYY =R 20T THD
ZElbBERELAL T3V,

This parfait allows you to savor four different citrus flavors at once. The aroma of Earl Grey
enhances the refreshing taste of the citrus. You can also enjoy a change in flavor by drizzling

honey cinnamon sauce to your liking.

R R AORLAE 28 8 E

- -AFE - Arvry KRE-¥53F>
XiEbso, FHEHEALTEET,
allergens: wheat, milk, egg, orange, soybean, gelatin,

honey, Western liquor used

Gateau au Fromage Orange

Ab— st 7me—a.
i AV
¥ 2,860 mn

in tax

AOMBEOHE - bW E, RO LNT
REREAMDOEFRM S ) —rF—XF—F
P —Ili,

Experience the sweet and tangy flavor of seasonal citrus combined with a

smooth and rich homemade cream cheese cake on one plate. Please enjoy
this exclusive dessert available only at the Azabudai Hills store.

e AR 28 f H

- - FE oAy kB ESF

allergens: wheat, milk, orange, soybean, gelatin

Seasonal American Shortcake

=X F v
TAVAYYa—bbFr—*F%

¥ 2,200 #
TEREHOYa—r—F% HiEOH
ol Wy —REBERI—INVETARP
ZOoDBARYIILEbEE L I VIIC
BLEPLI—HIIEALLEP TS,

This is one of Sembikiya's classic menu items, a traditional shortcake.
Available seasonally, it combines a sweet and tangy citrus sauce with rich
yogurt ice cream on a soft sponge cake. Please enjoy it dipped in milk.

TR AR 28 i H
O-3LhE- KRG FoNEEEFHL TS T,

allergens: wheat, milk, egg, soybean, gelatin,

Western liquor used

Seasonal Sandwich Setoka Citrus

Y=RAFNF Y FA T
L

¥ 2,420 B
FREAVIFAF Y FL v FLEBHD
BEPRERLEY Y FA vy FTF, AT
ATLVEEDLDRSHSLATYAL P Fa
av—tOH3ICMAASY v & LIZERD
HELHIT,

This is a Sembikiya original sandwich made with the currently in-season

setoka citrus. You can enjoy the refreshing taste of juicy setoka citrus
along with the sweetness of white chocolate, and the crispy texture.

R FATR S 28
IL-AhER-Fv4Tv—Y KE

allergens: wheat, milk, kiwi , soybean






W7 = KT LES Evening Parfait

Daimasaki Oranges and Kumquat

¥ 2 s 53 O BiaA ¥ 2, 53 0 in tax

Voa— v — ’Cgﬁu* LHAD NS 2 ﬁ‘ﬁ‘@t@ VS j({;‘? V) '§"0) oy — We've created a parfait by combining the exquisite balance of the juicy, tang

Ny b, A=)V P4 DT ry—Ny bEDbEAZ7=I1ZLE Daimasaki oranges with yuzu sherbet and sparkling wine sherbet. How about it as a
. N delightful finishing touch?

L72e RD—FHIZWHABTL &k I D, ” ”

HE AR 28 E ¢ allergens:

-KkE-¥w53F>
MEEEPHEHL TR LT,

XAy YV=vr)afzn—7_n sz ¥ 3,300 mz Champagne Veuve Clicquot Yellow Label Glass ¥ 3,300 intar
#ir ¥ 19,800 wn Bote ¥ 19,800 intar

K2 TFNA—NAR—Z ) FIAYDTHELTEVE T, *Non-alcoholic sparkling wine is also available.




Sembikiya's History
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[18344F (REs54E) LH] Al LMY

Around 1834: at the time of foundation

» 30 s 4
*

[1916 4 (RESHE)H] 71— 58— 5 — DY

Around 1916: inside the Fruit Parlor

(1923 4 (KE1248) H] BISRKE I 0 EHIAJE
Around 1923: the flagship store in Nihombashi-Muromachi

after the Great Kanto Earthquake

TEREDIEE D d. TR 1834 £ 2 £, BEE - TEFN GR - HE
EHATH) TRERBROESZH VTV KERED. KIEDOKIED B
D, AFTZLT2 12D ICHRERPRY T EZHEDIZ EDNE oI TLTZ,
FES)NNZ T Y KD LES L) OFRZHE Y1 EFEZIT (B - HARB AT
2. BEHTA—~FoRbuw2RE 2% T, TERBRILE L Ax D #»£0
F Uiz, ZMRE - HOEICE)IREHAZORER2ZU 2 X510k, &k
RN LRERYI D 25,

RLoRRI KLY 2EY. FAEOIUEPHAEICA- TS B3 L5 RB L,
TEBOWE LD EAZ T, AER» S B2 RE LuEYNL. JEF I EM
ZA Db o TALREREE LI, DbD I v—Y 58— — L7z 2T R A
PEESEROD ZOETT, WEREOR® I, BRERZHABT 2L
B IMREZPETET,

Z0th, BEABKSCE IO 2BHPIAKE, 2 DBEHRIIIZAON
BHo. BESG LEBTER - SRETERL D EIMTEBEI LTS
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Sembikiya's origin dates back to 1834 in the late Edo period. Benzo Ohshima, who had opened a
dojo martial arts training hall for the Ohshima style of Sojutsu [the art of the spear] in
Sembikimura in Musashi Province (present-day Koshigaya in Saitama Prefecture), began selling
vegetables and fruit to make ends meet amid the devastation of the Great Tenpo Famine. Benzo
went down river to what was then the busiest part of Edo, Fukiyacho (present-day
Nihombashi-ningyocho), and put up a sign that read "Fruit Inexpensively Sold Here". Sembikiya
rapidly earned a good reputation among the people. Under Bunzo Ohshima's second-generation
management, Sembikiya began serving the Tokugawa family as a purveyor, and the focus shifted to

luxury products.

As the samurai era drew to an end and western culture began making its way into Japan,
Sembikiya westernization also increased. Although they were extremely expensive, rare fruits
purchased from foreign ships were very popular. Around this time that the Fruit Restaurant, which
later became the Fruit Parlor, opened. Sembikiya's drastic developments to further improve quality

included beginning cultivation on its own farm.

After having survived the Great Kanto Earthquake and the ravages of two wars since that time,
with the support of many customers our business has grown along with that of the Kyobashi
Sembikiya and Ginza Sembikiya branches. Although the area itself has changed dramartically, the
Sembikiya flagship store sign still hangs in Nihombashi, the place the company was founded.
Being able to establish another location to meet customers here in Azabudai Hills has been a great

pleasure for Sembikiya.

Using the trust we have previously built up as an asset, we will strive to share nature's bounty

with as many customers as possible. We thank you for your continued patronage.



