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




Fruiv Salad Parfair
IN—=I Y FHNRT =
Recommend

¥1,870 #mn

in tax
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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.

REFMESE 8B IO A Y
Allergens: milk, egg, orange



Assorted Fruir Seleceion and Tea Ser
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Recommend

¥5280 mn

in tax
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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
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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




Grand Menu

Pineapple and Coconur Parfaic (with Nata de Coco)

NRAFy Fvtaary D7 =
(F&27FaaAb)

¥ 2,530 #mn

in tax
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We've combined sweet and juicy golden pineapple with complementary coconut ice cream and
vanilla ice cream. Passion fruit sauce is added as an accent to create a parfait that evokes the

fragrance of the tropics.
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This is a standard menu of items that have been popular
Allergens: milk, egg, soybean

at the Sembikiya flagship store for many years

* Please be careful not to choke on the nata de coco.




Sembikiya Special Parfair

TRBEARARY » V87 =

Recommend

¥ 3,190 #mn

in tax
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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.

HEFEMAEE28MmE: L -0 KE - NFF - XV Ao N—D - FL Y

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



Muskmelon Parfaic

RATZ A UNT =

Recommend

¥4,180 mn

in tax
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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.

HEFPRE 28 8E: 3L B0 - KT
Allergens: milk, egg, soy



Banana Chocolate Parfair

NFFFaav—Ir7=

Y 2,640 #mn

in tax
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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.

REFMRS 28 H: FL - B0 - KE - NF S
Allergens: milk, egg, soy, banana

Fruic Yogqure

In—J I —T7)vh

¥ 2,420 mz

in tax
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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.

HEREMEE28HE: 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
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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 —2bDhHD

Y 2,860 #mn
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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 TARIY) — A&

AYARY v =Xy b
Cassis Sherbet

vra—Y ¥ -y}
Mango Sherbet

ARy =Xy}
Melon Sherbet

¥ 1,210

¥ 1,210

¥ 1,430

Bk

in tax

Bk

in tax

Bk

in tax

NFFTARZ ) — 4

Banana Ice Cream

Faar7AR7 ) — A4

Chocolate Ice Cream

TRAFTZARZ Y — &

Avocado Ice Cream

N=FTART Y — A

Vanilla Ice Cream
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NFFTARIY)—=2 /3L - P - NFF
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¥ 1,210 2
¥ 1,210 2
¥ 1,210 2
¥ 1,210 s

in tax

Allergens:

Banana Ice Cream / milk, egg, banana
Chocolate Ice Cream / milk, banana
Avocado Ice Cream / milk, egg, orange
Vanilla Ice Cream / milk, egg



American Shortcake: Strawberry / Blucherry / Mived Berry

TAVHYa—br—F
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¥ 1,980 #i

in tax
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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.

FEFADRS 28 S H: FL- B0 - KB - PE
Allergens: milk, egg, soy, wheat




Fruic Sandwich

IN—=IY U F Ay F Y 2,090 mn

in tax
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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 - FE XV LoD

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,
ANIGADDH BV~ P4 v FTT,
This satisfying sandwich combines the creamy texture of ripe avocado and acidity of fresh tomato.

REFMRSE 28 mA: Fo- O - KE - PE
Allergens: milk, egg, soy, wheat

Mived Sandwiches

LV ITAY Ay F ¥ 2,090 wmn

in tax

IN—IF Y FAFETRIFEI=LIDF Y FAL v FREVEDLDEL—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
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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 D EERAARFF Y HVv—TF, EVROAANLRLEaA7DH B
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 - 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 EREOEAZPH/ECEIEH LAYy 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 B - 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
NI 24D

I HREHEESRE: 7L - 5 ¥ 1,980 ma
Mango Allergens: milk, egg S
NFF wemegsaE: doovy ¥ 1,650 ma
Banana Allergens: milk, egg, banana e
APENY = mempmssaE: 9L - o Y 1,650 ma
Strawberry Allergens: milk, egg o
TH =Y = smemmsssaE: gl 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 e ¥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 AP Y 825 ma
Espresso e
57 =27 (HOT/ICE) Y 880 mn
Cafe Latte EEAMAR% 28 B FL e
Allergen: milk
hFF— ) maEmEEsGE: T ¥ 880 mn
Cappuccino Allergen: milk e
Tea
G
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
F DALFE Y 935 ma
Seasonal Tea o
FMDONVA RRT 4 — Y 935 ma
Seasonal Rooibos Tea "
Set Beverage
ty b FY 27 By 7/ Cup) + ¥ 385 man
(Ky b/ Pot) + ¥ 605 ma

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

75 2 / glass ¥ 3,300 mz

in tax

® b v / bottle ¥ 19,800 mia

in tax

AR=F Y TVAY Tyzy b FVRT 4 =T a -
772 F-75¥-7Yay b 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 #mn

in tax

HYAY Z2vyRATF4uy 25vy v 7y
White Wine: Clarence Dillon Clarendelle Blanc

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

& v/ bottle ¥ 8,800 s

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

R4 Ty F—F 5 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 =FVE= 7Y 2y 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



ZVFEA LY b
11:00~14:00 (L.O 14:00)

¥ 2,860 m
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+550 HTVv ¥ 25 —F A ZEFWRETE T,
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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

* Please ask our staff about the contents of the fruit salad parfait.

allergens:

Fruit Salad Parfait / milk, egg, orange

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)






Colorful Tropical Fruit Parfair

FEREDE Y V7 =

¥ 2,200 ma

in tax

2y a—, AR ¥, aaFy VR EFEEOIN—YDHIZY -2 T —F—
FIRPHRY v —Ry P ellaEbeERRELON L7 =TT,

This parfait features a delightful mix of tropical fruits such as mango, papaya, and coconut,

combined with a shikuwasa-scented refreshing sherbet to bring you summer vibes.

R R MR % 28 i H -
O -ZL - XA o= - NFF

allergens:

egg, milk, kiwi, banana



Peach Fair
Menu
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Peach Parfair

E—FR7 <
¥ 3,080 #min

ATEFTLORTE . LRAEARD Bk 27208 oy s, BETZ Y —
F—BAN=ZFTAR, KW RE—F vy —xy P ETHHD Tk %
FHRLHIZZ W,

Enjoy the seasonal peach with its juicy flavor and refined sweetness, generously topped over

rich and creamy vanilla ice cream and refreshing peach sorbet.

R IR ARLAE 28 dh H
FL-Om- KE - b3

allergens: milk, egg, soy, peach

Peach Juice
E—FYa2-2 ¥ 1,980 mn

RS 28 B D b
allergens: peach

Peach Shake
E—Fvxzds ¥ 1,430 mn

M8 E: FL - DT - b D
allergens: milk, egg, peach

Peach Melba

E—F X v
¥ 2,860 #n

HL T 2a—v—BkOavE— P73 AR —vEVYY)—DHEE-
3P MHLbIYEDV LEZPRERLHICEMH LIS, DOOHF LM 2 ERBOK
b THREL T3V,

Sweet and juicy peach compote is complemented by the sweet and sour flavors of raspberries
and lemon jelly, creating a refreshing summer treat. Savor the blissful taste that spreads in

your mouth.

S SRR 28 B E
L-AZ-dd - KRE- 275>

allergens: milk, wheat, peach, soybean, gelatin






*A@ l:°—-9"/*’7 T

Y 3,300 #man
AOkZSAFEEDEAT7 = LE LT, BFATRASA—2 YT 4 >
TR LEES bW EERELAVWIZIETE T,
KFFR500HTRAN=Z Y I VA NPT x Y RNUANDEBESFEDVILET,
i E AR 28 fhE

F-AE-DD-KRE-EFF
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VXN Y=Y Y)afzun—5~v 7oz ¥ 3,300 ma
#xtrv ¥ 19,800 #ir

X2 TNaA—NAR=—2 )TV A OTHBDIEVE T,

Adult Peach Parfait

¥ 3,300 in tax

A parfait featuring seasonal peaches combined with lychee. For a different flavor, enjoy

it with a splash of sparkling wine.

* You can upgrade from sparkling wine to champagne for an additional 500 yen.

allergens:

milk, wheat, peach, soybean, gelatin

* As this parfait contains alcohol, it is not recommended for minors,
pregnant women, or those who will be driving.

Champagne Veuve Clicquot Yellow Label Glass ¥ 3,300 i
Bottle ¥ ] 9, 800 in tax

*Non-alcoholic sparkling wine is also available.







Parfair with Okayama-produced Shine Muscar (With nata de coco)

FIERE v [ <R Dy DT =
(F&27a2aAb) ¥ 3,190 #mn

in tax
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It is a parfait packed with Shine Muscat grapes from Okayama Prefecture with the elegant
aroma and sweet flesh. We combined fresh Shine Muscat grapes with refreshing lime jelly
and sherbet, and yogurt ice cream that enhances the sweetness of the fruit. The Muscat
grape jelly and sherbet increase the fragrance and flavor, making it a refreshing dish with a

rich flavor.

HEE MRS 28 dhE -
VAT - E5FY

allergens: milk, apple, gelatin

XKFEFaaZDEIlEIoRVEIERBLTEALEND LISV,

2% Please be careful not to get Nata de Coco stuck in your throat.

Azabudai Hills Limited

Seasonal Grape Parfait

HOHE N7 =
¥ 3,190 s

in tax

2 HOBHEHEA -2 ¥ AR Ay PDI 2a—v—KEbuwt, 3 HD
FTARAN—FIIHELDE 7 2 1t EFE Lc, "V A4 bFaarzso 7w
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We've crafted a parfait that lets you enjoy the juicy flavors of two grape varieties, Pione and
Shine Muscat, together with three types of ice cream simultaneously. Please savor it along

with the textures of white chocolate crumble and crushed white sesame tuiles.

R R RLE 28 0 H ¢
m-F-pE-ZTF-RKE-EIF

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

MATFRILC & D REPRZ ZHEN TS E T,

2¢Types may vary depending on stock status.



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

Around 1834: at the time of foundation

[1916 4 (KESHE)H] 71— 58— 5 — DY

Around 1916: inside the Fruit Parlor

(

9234 (KIEE1248) tH] BASR KR IR 0 EHIAJE
Around 1923: the flagship store in Nihombashi-Muromachi

after the Great Kanto Earthquake
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F Uiz, ZMRE - HOEICIE) I REHAZORER2ZY 2 X510k, &5k
RN LRERYI D 25,
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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.



