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




Fruiv Salad Parfair
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Recommend

¥1,980 mn

in tax
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A vibrant combination of fresh vegetables and seasonal fruits, elegantly arranged in a single glass.
This unique and healthy parfait blends the creaminess of avocado ice cream, the sweetness of

pumpkin salad, and the tanginess of citrus vinegar dressing into a novel taste experience.
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Allergens: wheat, milk, egg, orange, soybean




Assorted Fruir Seleceion and Tea Ser
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Recommend

¥ 5,390 ma

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.

RHERMEE28HE: NFF - FTVATN=Y - FL Y

Allergens: banana, kiwifruit, orange



Seasonal Fruir Cockrail

S—RXFNITN—IRF

Recommend

¥1,980 #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. HERMEE28HE: vy - VAT

Allergens: orange, apple




Seasonal Sandwich SAKURA

S=AFAF Y FA v F K

¥ 2,420 mn

in tax
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This dish is a combination of our standard fruit sandwich and a sandwich with sakura bean paste

and strawberries. Please enjoy the refreshing aroma of sakura.

BEEMES 28 0E: I E - F V47— - KT

Allergens: milk, wheat, kiwi, soybean

Strawberry & Sakura Maccha Parfaic

BLIERDOEF N7 =

Y 2,750 @

in tax
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This parfait is made with Queen Strawberries,along with seasonal domestically grown
strawberries. The bittersweet matcha ice cream pairs beautifully with the rich sakura cream ice

cream and sakura whipped cream, creating a dessert that embodies the flavors of spring.

RERMBE 28 8B NFE - FL - B0 - RE
Allergens: wheat, milk, egg, soybean



Agrume Parfaic
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¥ 2,860 #mn

in tax
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We paired the sweet and tangy flavor of seasonal citrus with the refreshing taste of yogurt ice
cream and orange sherbet, topped with white chocolate crumble. This is a delightful dish that you

can enjoy refreshing until the very last bite.
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Allergens: egg, milk, wheat, orange, soybean, gelatin

Two Types of Strawberry Mille-Feuille

DEBEDI N 4 —

¥ 3,300 mn

in tax
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Crispy pastry layers filled with whipped cream and custard, delicately garnished with two types of

strawberries and berries. For a flavor twist, enjoy adding a sprinkle of rock salt to taste.

HEEmRE 28 B B0 - 3L - R - RE

Allergens: wheat, milk, egg, soybean



SETOKA Parfair

HEHIhDNAT = Y 2,750 #n

in tax
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“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.

FERMRE 2 RE - Av Y - S F Y
Allergens: milk, orange, gelatin
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SETOKD juice

BEMT 22— R ¥ 2,200 #xn
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Allergens: none

Caramel Banana Parfair
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¥ 2,750 ma

in tax
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Please enjoy a slightly bitter banana parfait, where the caramel sauce and caramel ice cream bring

out the sweetness of the banana.

FEFEAR s 28 mE: FL - B0 - KB - NS

Allergens: milk, egg, soybean, banana



Grand Menu

TREEFETRERLINTOIEFA=2—TF

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




Sembikiya Special Parfair

TIRBEBARARY » V87 =

Recommend

¥ 3,300 #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.
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Allergens: milk, egg, soy, banana, kiwifruit, orange



Muskmelon Parfaic

RATZ A UNT =

Recommend

¥4,290 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.

HEFEMNE 28 8E: B B RE
Allergens: milk, egg, soy



Banana Chocolate Parfair
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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.

BEFEMRS 288 H: FL- O - RE - NF T
Allergens: milk, egg, soy, banana

Fruic Yogqure

In—J I —T)vh

¥ 2,530 ma

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.

HEREMESE28ME: FL NFF - FTVA o= - Fr oY - BE

Allergens: milk, banana, kiwifruit, orange, honey



Custard Pudding a (a Mode

IV 75— F

Y 3,300 #x

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.

EEEMEE28ME: FL O - RE - NFF - FVATTN—Y - FL Y

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

Cream Anmitsu

7V —2bDhHD

Y 2,970

in tax
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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.

BERMHE28%E: LB - RE - NFF - FVATN0—Y - Fr Y

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



Sherbec & dce Cream

X —RY P TARIZY — A

AYARY v =Xy b
Cassis Sherbet

vra—Y ¥ -y}
Mango Sherbet

ARy =Xy}
Melon Sherbet

¥ 1,320

¥ 1,320

¥ 1,540

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
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¥ 1,320 ma

in tax

¥ 1,320 mn

in tax

¥ 1,320 #a

in tax

¥ 1,320 #ma

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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¥ 2,090 #mn

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.

FEFAESE 28 B 3L OF - RE - P E
Allergens: milk, egg, soy, wheat




Fruic Sandwich

IN—=IH N4y F ¥ 2,200 #n

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.

HERME%E288%E: 3L - RKE - PR - Fv 4 or—Y

Allergens: milk, soy, wheat, kiwifruit

Avocado and Tomaro Sandwich
TRAFEIIPD YN Ay F ¥ 2,090 #n

in tax
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This satisfying sandwich combines the creamy texture of ripe avocado and acidity of fresh tomato.

REF MRS 28 A FL- B0 - KE - N E
Allergens: milk, egg, soy, wheat

Mived Sandwiches

LV ITAY Ay F ¥ 2,200 wmn

in tax
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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.

HEEMEE28ME: I - RE - DR XV AT -

Allergens: milk, egg, soy, wheat, kiwifruit



Mango Curry over Rice, with Mini Dessert

~vI—Hhv—742R
T S P ¥ 2,200

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.

REFAEE 28 A KA - FA - BA - KRE - PE - VAT
Allergens: pork, beef, chicken, soy, wheat, apple

Spicy Coconut Curry over Rice, with Mini Dessere
Y

ANAY—aaFyIhv—742R
=T F Lo ¥ 2,310 #

in tax
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This is a slowly stewed chicken curry. It has been prepared with fragrant spices and rich coconut milk.

RERMESE 280 E: £ -BR-F - RE - DFE =¥ (ANE)

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

Pineapple Hashed Beef over Rice, with Mini Dessert

RAFOITNVANY Y2 FE—T7 54 R
S Yok Y 2,200 #a

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

is the secret ingredient.

mEREME% 28 HE: W - FBR -3 KE - NFE
Allergens: beef, chicken, milk, soy, wheat
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Fresh Juices
Zvyyada—A

Fvry BEFHBS8RE: L YD
Orange Allergen: orange
TVv—=TTN—=

Grapefruit

RNAF Y T

Pineapple

RAZAn Y

Muskmelon

Sy 7 A BREHNE8RE: SFF A v oy
Mixed Allergens: banana, orange

¥ 1,650

Y 1,650

¥ 1,650

¥ 3,080

¥ 1,980

Bk

in tax

BiA

in tax

Bk

in tax

BiA

in tax

Bk

in tax

Milkshakes
NI4T

I HREHRE2RE: L - 5 ¥ 2,090 ma
Mango Allergens: milk, egg S
NFF wemessaE: ooy ¥ 760 ma
Banana Allergens: milk, egg, banana e
APaNY = wemmmssnac I - 50 Y 1,760 iz
Strawberry Allergens: milk, egg o
TH =Y = memdsssaE: gl 5 Y 1,760 ma
Blueberry Allergens: milk, egg e
7R K WA S28 8E: 5L - B Y 1,870 iz
Avocado Allergens: milk, egg e
Necears
7B =
<~ a— ¥ 2,200 ma
Mango in tax
PO ¥ 1,870 #ma

Papaya

in tax



Cq ﬂﬁ’ ¢

a—t—

7 v F (HOT/ICE)

¥ 935 ma
Blended (hot / iced) e
TA) B Y 935 mn
American e
TRAFVvy Y Y 935 ma
Espresso o
17 = 2 7 (HOT/ICE) Y 990 man
Cafe Latte  ®@EAKS28&H: 3L
Allergen: milk
HFF— ) wmEEssEsmE: T ¥ 990 man
Cappuccino Allergen: milk o tax
Tea
G
LAY
&' — Y >~ (HOT/ICE) Y 1,045 sz
Darjeeling e
77— v A4 (HOT/ICE) Y 1,045 mz
Earl Grey e
7 v ¥4 (HOT) Y 1,045 ma
Assam in tax
FHOUK ¥ 1,045 ma
Seasonal Tea 4
FEWDONVA KRR T 4 — Y 1,045 s
Seasonal Rooibos Tea ’
Set Beverage
ty b FY 2 (v 7/ Cup) + ¥ 495 mn
(Kv }/ Pot) + ¥ 715 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

BERMEE28ME »7=77 - #7F—/ 3 / Cafe Latte and Cappuccino allergen: milk

Alcohol

T7onva—)v

FP)— - FvITaENY () 334ml ¥ 880 m

Suntory The Premium Malts (bottle)

AR S VD EVES- Py
Champagne: Veuve Clicquot Yellow Label Brut,

75 2 [ glass ¥ 3,300 mz

in tax

K +ov / bottle ¥ 19,800 #

in tax

AR=F Y TVAY Tyzy b FVRT 4 =T a -
7Y F-75¥ - 7Y)ay PNV
Sparkling Wine: Brouette Prestige Blanc de Blancs Brut NV

DA TS 75 2 [ glass Y 1,320 wmx
Chardonnay e
R b v / bottle ¥ 6,050 min

in tax

HUAY 77 VvyRAFiuy 273vyRFv 7oy
White Wine: Clarence Dillon Clarendelle Blanc

R F— 72 A [ glass ¥ 1,430 Biik
Bordeaux e

AR v / bottle ¥ 8,800 #a

in tax

HYAY Y% b= X772 7 7522017
White Wine: Chateauneuf-du-Pape Blanc 2017

2—F7am—X 75 A [ glass Y 2,530 mn
Cotes du Rhone in tax

A bov/ bottle ¥ 17,600 mn

in tax

FRTA Y % P—F2F 2020
Red Wine: Chateau Mont Perat 2020

R R — 75 A / glass Y 1,430 mx

Bordeaux

R v/ bottle ¥ 8,800 #mxn

in tax

MUAY VYY) —TVi= 2 )2tV 77 I—2 2019
Red Wine: Givry Premir Cru "Servoisine" 2019

THT—= 2 27’5 2 [ glass ¥ 2,530 m

in tax

A b v/ bottle Y 17,600 s

in tax

Bourgogne



Non Alcohiol

J T a—yw

PPV —F—r7Y— 334ml Y770 s
Suntory ALL-FREE Beer in tax

ANR=I VT4 vERNVI = KRKZAY ¥ [,430 man

Sparkling Wine: Le Porumier Pomillon

Mineral Water
EATNY F— & —

AT —v7  500ml ¥ 880 #man

in tax

Surgiva Mineral Water

ANTI =Ty ARsS—2)rZ 500ml ¥ 880 mn

Surgiva Sparkling Mineral Water

kR IE L TRUAMEME T T,

(BMIZEB 7 Vv AF—DH B FEHE. HOMPLHRZy 7ITFHLDOPL
7230,
kBENOREBEZEITAREREREL Tl b T34, ekt 28 &H
PEUETOEMPR—DBRECHBELTH D, 7vrX—PHEIMEICEA
TRA3EENTIVET,

YEEEFA AV TT, FHICLIVEBOLO LRRLZBHEN TS VE T,

* 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



ZFEA LY b
11:00~14:00 (L.O0 14:00)

¥ 2,970 mn
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Lunch Time Set
11:00~14:00 (L.O 14:00)

¥2,970 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)



Introducing Queen Strawberry

HIERZAKRE 5O, BBV RIRIECE T KBPV-
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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.

Scrawberry Fair
Menu

S

NIHOMBASHI

SEMBIKIYA

TOKYO 1834



Queen Strawberry Parfaic

JA =R PERY) =7 =

¥ 3,630
in tax
HfLctio &, Ml L TEBRAE TLOKRD 2 R WADBRG 7 4 —>
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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.

HE AR 28 EH ¢
-5 KE

allergens: milk, egg, soy

Wﬂrugutu Quecn Stftlwbé’l’l‘y
TARTEIA— R PrR) —

¥ 2,750 ma

in tax

R AR 28 i H
350 KE

\ allergens: milk, egg, soy

Queen Strawberry Juice

IJA—RAIER) =T 2—2R Y 2,750 ma

in tax

Strawberry Yoghure Parfait

A fBaRY —
I—T Vb7 =
¥ 2,750 @

in tax
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W7 =TT, BOHWE -2
F DEDOMRIEED ST > 2D BZE
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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.

g MRS 28 b H ¢
-G KE - EFF

allergens: milk, egg, soy, gelatin

Strawberry Juice

2 PERY)—T 12—

Strawberry Chocolate Parfait

A buaxXR)Y —
Faav— b7 =

Y 2,750 s
BOEREETaZODHEFaaT 4
27 ) —ntEbEIAT7 =TT, B
PhREDVDHRAL v T 7Y — 2h,
XY —BERERRICEXITE 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.

S SR 28 i
-5 KRE

allergens: milk, egg, soy

Y 1,760 #in

in tax



Azabudai Hills Limited

Night Parfair
Citrus & Chocolate
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Night Parfait Citrus & Chocolate

¥ b , 52 0 in tax

This refreshing parfait is crafted with seasonal citrus, lemon jam, and honey ice cream. Enjoy

the exquisite pairing of rich chocolate and a crispy pie.

allergens: wheat, milk, egg, orange, , gelatin

Contains honey.

Ginger-Infused Highball

all made with whiskey, o e juice, and lemon juice, enhancing the citrusy tang,
nced with spicy ¢ r ale for a sharp, adult flavor. Enjoy the rich aroma of whiskey

and its crisp, refreshing taste.

Contains honey.
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¥ 4,290 mn
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Muskmelon Afternoon Tea

¥4,290 in tax

To celebrate the first anniversary of Azabudai Hills, we are delighted to present a special
Muskmelon Afternoon Tea. Don't miss this exclusive, limited-time experience available only
at Azabudai Hills.

First tier: Assorted Muskmelon
Second tier: Lemon Cheesecake
Third tier: Open Sandwich
Drink: Melon Soda

allergens: wheat, milk, egg, soybean, salmon, banana
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Seasonal glasage cake

¥3, 080 in tax

This dish is an assortment of ~ * Seasonal Grassage Cake' and seasonal fruits, exclusive to

the Azabudai Hills store.

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

Seasonal glassage cakes will change depending on the season. Please ask our staff for details.
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Around 1834: at the time of foundation
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Around 1916: inside the Fruit Parlor
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Around 1923: the flagship store in Nihombashi-Muromachi

after the Great Kanto Earthquake
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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 dramatically, 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.
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with as many customers as possible. We thank you for your continued patronage.



