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




Fruiv Salad Parfair
IN=IFFHRT =
Recommend

¥ 2,090 man

in tax

ZVvy Y aBBELAORME O EOD SR IHRR—HTT., 7RA N7
AZRDZ Y =23 LR LbFZXDHK, 77Ky —XELRH—-Fry
YT DR R L o RHBE D~V Y =87 =TT,

This is a parfait fresh vegetables and seasonal fruit all in one glass. The creamy avocado ice cream,

the sweetness of the pumpkin salad, and the sourness of the raspberry vinegar dressing all come

together to create a new kind of healthy parfait.

kol

HEFEMRgE s mA: B -3 hE vy -k

Allergens: egg, milk, wheat, orange, soybean




Assorted Fruir Seleceion and Tea Ser

TI)—b7ZN=DVEVIa v
TA4—tYy FDOZ

Recommend

¥ 5,390 ma

in tax

BUHWIAEARTA2ORY 2, 778X -V 74 —RAZANVTEELAVE
1PE33, TEBZPRET 2 ~227 2 n Pl MERORY., W2
TR ERET L, RIGHICDELL, 74 —F A4 20H ERHESPD
tELET,

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

FHieRERT 2 Rt r Y Gbe iy v Iavk—ll, TEERD 7 Vv—
Vo= LRI OEERO I v =Y Ry FTF, BELRKOFS®
ATHT LI EZARAHEKD > 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.

FERMBE28HE: v Y - DATD

Allergens: orange, apple



SETOKA Parfair

HEHIhDNAT = ¥ 3,080 mn

in tax

LBV LLERUZARK BETATATLLEDVLO L H]), EHREL
e, ZOEITEHLAVKRIETIET, Ny varyIv—YY—RRT7 7%
YD, B BAT 2 EHA LD LTI,

“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.

FEEEMRE 228 RE L AV Y - 5 F
Allergens: milk, orange, gelatin

KFEFaaZ2DLlHEZIOERVEIICERLTHEALEN IS S,

SETOKI juice

BHENT 2 —R Y 2,530 s

in tax

WS 28 EH: EL

Allergens: none

Japanese-scyle parfaic

ﬂ]/\o7 =

Y 2,970 #2
KOOI REFIL IV N BAEVHEEL)V L HETAR ERITARDEFEL
LEL BEDas7PBILLERVEST  HEANFFO7vyvaHAEKY
AV FaarzsrFD772 . BEBEITHEDIRVELVIZR,TVET,

Silky soy-milk pudding topped with bittersweet matcha jelly and matcha ice cream. Roasted
kinako ice cream and rich kuromitsu syrup add gentle depth, while fresh strawberries and banana

with a touch of salted white-chocolate crunch keep each bite bright and satisfying to the very end.

FEFMEE28HE - R KBNS T

Allergens: egg, milk, wheat, soybean, banana, gelatin



Grand Menu

TFREEAETREHLIN TV IEFA=2—TF

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




Sembikiya Special Parfair

TIRBEBARY » Vo7 =

Recommend

¥ 3,630 ma

in tax

FREOHED TR TEBEHBR LI A7 =, BXI32%2W2 BP0 TIZIE.
NS TARRY ¥ =Ry b, "A v T2 V=R EPBLERoTVT, UL
BULTLIHDbVWHAEEVET, BEOUVLEOEITW - b E THAEEL TS W,

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.

EEFEMEE28ME: FL O - KRE - NFF - FVATTN—Y - FL Y

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




Muskmelon Parfaic

RATZ7 A UNT =

Recommend

¥ 4,510 man

in tax

TEROEBREM THE A7 Auvie, bW 7 =2TF, —X—R
TTEIETONLRER, FELREY LEELHACBOLTVES, "4y S
2V =T ARZY) — A TENZOTIRDPLFHELALITS 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.

HEFEPNS 288 E: B B KE
Allergens: milk, egg, soy



Banana Chocolate Parfair

NFFFaav—I7=

¥ 3,080 #
BEESBERLIEAF F2RALRACHEC, Faav—LtLAbELEED
N7 2TF, a7HPEHPBERA Y 77 ) -2 EOFETORVTARS Y — &
N, ANFFOHBEL) —BRLRBELZLDIZLET,
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.

FERMBS 288 H: FL - O - KE - NF S
Allergens: milk, egg, soy, banana

Caramel Banana Parfair

AT ANVNFFIRT =

¥ 2,970 mn

in tax

HGANI —REATANTARD, NFFOHE#E[ENTE2Lb ot
ER—RANFFR7 2% FHE LAV,

Please enjoy a slightly bitter banana parfait, where the caramel sauce and caramel ice cream bring
out the sweetness of the banana.

EEEHRE 28 S EH: FL - B - KE - NFF

Allergens: milk, egg, soybean, banana



The Banana Parfair

YeNFF T =

Y 2,750 @

in tax

BELXHALHEODRDLWEEZANFFDPEHED A7 =z, N=FT7 4R L
NFEFTZAZAROVSIECITEN R EREEDWEEAHLE T,

Bananas take center stage in this parfait, which boasts a rich and luscious flavor. Vanilla ice cream

and banana ice cream create a luxurious flavor that fills the mouth.

EEEMEg 28 mE JFE - F - B - KE - NFF

Allergens: wheat, milk, egg, soybean, banana

Fruic Yogqure

FZn—> A —7 v}

¥ 2,640 #n

in tax

BRTA2OREYNC, -t REbERy TR, FliREZD
BETHARMATLY, BEHOIN—YERII—TANVI—3% S 52F 2
KE, BFADTVYITELATHWERIETE 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.

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

Allergens: milk, banana, kiwifruit, orange, honey



Custard Pudding a (a Mode

IV 75— F

¥ 3,410 #mn

in tax

BECOBRIORWS Y Y EAN=SDTARAZ YV —n, ZLT, 7VvyTalk
BEYOHAEDOHICL XD AV Y7 5E—F, BRHOHESH I b —HIC
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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 - KRE - NFF - FVATN—Y - FL Y

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

Cream Anmitsu

7V —2bDAHD

¥ 3,080 #mn

in tax

MOBH®RZPRET 2HDAZADIE, TEEWNEIITCoREYZEIEDES
Lize N=F LHEDTARI ) — bz d T, BELERA T2 ) —2
LR THIR S EOERZEH 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.

BERMHE28%E: LB - RE - NFF - FVATN—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

¥ 1,650

¥1,650

¥ 1,870

Bk

in tax

Bk

in tax

Bk

in tax

NFFTARZ ) — &

Banana Ice Cream

Faar7AR7 ) — A

Chocolate Ice Cream

TRAFTZARTZ Y — &

Avocado Ice Cream

N=FGTART Y — A

Vanilla Ice Cream

R R R 28 dhE -
NFFTARIZY)—2 [ 3L - 1 - NFF
Faa7ARrY)—n [ FL - NFF
TRANTAAZY =2 [ FL - B0 - vy
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¥ 1,650 mn

in tax

¥ 1,650 ma

in tax

¥ 1,650 mn

in tax

¥1,650 mn

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
APaRY =/ TV—=RY— /T v ITANRY —

Y 2,310 #man

in tax

FREBD 5V vy oK A=2—D0 LD, EHEDOYa—br—FTF, oh
RARYIy—F, N=FT AR, BERIA Y 7YV —2HPELVELER-
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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.

FEFAES 28 BB 3L B0 - RE - P E
Allergens: milk, egg, soy, wheat




Fruic Sandwich
IN—=IH N4y F Y 2,530 ma

in tax

AEORMEH I RHAR KAy 77 ) -2~ E koY ¥4 v T
BROEN IR HRA » +TF,
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 - KRE - PR - Fv 4 or—Y

Allergens: milk, soy, wheat, kiwifruit

Mixed Sandwiches
SV ITARAYUF Ay F Y 2,420 wn

in tax

IN=—DF Y FADFETRIFELI=IDF Y FA v F2EYEbEI—IL
T, FEFERHIZL., 74 —F4 2123,

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.

KEFEmegE2smA: F- B0 - RE AR - Fo Ao =

Allergens: milk, egg, soy, wheat, kiwifruit

Avocado and Tomaro Sandwich

TRIFEPPDF P A F ¥ 2,090 #n

in tax

BELI7 KA FDZ ) — 3 — B EHEEL b= P OBKRS—DIZ ko T2,
BARIGZDDBEY Y F4 v FTF,
This satisfying sandwich combines the creamy texture of ripe avocado and acidity of fresh tomato.

HERMEE28RE: 3L - O - KE - F
Allergens: milk, egg, soy, wheat



Mango Curry over Rice, with Mini Dessert

~vI—Hhv—742R
Yok Y 2,420 #n

in tax

TERETREABINEIR—2HIVv—TF, v—llwra—2li, BbuwIH
TxwEreI L,

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

REFAEE 28 ME: KA - B - 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 X Y 2,530 #a

in tax

Lol DLERARF XY HVv—TT, EVROLASNLAREAZDHB a3
Fyv iyt ETE LI,
This is a slowly stewed chicken curry. It has been prepared with fragrant spices and rich coconut milk.

KERMESE 288 E: £ -BR - RE - DFE =¥ (ANE)

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

Pineapple Hashed Beef over Rice, with Mini Dessert

RAFOITNVNY 2P E—T7 54 R
S Yok ¥ 2,420

in tax

E—7 L EREOEAZPHECEIEH LI Ay Y2 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.

mEREME% 28 HE: W - FBR -3 KE - NFE
Allergens: beef, chicken, milk, soy, wheat

KI=FHF-rOHRBERVCEERME28SHBCO>VCTOFMIZ. REZT
FreFRLIEsw,

For details about the contents of mini desserts and the 28 specified raw materials, please

ask a staff member.



Fresh Juices Milkshakes

ZVvy¥ada—2R NI =AT
Fvry BEEMHESRE: A v VY ¥ 1,650 ma v a— B8 5E: T - 57 Y 2,420 mn
Orange Allergen: orange e Mango Allergens: milk, egg "
Tv—FTIN— ¥ 1,650 #a NI meEHessaE: o9y ¥ 2,090 ma
Grapefruit e Banana Allergens: milk, egg, banana e
RAF v T ¥ 1,650 mn APBEARY = wmmpessaE: - 0 ¥ 1,870 #mn
Pineapple e Strawberry Allergens: milk, egg e
SO -0 ¥ 3,080 s TN—=RY —  memmnsssE 5 6 ¥ 1,870 g
Muskmelon e Blueberry Allergens: milk, egg e
Ty IR wEEMNEsaR: ~FF - Avyy ¥ 1,980 ma 7RAF MR8 BE L - BT ¥ 1,980 ma
Mixed Allergens: banana, orange e Avocado Allergens: milk, egg e
Necears
7 X—
~ra— ¥ 2,200 ma
Mango in tax
AV g ¥ 1,870 mn

Papaya

in tax



Cq ﬁﬁ’ ¢

a—t —
v F Y 935 ma
Blended e
TAY) AV Y 935 ma
American e
2 Fvy Y Y 990 g
Espresso e
FARIA—E— Y 990 man
Iced Coffee e
%7 =27 (HOT/ICE) Y 990 mn
Cafe Latte  %@Eikie 28 &H: 3L

Allergen: milk
B FF— 0 wmEEHEsssE: 1 Y 990 #n
C . Allergen: milk L
appuccino
Tea

e

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 Y2 (v 7/ Cup) + ¥ 495 mn

(K }/ Pot) + ¥ 715 ma

in tax

FRXR=a2—DEy PFYYZELT, la—b— 1@ HFE I 0F
MDOEBUWIIE I T T, %7257 - H7F— 0 BHBHTT,

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

or TEA lists may be selected. *Café latte and cappuccino are not included.

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

Alcohol

T7onva—)v

FP)— - FrITaENY () 334ml ¥ 880 m

Suntory The Premium Malts (bottle)

xRy Y-y )afza—5v
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 Tnyzy b FVRT 4 =T a -
77 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 mn

in tax

HUAY 77 VvyRAFiury 2773vy v 7oy
White Wine: Clarence Dillon Clarendelle Blanc

R F— 7' A [ glass Y 1,430 ma
Bordeaux e

AR v / bottle ¥ 8,800 #a

in tax

HYAY Y% b= X772 87 752017
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 e P—F2F 2020
Red Wine: Chateau Mont Perat 2020

R F— 7' 2 [ glass Y 1,430 mx
Bordeaux in tax

R v/ bottle ¥ 8,800 mxn

in tax

MYAYIYV)—=TNi= 2 )2tV 747 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 I T7va—y

PPV —FA—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 —v 7 500ml ¥ 880 #ma

in tax

Surgiva Mineral Water

ANTI =Ty ARS—2)rZ 500ml ¥ 880 mn

Surgiva Sparkling Mineral Water

kR IZ L TRUAMEME T I,

(BMIZE BT VvAF—DH B3 FEHE. HOMPLHRZy 7 ITFHLDOPL
7230,
*BEAOREBEZEITAREREREL Tl b T34, Feekitk 28 &H
PEUETOEMPR—OBRECHBELTH D, 7 v rX—PHEIMEICEA
TRA3EENTIVET,

YEEEFA AV TT, FHICLIVEBOLO LRRLZBHENTSVE 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



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

¥ 3,190 #mn

IN—=DHFFERT 2t BFADIV—FA4ARETE Ay Y2 FE—TIC,

a—t—3$hBHFERRLIIZEY VTT, FROFEFIZES 2,

AAYT Ay Y a2 —OERER(ILIV

~ryad—Ahv—74 R

NRAF Yy TNy ya FE—7

ARAY—aatFy I Hhv—

MBIV -t Ny Y2 FE—T7B3 A "= A X TOTHEEE LD T T,
+550 HCVvF 2 —H A4 RCEBCRIETYET,
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g AR 28 fhE -
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Lunch Time Set
11:00~14:00 (L.O14:00)

¥3,]90 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 / egg, milk, wheat, orange, soy

Mango Curry over Rice / pork, beef, chicken, soy, wheat, apple

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

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



Introducing Queen Strawberry

FE=ZRE 20, BEBRE IR ZCET.KEZVo
WEOICB TR TE O LWEDNTEE L RO FHETHRIHA
LI HREBERD AN ZADRWETT, BALKEED V2—>—7%
BRbOWRBFELACIZIW,

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

A= A2 aRY —,%7 = ¥ 3,960 s
B0, I Wb L TEEBEAE TLOKRD AR WAD#RG 74—
ZtuRY) =" BRARACHRHL. 74 7SR TRESHRAT =TT,
ROHE THRCAL HKEBIRDO AT Y ZADRWY 2 — ¥ —REDRDW E,
FRENBA=ZFTARLEDR )T =Y aBELVAN—FE=—%FE T2
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 dhH -
LB - KE

allergens: milk, egg, soy

Seasonal Sandwich (Queen Stmwbcrry)
V=RFINF A v F
(74 =R btuxY =)

¥ 2,420 m

in tax

FE MRS 28 fhH
L-NFE-xvA4or—y - KE

allergens: milk, wheat, kiwi, soybean

Marugoco Queen Scrawberry
Tt 74-vRtuRY —

¥ 3,080 #in

in tax

R EARAE 28 i H
350 KE

| . allergens: milk, egg, soy

Queen Stra wberry Juice

7A=Y APENY =Y a2—2 ¥ 2,915 #a

in tax

Strawberry Chocolate Parfait

A buaxXR)Y —
Faav— b7 =

¥ 3,080 #ia

HOHZRETa2Z70H2Faar4
22 Y)—ntBEbERAT =TT, B
RORKEDVDRA v 77 ) — 2D,
XY —BRELHRICEI XL TE S,

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

iy ==
— further.

R JEAORL A 28 dh E
L-on - K=

allergens: milk, egg, soy

Strawberry Yoghure Parfait

A bPaxXRY —
A— T WhRNT7 =

¥ 3,080 #

Fv—ra—rn b RERLE, KR
W7 =TT, BOHWE -2
F DEDDREERD ST > A D BZEN

RbhuweEAHLET, :
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.

R AR 28 S E s
LW - RE - 55 i

allergens: milk, egg, soy, gelatin

%[/ff’ﬁ’u[/fﬁ dcﬁ’al'yc
SNZ4—2 Fy 7v—XR

¥ 2,200 mn

in tax

FE MRS 28 fhH ¢
NE - FL B RE

allergens: wheat, milk, egg, soybean

S tmwberry Juice

APBERY) =Y 2—2R ¥ 1,980 #mn

in tax



Azabudai Hills Limited

Night Parfair

Strawberry




¥ 3,850 mn

HOEBEERPFEH LR AZ=TT, 7V IR ARA—TI L DD RHIRAZ—F
V= HEBSIX WISV RY—RXJav 77D\ I5TNADT7 7R
o TEIET F—VARYITVEEDETIHEECITS W,

< F—ARYTNV >
VAV RYITZNVEFTERFDF— NV JEVWIBER, 77V RV —X -V Fa—v%
otz HDDIN—FT4—HRHRDVDHZFTNVTT,

KE VA RYTZMEZFFTR 500 FHTRANR=2Z VT4 Do Y v YR ANDEED
BEROWVIZLET,

Night Parfait Strawberry

¥ 3, 85 0 in taxr

ight parfait featuring peak-season Japanese strawberries. Inspired by the classic
fraisier, it layers silky custard cream, tangy raspberry jelly, and crisp salted crumble for

contrast. Exquisite with a Kir Imperial.

<Kir Imperial>
Keel Imperial means “Emperor's Keel.” It is a slightly sweet, fruity cocktail made with

raspberry liqueur.

additional ¥500, we can upgrade your Kiel Imperial from sparkling wine to

champ

allergens:

egg, milk, wheat, soybean, gelatin




(18344 (RIR54E)LH]  AIEYBOMHEY

Around 1834: at the time of foundation

» 30 s 4
*

[1916 4E (RESE) H] 7 v —Y 85— 5 —DFEF

Around 1916: inside the Fruit Parlor

(1923 4 (KiE1248) KH] BHSRKE R 0 EHIAJE
Around 1923: the flagship store in Nihombashi-Muromachi

after the Great Kanto Earthquake

TEEDIEE b3, TFMUEE 1834 £z L, HEE - T GR - HE
EHAT) TRERBROESZH VTV KERED., KIEDOKIEDIBME
D, AFZLT2 12D ICHRZERPRYTHCEZHEDIZZ EDNE oI TLT,
FES)NNZ T Y KD LES L) OFRZHE T 7 FEZIT (- HARE AT
2. BEHTA—~FoRbuW2RE 28T, TERBRILE L AL DiEH#»£0
F Uiz, ZMRE - HOEICE)IREHZORER2ZY 2 X510, &Sk
RN LYY 2T,

RO KLY 2EY. FAEOIUEPHAEICA- TS B3 L5 R2 L,
TFEEBOWEELDEAZ T, AER» S B2 RE LuEYNE. JEF I EM
LD boTALREREE LIz, DbD I v—8—5— L7z 2T R A
ZPHIESEILDD ZOETT, dMBERMEOLD . BEREEZHERT IR E
B IMREZPETET,

20k, BEABKSCE LD 2BHPIAKE, 2 DBERIIZAON
BHG ., BESG LEBTER - SRETERL D EIHTEBES 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 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.



