Special Menu

ZDEH. MAE eV RAEDBT
FEAULERD WY B A=2—TF

This seasonal menu is only available at the Azabudai Hills store




Fruit Salad Parfair
TN—=IH 5 XN =
Recommend

¥ 2,090 #2

in tax

Zvy Y2 RKBELAORY RV LSO RICERIE—MTT, TRAFT
AZDIZ )= —3t=ra—ERFT—Fvy vy 70K, ¥ X707+
FELREBRBROY—EERolz, FREREDANVY —RA<T7 =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.

KEFMESE28mE: L0 - Av Y
Allergens: milk, egg, orange




Assorted Fruir Seleceion and Tea Ser

TI)—b7ZN=DFVIa
TA4—tLYy FOZ

Recommend

¥ 5,390 man

in tax

BUHEWIAEAXRTA2OEY Y, 778X -V 74 —RAZANVTEELAVE
1P&33, TEBZPRET 2 ~2 27 2 unrpEiHIc, MERORY., W2
lReE b ERET L, RIGHICDEL, 74 —F A4 20EH ERHESPD
tELES,

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.

RBERMEE28HE: NFF - FUVATN—Y - FL Y

Allergens: banana, kiwifruit, orange



Seasonal Fruir Cockrail

S—RXFNIN—IRF

Recommend

¥ 1,980 #mn

in tax

FHieRERT 2 Rt r Y Gbe iy v Ivk—Il, TERD 7 Vv—
V= F —BELEI SEERO IV -y R FTT, RELXKOHI®
ATHT LI B ZARAHEKD > TWIZIETE 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.

FERMBE28ME: v Y DATD

Allergens: orange, apple



Miyazaki Prefecture Fully Ripe Mango Parfair

BIRERE EH <> T—87 =

Y 4,020 #2

in tax

OOHTHEEFICEAY, E»REFEDL LD EMS LWEEXDTF,
BADYHKEDDZ 27 ) —2a, /B~y IT—vvr—_y b EIT—HI,

The mango melts in your mouth without needing to chew, and has a wonderful finish with a rich

aroma and richness. Enjoy it with slightly sweet cream and refreshing mango sherbet.

HEFAEE s E: P O - KE
Allergens: milk, egg, soybean

Seasonal sandwich Mango

V=R FNH P4 v F (wra—)

Y 2,860 #2

in tax

EB/BANRDINV=IF U FAvFLADOw T K EbEI—ILTT,

This dish features a classic and popular fruit sandwich paired with seasonal mangoes.

F7AFGALIOOM CEIFREZH~ T —ICEETEET,

You can upgrade to ripe mangoes from Miyazaki Prefecture for an additional ¥ 1,100 in tax.

WEREMEESGE: LR - FvATV—-Y - KE

Allergens: milk, wheat, kiwi, soybean



Tropical Fruit Parfair

FEREDE D V7 =

¥ 2,860 #2

ADIREININV—DIZVEYE )RRy varhrTvedbtE, 351X

LItV EE S ILSHELT R AR B e 72T,

A refreshing summer parfait layered with seasonal tropical fruits, lemon jelly, and a passion

fruit cocktail. Bright, cool, and elegantly composed.

WERAMEEME: - SR A XYL TNV NTFF ST

Allergens: egg, milk, wheat, orange, kiwi, banana, gelatin

Pineapple and Coconur Parfair (with Nata de Coco)

NAFy I vtaary VD7 =
(F&27FaaAb)

¥ 2,970 ma

in tax

HA TV a—v—ha—-nFor 4z, HEORVWaary Y7422
V—2RoN=5T AR ) —aE&bEE L, 722 ity vyar7
V=Y —2%Mi, BEOEFED PEKLC 27 = L ETE LT,

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.

B 28 mE: 3o 00 - KE
XFE7aaDEIlHEIOERVIICERLTEALLERD SIS W,
Allergens: milk, egg, soybean

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



Mango and chai parfair

I FXADAT =

¥ 3,300 #mn

in tax

BERAXVaE-yT—DHALFYARAY T IV -2 Fv AL —2D
BIOHILLDHIOASSZDEFIVNELIE) —MELoTkDET,
AAFYYTAR IV IS TN T I MEERD BEETEELA
Wizt Ed,

This dessert combines the rich sweetness of Mexican mango with the moderate sweetness and
pleasant aroma of spices of chai whipped cream and chai mousse. Coconut ice cream and coconut

crumble add a delightful accent, ensuring enjoyment to the very last bite.

HERMEE28RE: ON -3 - E - RKE -5 F

Allergens: egg, milk, wheat, soybean, gelatin

Kumamoto Prefecture VS Watermelon Cur

REARBEE VS Tuhdh v b

Y 1,760 #mn

in tax

VSt Tex - A v i =@ENLEVEEDZ LT NE»LIERL Euv
5 HARBREZ 100%FH LI BETT, UAKOFE#MPEN LI, THEE -
Bl -BO% - a7 s LALTERRAELTI®D ITud] TF,

VS stands for "Vita Soil," a healthy, robust soil enhanced by a 100% naturally utilized farming
method known as "bokashi composting.” This is a "watermelon" recommended by
Sembikiya-Sohonten, which brings out the inherent characteristics of the plant, such as "flavor,

taste, color, luster, and richness."

Kumamoto Prefecture VS Watermelon Juice
HEAREE VS TUuhd 2 — R

Y 1,650 #n

HERARE 28 S L
Allergens:None



Grand Menu

TREERETRERLINTOIEFA =2 —TF

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




Sembikiya Special Parfair

TIRBEARARY » V87 =

Recommend

¥ 3,630 ma

in tax

FREOHED TR TEZBEHBR LI A7 =, BXRI32%2W2TEWO T2,
NZSTARRY =Ny b, KA 9T 7 ) =R ENFLR>TVT, VL
BLTLUIHDODVWHAEEVET, BEOUVLEOEITW - b E THEEL 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.

BEFEMEE28ME: FL - - KRE - NFF - FVATN—Y - FL Y

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




Muskmelon Parfait

RATZ A UNT =

Recommend

¥ 4,510 mn

in tax

TEROBREM THE A7 Auvie, bWl 7 =2TF, —E—R
TTEIEFTOARREER, FELED LEELHAZEBRTVET, R4 v 7
2V =T ARZY) =LA TENZOIRDLFHELALITS 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—Ir7=

¥ 3,080 #mn

in tax

WBELILSBELIEAFFRIATALFE N, Faarv—L tEDLEREED
N7 2TT, Aa7DEBIEKRA Yy 727V LOBIORVWT AR 27 ) —a
W, NFFOHARLIY)BREBELIDIZLETT,

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.

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

Caramel Banana Parfair

DT ANVNFFIRT =

¥ 2,970 man

in tax

HGANI —REATANTARD, NFFOHE#E[ENTE2Lb ot
ER—RNFF 7 2%FH LAV,

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

out the sweetness of the banana.

BE MRS 28 S EH: FL - Bl - KE - NFF

Allergens: milk, egg, soybean, banana



The Banana Parfair

YeNFF T =

Y 2,750

in tax

BELXHALHEODRDLWEEZANFFDPEHZED 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.

EEEMES 28 mE JFE - F - B - KE - NF F

Allergens: wheat, milk, egg, soybean, banana

Fruic Yogqure

Zn—y I —7 v}

¥ 2,640 mn

in tax

BRTA2OREYNC, -t REbElyy TR E—L, FliREZD
BETHAZMATLY, BEHOIN—YERII—T~ANVI—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 - FVA o= - Fr oY - BE

Allergens: milk, banana, kiwifruit, orange, honey



Custard Pudding a (a Mode

IV 75— F

¥ 3,410 #mn

in tax

BECOBRTIORWS Y Y EN=SDTARAZ YV —n, ZLT, 7VyTak
BEYOHAEDOHICLE XD AV Y7 5E—F, BRHOHESH IS b —HIC
Kb o TWIIZ& I WEEETTHDRAL - 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.

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

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

Cream Anmitsu

7V —2bDhHD

¥ 3,080 #mn

in tax

MOBH®RZPRET 2HDAZADI, TEEMEBI T CoREYEEIEDES
Lize N=F LHEDTA R ) =tz d T, BELERA Y T2 ) —2
L THIR S EDERZEH L AL IS 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.

BERMHE 28 LB RE - NFF - FVATNV—Y - Fr Y

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



Sherbec & dce Cream

XY —RY PR TARIZY — A

AYARY v =Xy b
Cassis Sherbet

vya—Y ¥ -y}
Mango Sherbet

ARy —~Xy |
Melon Sherbet

¥ 1,650

¥1,650

¥ 1,870

Bk

in tax

Bk

in tax

Blir

in tax

NFFTARZ ) — 4

Banana Ice Cream

Faar7AR7 ) — A4

Chocolate Ice Cream

TRAFTARZ Y — &

Avocado Ice Cream

N=FTART Y — A

Vanilla Ice Cream

R R 28 dhE -
NFFTARIZY)—2 [ 3L - 1 - NFF
Faa7ARrY—n [ 3L - NFF
TRANTAAZY =2 [ FL - B0 - vy
N=STAZRZY)—2x [/ 3L - B

¥ 1,650 mn

in tax

¥ 1,650 mn

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
TAVHYYa—br—F
APaRY =/ TV—=RY— /T v TARY —

Y 2,310 #man

in tax

FREBD 5y 0B A=2—D0 LD, EHEDOYa—br—FTT, oh
RARYIy—F, N=FT AR, BERIA Y 7YV —2HPELVELER-
TELVET, INZUEERLEDPOGEHALEN YOI 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.

FEEFAES 28 BB 3L OF - RE - P E
Allergens: milk, egg, soy, wheat




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

in tax

AEORMEH I RHAR KAy 77 ) -2~ E koY ¥4 v T
BROEN TR HIRA ¥+ 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—D

Allergens: milk, soy, wheat, kiwifruit

Mixed Sandwiches
VI AP R4y F Y 2,420 wn

in tax

IN=—DF Y FADFETRIFELI= DY FA v F2EYEbE—IL
T, FEFRHIZL., 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: P B - RE AR - Fo Ao =

Allergens: milk, egg, soy, wheat, kiwifruit

Avocado and Tomaro Sandwich

TRIFEIPDF U F A F ¥ 2,090 sz

in tax

BRELI7 KA FD2 ) — 2 - REEFEL T = P OBERH—D o7,
BRIGZDDBEY Y F4 v FTF,
This satisfying sandwich combines the creamy texture of ripe avocado and acidity of fresh tomato.

HERME%E28%E: 3L - O - KE - F
Allergens: milk, egg, soy, wheat



Mango Curry over Rice, with Mini Dessert

~vI—Hv—742R
e FF_ Lok Y 2,420 #n

in tax

TERETREABINEZR—2HIv—TF, v—llwraI—2li, BbuwIitH
TxwErEILEL,

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 - RKE - 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 ¥ 2,530 #

in tax

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

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

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

Pineapple Hashed Beef over Rice, with Mini Dessert

RAFOITNVNY 2R E—T7 54 R
T R S GO, ¥ 2,420

in tax

E—7 L EREOEAZPH/ECEIEH LI Ay Y2 FE=7TT, "4 Fv
FDEER L H AR LKTT,

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 - FBRH-F - KE - NFE
Allergens: beef, chicken, milk, soy, wheat

KI=F - rOHRERVCEERME28HEBCO>VCTOFMIZ. REZT
FreFRIEsw,

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

ask a staff member.



TRIFFXUVIAA~ANINF—A ~
T =FH— R

¥ 2,420 mi

vy Va7 RAFD )= =3t 2=y —RI7INF XD B, K h
BANTINVDEYEAZDHEF—ANETEI—IL,

g FEAMR% 28 H: B0 - 3L - /R - KE - B

¥ =F¥— roNFRUIBFEREME 28 MEBEkovwTo##fin, FEITHETRIEZ W,

Avocado Chicken Rice with Basil Cheese

¥ 2,420 in tax

A dish where the creaminess of fresh avocado, the savory flavor of juicy grilled chicken, the

refreshing aroma of basil, and the richness of cheese all come together.

allergens: egg, milk, wheat, soybean, chicken
For details regarding the mini-dessert contents and the 28 specified allergens, please

ask a staff member.



Fresh Juices Milkshakes

ZVvyyaya—RA A N 4
Fvry BERAE2 RE: 1 YT Y 1,650 ma vy a— BERARS28 80 T - 50 ¥ 2,420 ma
Orange Allergen: orange e Mango Allergens: milk, egg "
FTv—FI = Y 1,650 ma NFF wempnssan: Lovr ¥ 2,090 ma
Grapefruit e Banana Allergens: milk, egg, banana e
RAF v T Y 1,650 man A baxRY — BREMES8%E: I - 7 Y 1,870 ma
Pineapple e Strawberry Allergens: milk, egg e
2RI Ay ¥ 3,080 s TN—=RY —  mpppessaE: I - O Y 1,870 ma
Muskmelon e Blueberry Allergens: milk, egg e
TR wEEMNEsaR: ~FF - dvyy ¥ 1,980 ma 7RAF SR8 BE L - BT ¥ 1,980 ma
Mixed Allergens: banana, orange e Avocado Allergens: milk, egg e
Necears
7B =
~ra— ¥ 2,200 ma
Mango in tax
APV g ¥ 1,870 m

Papaya

in tax



Cq ﬁﬁ’ ¢

a—t—
v F Y 935 ma
Blended e
TAY) AV Y 935 ma
American "
2 Fvy Y Y 990 g
Espresso -
T7ARa—t— Y 990 man
Iced Coffee e
77 =27 (HOT/ICE) Y 990 man
Cafe Latte  HRME%28mH: 3 o

Allergen: milk
HFF— ) wmEEHES28HE: I ¥ 990 i
C . Allergen: milk in tax
appuccino
Tea

e

ALAT
& —Y ¥ (HOT/ICE) Y 1,045 ma
Darjeeling e
7 —nZv A4 (HOT/ICE) ¥ 1,045 #ia
Earl Grey e
7 v ¥4 (HOT) Y 1,045 ma
Assam in tax
BHOH ¥ 1,045
Seasonal Tea
FHONA KRR T 4 — ¥ 1,045 wa
Seasonal Rooibos Tea ’

Set Beverage
ty b FY 2 (v 7/ Cup) + ¥ 495 mn

(K }/ Pot) + ¥ 715 ma

in tax

FRXR=a2—DEy PFYYZELT, la—b— 1@ HFE I 0F
Do BELCIZTTE T, ¥xv7=57 - 2 7F— 3HRHTT.

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

T7nva—)v

FP)— - FrITaENY () 334ml ¥ 880 mn

Suntory The Premium Malts (bottle)

YR Y—VY7Y)aflza -5y
Champagne: Veuve Clicquot Yellow Label Brut,

75 2 [ glass ¥ 3,300 mz

in tax

K +ov / bottle ¥ 19,800 #a

in tax

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

v F A 72 R [ glass ¥ 1,320 Biid
Chardonnay e
R v/ bottle ¥ 6,050 min

in tax

HUAY 77 VvyAFiouy 2773vyFv 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—F7a2m—X 77 A [ glass Y 2,530 man
Cotes du Rhone in tax

A b v/ bottle ¥ 17,600 mn

in tax

FRTAY % P—F2F 2020
Red Wine: Chateau Mont Perat 2020

R ¥ — 75 A / glass Y 1,430 mx

Bordeaux

A v/ bottle ¥ 8,800 #mxn

in tax

MYAYIYV)—=TNi= 2 )2tV 7rA7I—2 2019
Red Wine: Givry Premir Cru "Servoisine" 2019

TNT—=a 275 2 [ glass ¥ 2,530 m

in tax

A b v/ bottle Y 17,600 s

in tax

Bourgogne



Non Alcohiol

J I T7nva—y

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— K —

A=Y 7  500ml ¥ 880 #man

in tax

Surgiva Mineral Water

ANTI =Ty ARS—2)rZ 500ml ¥ 880 mn

Surgiva Sparkling Mineral Water

kR IZ L TRUAMERE T I,

(BMIZE BT Vv AF—DH B FEHE, HOMLHRZy 7ITFHLDOIL
7230,
kBEANOREBEZEITAREREREL Tl b T34, FeEkitk 28 &H
PEUETOEMPR—DBRECHBELTH D, 7vrX—PEIHMEICEA
TRA3EENTIVET,

YEEEFA AV TT, FHICLIVEBOLO LRRLIBHENTSVE 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



ZvFXA Lty b
11:00~14:00 (L.O 14:00)

¥ 3,190 #n

IN—IFSFERT =2t BIFAEDIV—F4RAERE Ay a2 FE— 71,
a—bt—3hBHERTRLIZELY FTT, BROFEFIZES 2,

AAYT 4y Y a2 RFLIEEV

~rad—Hhv—734 A

RAF Yy TNy 2 FE—7

ANAY—aaFy I hv—

MKEFAV—ENY Y2 FE— @3 AN A=A X TOTHRMELE LD E T,
+550 HCv¥ 2y —F A REBWIZTET,

KI=FF—- 2T 3T,

KIN—DF S ERT7=2DHBFRRZy 712k TRIEE W,

R A RS 28 dh H

In=FsEs7= [FL P v

wyI—pv—sAx [ KA - BB KE PR DAT
AAFyFunvvate—7 [ BR-HBA-F - KE - hE
ArAfy—aaryyhv— [HH-HBHE - RE-PpE - = (EMD

Lunch Time Set

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

¥3,190 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, soybean, wheat, apple

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

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



Shaved Jce Menu
M x K

A EKERERFED 6L HAEREDEHRNLAETT,
TR IR BERIIKICE 2 DT TEL A,
BROFBOFRE L 72 b & LT, BHERAROEDKERDRET
—MICDIRE Y, EORMFFL LR DE LT,

Shaved Ice is a traditional frozen dessert originated in Japan in the Nara period.
In the Heian period, aristocrat /ed pouring syrup on ice which was the
original form of today.

Shaved Ice was spreaded to people by the development of ice making technology

and became a summer tradition in Japan.

NIHOMBASHI

SEMBIKIYA

TOKYO 1834




Shaved dce Japanese NAGOMI - Jade

XK FlvacomD -Z5E - MIDORI

Y 3,300 #2

MEHERECHBOaZ RN ALID S5 A VI IV —RDBIKR TS

WbworEKIEETELL HRIOEEY 22N FBZETEAE W
RADHEDLOVDELDFRLAVIZIZTET,

A refined shaved ice featuring elegant matcha and the mellow richness of white bean paste,
lifted by a refreshing touch of orange sauce. Add the accompanying matcha sauce to enjoy a

deeper, bittersweet finish.

BEEMHE8%E: B - P - AT - KE - NFF

Allergens: egg, milk, orange, soybean, banana

Shaved dece wich Musk Melon
NEXK =R 2w Y 4,180 #2
TERBEAEHED=R2Anr 2 AARAHRAL, BER A0y —2TH

LR FELEYEBEREEDWESELAN T2 EKTT,

A lavish shaved ice made with Sembikiya Sohonten’s prized muskmelon and finished with a rich
melon sauce, offering an indulgent taste and an exquisite fragrance.

BEFMHE28RA L KE - 5 F ¥
Allergens: milk, soybean, gelatin

F.

Shaved dece with Two Kinds of Mango
K 2FBD= v a— Y 4,180 #2

FEREYV MO BERRE 74 L AX a2 RETIRETHER A7)
(SHTHREN S 7> MED BB AR UED v -2 BRUTERE LI, R4 2D EIF N
EARINBANZ R R BORT AV IR, = =D H s — B[ X Tty varwra—
YA T RERS LI ROV B TOES,

KANEEY 2 aV AFIOREY OFE T # IR S T2 H R HRIRFE D HFFE D 254 2,
Hakvagey -3 AFRIU L) RENEBLELZHED TS 0IT,

A luxurious shaved ice layered with two sun-ripened mangoes: the fragrant Irwin mango from Miyazaki Prefecture
and the rich, full-bodied Haden mango from Mexico, changing to Kent mango from around late
May.Cardamom-scented meringue, known as the “queen of spices,” enhances the natural sweetness of the mango,
while passion mango sauce adds a rich yet refreshing finish.

Cardamom is a spice made from the dried seeds of a plant in the ginger family, known for its sweet, fresh, and

aromatic fragrance.
The Mexican mango variety may change depending on availability.

KER RS 28 E: B0 - L - K& Allergens: egg, milk, soybean



Azabudai Hills Limited

Night Parfair
Mango




svzra—n ¥ 3 520 g
7 a— ¥ 4,070

BELHADwyIT—2R4, 23 Fy Yl a—INEDTARZ)—s%ER,
BRDEIWIeaaFy s IV ESARL V=D T 72 Mo TVRES D
RIRASR7=2TTF,

RPYVNE Tt Sy var =YL ERE e AT T
BLILk. 7va—n 2o 7va—wEiFATERIVEETET,
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Night Parfait Mango

Non-alcoholic ¥ 3,520 iwr
Alcoholic ¥ 4, 070 in tax

A refreshing evening parfait centered on richly sweet mango, layered with coconut
and yogurt ice creams. Salted coconut crumble and lime jelly add a bright, delicate
accent.

For pairing, we offer our house-made tropical drink with mango and passion fruit,

available with or without alcohol.

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

sin e trust we have previous uilt up as an asset, we will strive to share nature's boun
Using the trust we have p ly built uy t I strive to sh ture's bounty

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



