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




Fruir Salad Parfair
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Recommend

Y 2,310 #%
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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.

HERERgE 20 mA: B -3 FE vy - KE - DATD

Allergens: egg, milk, wheat, orange, soybean, apple




Assorted Fruir Seleceion and Tea Ser
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Recommend

¥50610 #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.

BERMEE290E: NFF - FUVA TNV - FL Y

Allergens: banana, kiwifruit, orange



Seasonal Fruir Cockeail
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Recommend

¥ 2,310 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.

FEFEMEE 29 BH: FvrY - DATD

Allergens: orange, apple



Domestic Astringent Chestnur Parfair
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Y 3,410 ##
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Topped with domestically grown astringent chestnuts and sweet simmered domestic chestnuts,
this parfait features a rich and sweet chestnut cream, as well as vanilla and chestnut ice cream.
Accentuated with a moderate bitterness of hojicha (roasted green tea) powder and a sweet and
tangy sauce made from strawberries, you can enjoy various flavors until the end, completed with

the chewy texture of bracken rice cake.

REEMRE 20 MH: L E I KB XFEEEPEHALTE 2T,

Allergens: wheat, milk, egg, soybean *Western liquor is used

Marron Yce Cream
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Allergens: wheat, milk, egg *Western liquor is used

Chestnut American Shorecake
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¥ 2,200 %
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Marron ice cream layered with sponge cake and decorated with rich, flavorful chestnut cream.
Enjoy this seasonal twist on the classic American shortcake.
This cake is soaked in milk.

BEEMESE 2088 FL - FE I KB XEFEERFEHLTEL T,

Allergens: wheat, milk, egg, soybean *Western liquor is used



Kabosu, Chocolate & Chestnur Parfair
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¥ 3,300 %%
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We have combined rich chocolate and Japanese chestnuts—candied with their inner skins intact—
with the refreshing acidity of kabosu citrus. The acidity of the kabosu enhances the sweetness of

the chocolate and chestnuts, creating a treat that is delightful down to the very last bite.

BEFEMME20ME: -3 E-RE- 75y EEEEAL TR TS,

Allergens: egg, milk, wheat, soybean, gelatin *Western liquor is used

Autumn Persimmon Par air
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¥ 3,300 mn

in tax
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Seasonal persimmon is paired with the floral fragrance of osmanthus and mellow cream cheese,
with the gentle richness and subtle salinity of white miso adding an elegant accent. A parfait that

captures the deepening flavors of autumn in every bite.

HEEREMEZ20&KE: -3 - NE - KE - B F

Allergens: egg, milk, wheat, soybean, gelatin



Taste Of Auctumn Parfair

OB =

¥ 2,970 #2

in tax
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Introducing a parfait featuring a variety of seasonal fruits, all served in a single glass. You can
enjoy a rich array of flavors, including persimmon sauce, La France pear sorbet, pomegranate
seeds, grapes, apples, and pears—all topped with a delicate sprig of heavenly bamboo (nanten)

leaves.

FEEMRE 20 A FL - B0 - DAT - 5 F
Allergens: milk, egg, apple, gelatin



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
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Recommend

¥ 3,960 #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, soybean, banana, kiwifruit, orange




Muskmelon Parfait
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Recommend

¥ 4,730 man

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.

HEFEMRS 20 B P OF - KE
Allergens: milk, egg, soybean



Banana Chocolate Parfair

NFFFaav—I7=

¥ 3,190 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.

BERMRE 20 8H: FL - O - RE - NFF - ERXF A

Allergens: milk, egg, soybean, banana, pistachio

Caramel Banana Parfair
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¥ 3,190 #mn

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.

BEFEHRE 20 HE: ZL - 01 - KE - ST F

Allergens: milk, egg, soybean, banana



The Banana Parfair
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¥ 3,190 #mn

in tax
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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.

EEEMEE 20 B E - F B - KE - NFF

Allergens: wheat, milk, egg, soybean, banana

Fruic Yogqure

In—J I —T)vh

¥ 2,860 man

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.

HEREMEE29%E: L NFF - FVALATNVN—Y - TV - BE

Allergens: milk, banana, kiwifruit, orange, honey



Custard Pudding a (a Mode

FYV 75— F

Y 3,630 #mxn

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.

BEFEMEE29%E: FL-OV - KE - NFF - XA TN—Y - FL D

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

Cream Anmitsu

7V —2bDAHD

¥ 3,300 #mn

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.

HERMREE208E: LB RE - NFF - FV Lo =Y - FL Y

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



Sherbec & dce Cream
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Mango Sherbet

ARryY vy -y}
Melon Sherbet

¥Y1,760

¥ 1,980

Blir

in tax

Biir

in tax
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Banana Ice Cream

Faar7AR7 ) — A4

Chocolate Ice Cream

TRAFTARIZ Y — &

Avocado Ice Cream

N=FTARIZ Y — A

Vanilla Ice Cream
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Y 1,760 mn

in tax

¥1,760 #mn

in tax

Y 1,760 #mn

in tax

YI1,760 #n

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
TAVHAYYa—br—F
APaRY) =/ TV—=RY— /T v ITARY —

Y 2,530 #man

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.

BERMESE20%E8: FL - 00 - KE - E

Allergens: milk, egg, soybean, wheat




Fruic Sandwich

IN—=IY U F Ay F Y 2,530 wma

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%Z 29 %EH: - KE - PR - FV 4 or—Y

Allergens: milk, soybean, wheat, kiwifruit

Mixed Sandwiches
LV I AP R4y F Y 2,420 wn

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.

KEFEmRE 20 mA: P B - RE AR - FOALA o=

Allergens: milk, egg, soybean, wheat, kiwifruit

Avocado and Tomaro Sandwich

TRIFEIPDF P A F ¥ 2,090 #n

in tax
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BNIGADH Y Y FA v FTT,
This satisfying sandwich combines the creamy texture of ripe avocado and acidity of fresh tomato.

HEEARE 2o mA: FL - 0 - KE - N E

Allergens: milk, egg, soybean, wheat



Mango Curry over Rice, with Mini Dessert

~vI—Hhv—742R
T S U ¥ 2,530 ma

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 20 SE: KA - FA - BA - RKE - PE - DAT
Allergens: pork, beef, chicken, soybean, wheat, apple

Spicy Coconur Curry over Rice, with Mini Desserr

ANAY—aaFyIhv—74R
=T —poXx Y 2,640 w

in tax

Lol DLERAARF XY Hv—TT, EVROASNLARLEAZDHB a3
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This is a slowly stewed chicken curry. It has been prepared with fragrant spices and rich coconut milk.

RERMBE29 &8 PR -BR - RE - DFE - =¥ (ANE)

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

Pineapple Hashed Beef over Rice, with Mini Dessert

RAFOITNVNY Y2 FE—T7 54 R
T R SR, ¥ 2,530 ma

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.

R REME% 20 mEH: - BRI - KE - E
Allergens: beef, chicken, milk, soybean, wheat

KI=FF-POHRBERPEERME29HBICOVCTOFMIZ. REZT
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For details about the contents of mini desserts and the 29 specified raw materials, please

ask a staff member.
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¥ 2,420 mix

IZVvyVaBTRAND I )= =3t 2=y —=RIINF XD EKR, K h
BATINVDEYEAIZDHEF—ANETEI—IL,

KRR 20 fH: B0 - 3L - R - KE - B
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Avocado Chicken Rice with Basil Cheese

with Mini Dessert

¥ 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 29 specified allergens, please

ask a staff member.



Fresh Juices
ZVvyyada—RA

Fvry BEFHEE BH: LYY
Orange Allergen: orange
TVv—=TTN—=

Grapefruit

RAFy T

Pineapple

RAZAn Y

Muskmelon

Sy 7 A HERHES29 B N FF vy Y
Mixed Allergens: banana, orange

¥ 1,650

Y 1,650

¥ 1,650

¥ 3,080

¥ 1,980

Bk

in tax

Bk

in tax

Bk

in tax

Bk

in tax

Bk

in tax

Milkshakes
NI 2 AT

I BREHEE9 BE: 5L - 50 ¥ 2,640 #
Mango Allergens: milk, egg e
NFF memtE g gy ¥ 2,310 @z
Banana Allergens: milk, egg, banana e
APBEARY = g R 9 - 50 ¥ 2,090 #
Strawberry Allergens: milk, egg e
TH =Y = g aE: 5 50 ¥ 2,090 ma
Blueberry Allergens: milk, egg e
7 XRAF WIS B8 5L - 50 ¥ 2,200 gz
Avocado Allergens: milk, egg e
Nectars
7B =
< a— ¥ 2,860 ma
Mango in tax
N4 Y ¥ 2,310 #man

Papaya

in tax



Co fet’

a—k—
Tv v F Y 935 pi
Blended e
FAY Y Y 935 g
American s
TRAFVvy Y ¥ 990 @
Espresso in tax
7ARa—t— Y 990 m
Iced Coffee e
%7 =2 7 (HOT/ICE) ¥ 990 ma
Cafe Latte M EBAtE%E 20 RE: 3L

Allergen: milk
B FF— ) wmmEHEE2 gEH: I Y 090 s
Cappuccino Allergen: milk in tax
Tea

1

AL
&' — ) >~ (HOT/ICE) ¥ 1,045 ma
Darjeeling in tax
7 —nZ7 v A (HOT/ICE) ¥ 1,045 #n
Earl Grey e
7 v ¥ 2 (HOT) Y 1,045 #ma
Assam in tax
FHiDALA Y 1,045 #ma
Seasonal Tea :
ZEIONVA KRR T 4 — ¥ 1,045 B
Seasonal Rooibos Tea ’

Ser Beverage
ty P FY) 2 (v 7/ Cup) + ¥ 550 @

(K b/ Pot) + ¥ 770 ma

in tax
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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.

KEFMEE 29 MEB #7277 - #7F—/ 13 / Cafe Latte and Cappuccino allergen: milk

Alcohol

T)a—)v

FPY)— F S I TAENY GH) 334ml ¥ 880 mn

Suntory The Premium Malts (bottle)

TR Y=Y )af e -7 v
Champagne: Veuve Clicquot Yellow Label Brut,

"5 2 [ glass ¥ 3,300 #a

in tax

K + v / bottle ¥ 19,800 #ma

in tax

RR=F Y TIAY TNZy b FTVRT 4 =T a -
72 F-75¥7)ay b NV
Sparkling Wine: Brouette Prestige Blanc de Blancs Brut NV

v F A 72 A [ glass ¥ 1,320 Biid
Chardonnay e
AR b v/ bottle Y 6,050 i

in tax

HYVAY 773 VvYRATFA4uy 773V FNV Ty
White Wine: Clarence Dillon Clarendelle Blanc

B F— 75 2 [ glass ¥ 1,430 Bl
Bordeaux e

H v/ bottle ¥ 8,800 #a

in tax

FvA > v b—FE<F 2020
Red Wine: Chateau Mont Perat 2020

R F— 7" 2 [ glass Y 1,430 mxn
Bordeaux in tax

AR b v/ bottle ¥ 8,800 mn

in tax



Non Alcohol

J T nva—y

Y ==z Y — 334ml Y 770 mn
Suntory ALL-FREE Beer in eax

ANR=I VI ITTA Y ERNVI = KRZIY ¥ [,430 mn

Sparkling Wine: Le Porumier Pomillon

Mineral Water

EATNVY F— X —

AT =97  500ml ¥ 880 #an

in tax

Surgiva Mineral Water

AN =y RA—=2 ) F 500ml ¥ 880 #ma

in tax

Surgiva Sparkling Mineral Water
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*EERA AV TT, FHCIDVERODIDOLBELRIHENTSVE 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 29 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



ZYFEZA Lty b

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

¥ 3,300 #mn

BIFADAA T4y T2 b4TBEHD A7 lla—— $7201d AEZR2Eyh
/C“To

OAA Y Fhy Va2l —DFBRULITV
2T HV—FA4R [ RAFOTNANY T2 FE—TFAR | RNy —aaFyYhv—F4 R
LY IAY Y FAvF

ORFAD ATzl —DREF{ITED
FEM DI F KTz [ vRIA0TRTx [ NFFFaav—t Tz [ TRBARYY V7=

HKRAA VTR V2 BREAT2 B3N T HARXTOTHRBEER DT,
(RAY T4y Y23 +5500TCrv¥as—IAREHTEET)
KEHOIFZ A T72ONFFAZy 7 2B TS,

8 A RIE29 50 H

wyT—hv—742 [ IR RE B RA-DAZ
SAFoT g vakEmT A% | Lo E R KT BB
AAAy—aaryynv—542 [ FLoNE R KE B 20 (AAED)
oI AY Y FAvF | BI-FL N E - x VAT —Y - RE
TFREAR < 7= [ JI-FL-AVv T - F VAT =Y KGN FF
AFFFaav—isz= [ GFL o RENFF - EREF I
~AzAinys7= [ GU-FL - KE

FHioy 5557 [ G-FLPFR AV Y- KE-DAT

Lunch Time Set
11:00~14:00 (L.O 14:00)

¥3,300 in tax

A set including your choice of main dish and one of four parfaits, served with coffee or tea.

>Please choose one Main Dish:
Mango Curry with Rice / Pineapple Hashed Beef with Rice / Spicy Coconut Curry with Rice /
Mixed Sandwiches

>Please choose one Parfait:

Seasonal Vegetables Parfait / Muskmelon Parfait / Banana Chocolate Parfait / Sembikiya
Special Parfait

*Main dishes and parfaits are served in half-sizes.

(Main dishes can be upgraded to regular size for an additional ¥550.)

*Please ask our staff for details regarding the Seasonal Vegetables Parfait

allergens:

Mango Curry Rice / wheat, beef, soybean, chicken, pork, apple

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

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

Sembikiya Special Parfait / egg, milk, orange, kiwi, soybean, banana

Banana Chocolate Parfait / egg, milk, soybean, banana, pistachio

Muskmelon Parfait / egg, milk, soybean

Seasonal Vegetables Parfait/ egg, milk, wheat, orange, soybean, apple



Azabudai Hills Limited

French Toast

S

SEMBIKIYA

TOKYO 18




French Toast — AQueumn

ZVVFP—ARP F—F L&
¥ 3,300 #2

BIERTARVAZIZCoK D EBE LAy e TEICEX EF LAY L0 RARKD
HEERDIC DI NZRECA2AOEEREYGEREOHBZ fi.2E5.bA
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Baguette slowly soaked in a rich custard mixture and carefully griddled to achieve a soft,
melting texture. Served with seasonal Japanese fruits—candied chestnuts with their inner skins,
persimmon, grapes, and apple—and accompanied by chestnut ice cream. Enjoy the distinctive

flavors of autumn at their seasonal best.

MERMME20ME: B -F PR RE - DATD
Allergens: egg, milk, wheat, soybean, apple

French Toast — Banana

JVUYFP—R b NFF
¥ 2,750 #

BERTZAVAZIICoA VLB LA 2 TECEX LT . EATZL R
BREOMEEDP DV R HFAEFELREVDOANFFLEFaav—rT4 R,
HGANY —RB T 7R MIBIELALITE W,

Baguette slowly soaked in a rich custard mixture and carefully griddled to achieve a soft,
melting texture. Served with richly sweet, fragrant banana and chocolate ice cream, finished

with caramel sauce for an elegant accent.

KRS 20 8B B0 - 3L - KE - ~NF T

Allergens: egg, milk, soybean, banana



W J‘;-s-"amurw
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Around 1834: at the time of foundation

[1916 4E (KES) EH] 7rv—Y8— 35— DT

Around 1916: inside the Fruit Parlor

(19234 CRE124) tH] BIRKE R O EHAE
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 previously built 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.



