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Hotel's special cake at home.

TAKE OUT CAKES
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~The captivating scent of vanilla tart~
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Created by two pastry chefs, this unique treat expresses the
sweetness, sourness, bitterness, and lingering aftertaste of
vanilla through a variety of textures.

For you
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For you
~ Thoughts for you ~
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To cheer on pastry chef Fujino as he competes in the world
championships, chief pastry chef Ichihara brings together
his praline and chocolate skills. This is a cake that we have

put our heart and soul into, and we hope that many people
will enjoy its special flavor.

IeESSLiitl JRARTIVAVN—XEEff#%& JR Hotel Member Price &R RMERICEBEN/TENTHEYVET., XBEHRFLTIA—ITT, *Aservice charge and tax are included in the price. *These pictures are for illustrative purposes only.
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Cafe au Lait
~Delivering a Future with Hope~
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This cake is richly fragrant, made by skillfully
using espresso, beans, and concentrated syrup.
A masterpiece that embodies the passion of a
pastry chef who is challenging the world.
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Supreme Strawberry Sponge Cake
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A soft and fluffy sponge similar to castella cake
is combined with rich, milky fresh cream. It has

an exquisite balance of gentle sweetness and
the sourness of strawberries.
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Maple Spectacle

~ Perfect Harmony Between Citrus and Maple ~
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This caramel mousse and cream is combined
with the acidity of citrus fruits to bring out the

richness of maple. The salty texture of the
streusel creates an exquisite harmony.
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Supreme Mont-Blanc
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A rich flavor made from three types of chestnut
cream and light fresh cream. This is a luxurious
dish that uses chestnuts in both the mousse and
dough.
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The 14th Queen Bee Garden Maple Sweets Contest Grand Prize Winner Arrangement
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