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IMANISHI SHOIN CAFE MENU

Prices include admission to Imanishi Shoin.
Prices in parentheses apply to guests who have already paid admission.

Menu offerings may change depending on the season and availability of ingredients.

BEVERAGES
All drinks ¥1,000 (¥500)

Coffee

Apple or yuzu juice
Harushika Amazake
Homemade Plum Soda

Homemade Chinese Quince Juice

Green Tea (Sweetened Matcha)

Homemade Plum Soda

SWEETS

Strawberry Amazake &
Sake Lees Ice Cream Smoothie
¥1,300 (¥800)

A smoothie made with Harushika’s additive-free, non-alcoholic
amazake and sake lees ice cream,

delicately scented with daiginjo sake. The refreshing flavor of
strawberries brightens the whole drink.

Daiginjo Sake Lees Ice Cream Monaka
¥1,300 (¥800)

Harushika daiginjo sake lees meet rich milk in this elegant ice cream
monaka. Delicately aromatic, not overly sweet, and smooth

on the palate.

Developed in collaboration with a local dairy farm in Nara. Egg-free.
Enjoy the changing flavors with dried fruit and chopped ginger. Alcohol
content: less than 0.8%.

Seasonal Japanese Sweet with Matcha
¥1,500 (¥1,000)

Enjoy a seasonal Japanese confection served with usucha, a lightly
prepared matcha.

Harushika Baumkuchen Set
¥1,500 (¥1,000)

A richly flavored specialty made with junmai sake and junmai sake lees.
The sake lees give the cake a deep flavor and moist texture.
Choose coffee or matcha. Alcohol content: less than 0.5%.

Dessert Plate with Nara Japanese Black Tea
¥2,400 (¥1,900)

An assortment of Harushika daiginjo sake lees ice cream monaka, a
seasonal Japanese sweet, and higashi dry confectionery. Enjoy it with
naturally grown Japanese black tea from Nara.

Sake lees ice cream: less than 0.8% alcohol.

Sake-Aroma Sencha with Higashi Azuki Koji Zenzai

¥1,300 (¥800) ¥1,500 (¥1,000)

MNaturally grown sencha from Kenichi Natural Farm Fermentation further enhances the nutritional
in Nara's Yamato Highlands is blended with value of azuki beans. The natural fermenting
Harushika daiginjo sake lees. The sake leesadd a power of

floral aroma, while the tea's gentle astringency rice koji creates a gently sweet zenzai with no
and umami pair beautifully with higashi dry added sugar.

confectionery.
Alcohol content: 0%.




