LAVAROCK

DINING & BAR
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LAVAROCK
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Tel:03-6452-9640

www .mt-restaurant.com/lavarock -k

Lunch 1 1:30 ™15:00¢ L.O.14:30 £

Cafe y 1500 ™17:30¢ L.0.17:00 £

Dinner 17:30 ™22:00¢ L.0.21:00 £
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Bistro

LAVAROCK
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fi° A”3a"a ¥800
Gateau Chocolat y

7 u«eae"l0]“u"d ¥600
Assorted Ice Cream

§8!wo"-UNe¢A Oae”tp ¥800
Cacao Flavored Semifreddo with Berry Sauce

®VhorX~X2¢:;0¢i 1C&7z n4Q ¥980
Apple Pie with Vanilla Ice Cream

i Hot / Ice ¥390
Coee

§NEAA Hot / Ice ¥450
Cafe Latte

§OWKL"E Hot  ¥450
Cappuccino

§NE Tep 1" Hot  ¥450
Deca einated Co ee

apOeéyt %0 Hot  ¥460
Double Espresso

\OR&Y ¢ 1" Hot / Ice ¥440
Co ee with Sweet Caramel Sauce

\ORAYGcAaA Hot/lce  ¥500
Cafe Latte with Sweet Caramel Sauce

77¢ae Hot/lce  ¥410
Earl Grey

inee¢3a0es «NepA Hot  ¥410
English Breakfast

gpU”¢ Hot ¥410
Chamomile

e AhABx"Y Hot  ¥410
Red Berries

¢ Juica Hot  ¥410
Rooibos V anilla
P«..k> eiit”"Opb
PAllrice used in our dishes is produced in Japan. pPlease be advised that occasionally menu items change based on
y availability on the market. pActual product may vary from photographs.
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