
Traditional Japanese infusions served by the pot 
 

Our leaf teas have been personally selected by us in Japan, and 
are prepared with precision to give you the most authentic 

possible experience. We also serve a daily selection of Japanese 
desserts and sweets for the perfect accompaniment  

 
Asamushi Sencha 

High-grade green tea subjected to 
a relatively mild steaming process for a light, refined  

 and elegant flavour. The classic high quality green tea. 
£4.50 

 
Genmaicha 

Green tea with roasted brown rice added for a  
wholesome, comforting flavour. Once marketed as a  
drink for poorer households, it is now sought after 

for its distinctive toasty character 
£3.60 

 
Hojicha 

roasted green tea with a darker red-brown colour.  
Its mild, less astringent flavour and the fact that it is  
very low in caffeine traditionally made it popular with  

children and elderly people 
£3.60 

 
Fukamushi Sencha 

Green tea which has been strongly steamed during  
production and contains more broken and powdered  

leaves in the mix, giving a greater infusion of  
nutrients, vitamins and fibre 

£4.00 
 

Gyokuro 
Very high grade green tea grown under  

under shade prior to harvesting giving the tea more  
earthy sweetness (‘umami’) which varies with each infusion  

(this tea is good for three infusions per pot, and you can eat  
the leaves with Ponzu Sauce which we supply!) 

£5.00 
 

Kabusecha 
Grown under shade as per Gyokuro but for a  

shorter period and with less complete shading, this 
tea has a mellow and balanced flavour with more umami than  

standard sencha  
£4.80 

 
 



Flavoured Japanese infusions served by the pot  
 

These teas represent the more creative end of the spectrum, being 
combined with various flowers or fruit. The tea in the mixtures is sencha, 
hojicha or black tea depending on how well it synthesises with the added 

flavour. Supplied in conjunction with Ocharaka Tokyo. 
 

Yuzucha 
Sencha combined with yuzu (Japanese citrus fruit)  

for more zesty, tangy notes in addition to the underlying  
elegance of the green tea 

£4.00 
 

Kyoho Sencha 
Sencha combined with Japanese ‘mountain grape’  
which contributes a lush berry-like sweetness  

to the infusion  
£4.00 

 
Lichee Black Tea 

The bright, refreshing taste of the lychee combines 
perfectly with traditional black tea to 

give a very aromatic infusion  
£4.00 

 
Caramel Hojicha 

Emphasising the already slightly caramel-like dark flavour  
of the roasted tea, this blend gives a rich and warming brew  

perfect for the colder months. Quite a striking 
and delicious combination 

£4.50 
 
 
 

Non-leaf tea  
 

Sakuracha  
(by cup, with sakura mochi dessert) 

Salted, pickled sakura (cherry blossom) flower is used to  
make this naturally caffeine-free infusion. An acquired taste  

for some but popular in Japan. The mochi dessert  
complements the flavour 

£5.20 
 

Matcha Latte (by mug) 
Increasingly popular in the west, matcha (powdered green tea)  
is very rich in the beneficial amino acids, vitamins, antioxidants  

and fibre contained in the tea leaves. The health benefits  
are attracting considerable attention.  

£3.80 
 
 



Japanese teas by the cup – also available to take away 
 

We offer a large variety of takeaway teas which are prepared using 
premium tea bags from Kyoto. Prices are per cup.  

 
Please note that we are a home-style café and boutique, not a high-output 

takeaway so we may not be as quick as some places. We would prefer to 
concentrate on the quality of our product.  

Our leaf tea infusions are also available to take away but please allow 
some extra time for preparation.  

 
* Denotes no caffeine  

 
Sencha  
(green tea)       £2.80 

 
Hojicha  
(low caffeine roasted tea)    £2.60 

 
Matcha Latte 
(Green tea powder with foamed milk, 
not from tea bag)      £3.80 
 
Gyokuro 
High-grade shaded green tea    £3.60 

 
Kuromame Cha * 
(black bean tea)      £3.20 

 
Ume Shiso Bancha * 
(plum and shiso herb tea)     £3.20 

 
Ume Kombu * 
(plum and sea kelp tea)     £2.80 

 
Organic Molokheiya * 
(with Egyptian spinach, believed 
to be beneficial for weight loss)    £3.20 

 
Gobo Cha * 
(burdock tea – believed to be 
beneficial for weight loss)    £2.80 

 
Biwa Cha * 
(Japanese Loquat tea, thought to  
be beneficial for skin  
and respiratory conditions)     £2.80 

 
Japanese Vegetable Tea * 
(kabocha, onion peel, black bean,  
sweet potato, burdock, corn and carrot)  £3.50 


