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O * Roll cake
L 0O0=)L FTEEFE Souffle roll, green tea flavor i d
2700-) Souffle roll o d
Wi cake
¥335 Chocolate cake
D AT DF 05T —+ Caramel mousse cake garnished with ®
apple
WBECETI—RY—DT—=F Strawberry and blueberry cake ® o
B#OS)L ~ White peach tart ° L
SITNWNF—=T—+ Double cheese cake o
Za—3-DOF-AT—*F New York cheese cake °
Y3—hrT—F Strawberry shortcake L ®
DACHYT—2 Apple Chiboust cream (pastry cream with ®
stiffly beaten egg whites)
BENEEXOFNEDIIL - Tart made with yellow and purple sweet ° °
potatoes
N=Y3VF1332 Tiramisu ® ®
Fadlb—ko—=F Chocolate cake L L4
LPF-T—+F Unbaked cheese cake ° °
BEY3DII7U-X Rich chocolate terrine °
= < =~ Mont Blanc (chestnut and cream cake)
D& SBENEVTSY with Hokkaido numokin ¢
NYOVEYISY Chestnut cream cake L L4
SYd—h—2 Mango mousse ° b
HERS>BEYISY Strawberry cream cake L L4
BEELPF— 2 —+ Unbaked cheesecake with Hyuganatsu ° °
orange
KWED Y — I Cream cake made with Daisen dairy °
products
e Western confectionery
EETOLP Luxurious eclaire made with Hokkaido °
dairy products
BBV - =N Cream puff made with Hokkaido dairy °
products
BBY 21— —/ (BEHFS) (Cjirgen tea flavor puff made with Hokkaido °
airy products
INNOPYa—20—A Bavarian cream puff o et
wETI DI Baked pudding tart ®
FRDOYILE (OB~1280D7H) Pear tart i
o= OULYROLU—=T WBI) |Strawberry crepe °
o= (DQULYRAOLU—=T F33) |Chocolate crepe ®
i donut
SV R=FWY Milk flavored donut (new) o
AG pie
PwITIINA Apple pie i
N —E)NA Custard pie L d
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