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Galette boasting dough baked only with homemade Nikko-grown
buckwheat flour and clear water of Nikko
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Please enjoy the combination of rich taste of TOtaki Nikko
Salmonu and the fragrant buckwheat dough.
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A Japanese-style galette where you can enjoy Ham, egg, cheese.
both the traditional specialty TNikko Yubay Speaking of Galette, this is it!

and the flavor of buckwheat.
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A simple galette with a sweet BEMEEFE0. ABREH®ROTE<SN |
and salty classic combination. Adventures who are curious about the

combination of buckwheat and sweets
should definitely try it.
The contents are the whims of the sisters!
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Discerning crepe with plenty of handmade ingredients
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Handmade custard cream using
FNikko premium eggsuy is attractive.
The best match between the burnt
texture and the bitterness!
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Commonly said usual with
banana, chocolate, fresh cream
and almonds.
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Seasonal limited with
seasonal flavors.
Ask the staff for details!
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Fully enjoy the flavor of the dough!
It's definitely delicious.

R:770 H:500

oM zERLCBERI L —F
BEVINING/BE/BE/IRAYT

Japanese crepe made with Japanese ingredients.
Soba soft cream, adzuki beans, shiratama,

dark honey and fresh cream. R:440 H:300
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There are limited numbers because

%@5/7%?%’@ 4?’5@ they are all handmade.
S@'& U@@ olredim Recommended after meals.

-]

ADOIHZ2AEHTHRWEBEEMZTHITANTWVWET,
ENSIRITZIBZEDEDZHEUHLEI W,
</ > There is enough buckwheat flour ground in the store

mill at the entrance.
Please enjoy the scent of soba coming out of your nose.
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Atmospheric matcha tiramisu
in a bamboo bowl.
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Uses the taste of homemade buckwheat flour

and doesn’t use wheat flour! BRESEMORBETARI U —LA
A dish full of local love using chocolate from the ZBkHz 2R 12— —7HE |
Nikko City Project TCHOCOTTO NIKKO; . Enjoy the sweetness of homemade

buckwheat flour mochi and ice cream

A This is a Japanese dessert!!
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Soba soft cream and freshly.
brewed espresso are the best.
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ﬂ% WM who don't like soba.
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