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A=Tnay7 +300(330)
MAPLE SYRUP

P AR—av
&Iy
Iy IINVIr—F% FzalL—pY/—X +200(220)

CHOCOLATE SAUCE

AP ZALV 4
75VF7TL—F

FLIPPER'S BRUNCH PLATE

AGED BACON & EGGS
AND CLASSIC PANCAKES

RB~—TYET7 5V ROERNS HBTr—hDTIA KTy T ER ‘E=hrF N — +200(220)
Y= P[LHS 2] TFA Ry HA—3i3 FLIPPER'SO 2 E® PECAN NUT BUTTER
IC.FLIPPER'SH#I 5 vy —M.E—hYFyVE—%RA o =]
F—% U—hy Iy E—hEDET, KISUy IR h—k L —HK vl SR
BELBIEEL,

BERMEE28RE

2,600¢(2,860)

BERMRE28RE o
A=W INZ—H V) —L\ +350(385)

MAPLE BUTTERCREAM

RERHAE282E8 (LRE )

1,900(2,090)

INZTFTAR +200(220)
VANILLA ICE CREAM

RERAR 28 28

FzaAbL—r7PMRX +200(220)

CHOCOLATE ICE CREAM

BERARE28RE

BHLHTMR +350(385)

“MOCHI” ICE CREAM

HERMEIZ28RE

FrTAYENFF +300(330)

CARAMELIZED BANANA

RERAR S 28 28

AkANY— +500(550)
STRAWBERRY
Tbyaz—y) +550(605)

AFT+13FF+TN—RY—)
FRESH FRUITS (STRAWBERRY,BANANA,BLUEBERRY)

BERMHE28RE

AN—1V +350(385)
BACON
e L RERMEE28RE (BA|
TLyLaPRAR&Y—ELEIT Ly oNIr—% A=TNFHY NBT7—LDT7FAKTYY K=Y DY —HF—Y 54 ‘
FRESH AVOCADO & SALMON AND CLASSIC PANCAKES MAPLE CHICKEN & FRIED EGGS FROM'TAKETORI-FARM" CAESAR SALAD WITH KALE AND BACON 774 RTyY +300(330)
REMORmVTLY 2T KN FERE—sH—EVERo RV RE—1, SEBENORNARATYYRLRETCHE LT AC2—v—aFF Y EBBE— AV FyYRE—A=TNPAYTD T RY DT — I =T N EREER—AVE Py VY, FRED FCG -
25y IR~k b — R BELAEE, BLio W BAED eI RD AL, REEAY & Oy ELET 54 FTy SRR T, oL OERER—TVOE i EWAAEDEH I BB SETT, REFRARS282E (5]
B¥ERMEE28ME ¥ERMTEZE28ME ERMEIZE28RE
1,900(2090) 1880060 (185 1,650G.81)
RFTR(—t—) +500(550)

CHIPOLATAS(SAUSAGE)

cBUVEWVKRTI A —F—BBEVLTHEVXET XFIVYIRBAEXAZ2—2 T BLESW, RERHHS282E (AR5 | BR)

" PHXRIEHMICLI-TRERBRYVET,

KRAZLN 2 —F B EBECTEICRZETFXIONOT. 200 B ESKMAZEREVELET,
1T TAKES ABOUT 20 MINUTES TO BAKE CAREFULLY AT LOW TEMPERATURE.
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HKRZLNVr—FRBERCTRICEZEITEIOT. 200 BEERMZERVELET,
1T TAKES ABOUT 20 MINUTES TO BAKE CAREFULLY AT LOW TEMPERATURE.
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A=FTNAYT +300(330)
MAPLE SYRUP

DN Ir—%
AhAxy —

STRAWBERRY

N Fsn /v r—%

TZLya7IL— Fzalb—rY/—R +200(220)

CHOCOLATE SAUCE

FRESH FRUIT
FTRTCOERMICZIEDL-7=RT7 L 3 oo
Rolr—F  RMEROEDbLEE EABBOEBDRTLAY S —% ‘E=hrFy )Nz — +200(220)
AI350BF2ELAT.EVEL I AYSFNA—T N RE—5 ) — PECAN NUT BUTTER
FUSFAA—TNNE—H Y=L TS REFMRE28RE
EroRYRAEL HESIE W T
ZbaRY—E—FEIc, BERMEE28RE
WERHES28RE EEZ I 1 GEEs A=TNWING—I) =L +350(85)
MAPLE BUTTERCREAM
1,950(2,145) REFHES28528
1,800 (1,980)
N
IINZTFTAR +200(220)
VANILLA ICE CREAM
BERMRIE28RE
Faalb—r7M4R +200(220)

CHOCOLATE ICE CREAM

BERARE28RE

BHLHTMR +350(385)

“MOCHI” ICE CREAM

HERMEIZE28RE

FrTAYENFF +300G30)
CARAMELIZED BANANA
WERHES282E

<AbARY— +500¢(s50)
STRAWBERRY

Zbyazi—y +550(605)

AFT+15FF+TN—~Y—)
FRESH FRUITS (STRAWBERRY,BANANA,BLUEBERRY)

SERMRE28RE

AN—1V +350(385)
BACON

REFAT RS 2828 (KA
HHD/Sr—F TL—v HWONT—F Ty TN FEY HWD NV —F FaanFF -
PLAIN APPLE CINNAMON CHOCOLATE BANANA 774y Y +300(330)
TRTUORMIET DRIV AV T —F  RHEROKRDWEESFZORITERLAT, Lok YETRICKBARAIANYAZIEY FEVE L2 D YD E Ry 7oV —LkBbEELE, EBBOBPORZ LAY —FCEE—HBFaaL—FF(RE FRED Fee -
BUBWAUVFNA— TN RE—5 Y= hE o FORAE LT, BELA-STFAREY IS I DF 4495V TN A—T WY Oy TEDBTHEFELE, BELCFPTAVELEAF FEADEELE, R E28 52 (5)
BERMHE28ME SERMEZE28 7B BERATEE28ME
1,5001,650)  (sLekg &[0 VA |[7-EXF] 1,750¢(1,925) 1,650(1,815)

RFTR(—t—) +500(550)

CHIPOLATAS(SAUSAGE)

BOEWRTI VAR —ZBEVLTHENVET XFII7RBHIEAZ2 -2 T ELESIL, WIERHHS288 (A5 HA)
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COFFEE 650 15) CAFE AU LAIT 70O (770) SOY MILK AU LAIT 750¢(825)
HERMEIS28RE BERMRS28RE

FLZH/MD Y—RF T 4—H/D) ALY LINITF4—H/D

BLEND TEA 650@#15) SEASONAL TEA 650 (715) ROYAL MILK TEA 750 ¢(825)

BERNS28RE

FVHBITDILAERT4H/N LER—FT4—H/D a-3

STRAWBERRY RoOIBOs TEA 2O O (770) LEMONADE TEA 750¢(825) COKE 650¢(715)

INTH/ Ta—2R sLuy/Py7n BRALH/N

MILK 600 (660) JUICE ORANGE/APPLE 600(660) MATCHA AU LAIT 800 ¢(s80)

BERMRIZ8EE BERMES285H BERMRS28RE

A T O—GrovalEveidbasy-4)
YELLOW(FRESH LEMON AND HONEY SODA)

Ly Fosvry—y—4)
RED(CRANBERRY SODA)

B (G 7RY1—27)
PINK(GUAVA JUICE)

e i

FL Y (EEREZNA)
ORANGE (MANDARIN ORANGES FROM EHIME)

FTUNR=ZHTOHRBEEINI=100%
Ea70iEbH2%ER. LRTES
PhrEEBROBHICTLyalLE
EBITAZKBEYIC,

850(935)

IEY GFLvvassrRy-)
MIMOSA(ORANGE&CRANBERRY)

BERHRS25A 1,5000,650)

(200ML &47817 | AL P, AMARY—SET)

BEREROT TV ELEKRDbVLOY
SYRY—Sa—-RERBTEYELL,
TYI TV EHRERS OFEIC
BTTH,

850 (935)
RIN=GY 774>
SPARKLING WINE
(FFL200ML) 900(990)

BELZISTNRELEDOKRT7A T L
—7ETVLVR BREEROEKRE—
BE| & TELT=,

850 (935)

=L n—}F5VF

BEER HEARTLAND

800s80)

BREEQRBMNADAZERLIZET
100%DF Ly PPa—R, BY=TD
SCHHT EBRDBERHDHD
FEUBRb LY,

850 (935)

74» LyR/E74F

WINE RED/WHITE
850 (935)

(R FIL187ML)
MO )REBABRERYET,



