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Welcome to TOHAKU CHAKAN

Experience the spirit of Japanese culture.

Thank you for visiting TOHAKU CHAKAN. We are grateful to have you here and hope you enjoy a wonderful

moment with our carefully prepared Japanese cuisine and tea.

In Japan, there are traditional phrases used to express appreciation for food: “itadakimasu” before a meal
and “gochisosama” after. These are often translated as “I humbly receive” and “Thank you for the meal.”
Through this dining experience, we hope you will feel the spirit of Japanese food culture, which values

gratitude for nature’s blessings and respect for those who prepare each meal with care.

We hope TOHAKU CHAKAN will be a place where you can experience Japanese culture and share that

experience with your friends and family.

Five tea houses are located within a quiet, authentic Japanese garden on the grounds of the Tokyo National Museum.

One of them is Okyokan, built in 1742.

Usually closed to the public, Okyokan is now open as TOHAKU CHAKAN,; a caf¢ created in the hope that
visitors can experience Japanese culture at the Tokyo National Museum and discover more of Japan

through this special setting.
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Crystal Jc”y Confection & Matcha Set
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We have created a Crystal Jelly Confection inspired

by the “National Treasure: Tachi by Crescent-Moon
Munechika,” which is currently on display in Room 3

()f’lh(‘ _lx’ll)ﬂl](ﬁ\'(‘ (;-'I”Cl:\" at th’ '[;)1\"\'() 1\‘}]“‘()"{!] .‘\ IUSL‘["H.

This blade was created about 1,000 years ago, when the
shape of the Japanese sword evolved from the straight to
lhc Cur\'vd H:ldc. Its mzikcr. (hc K}"O(() swm‘dsmi(h

Munechika, hardened the steel in a way that pmduccd

U'n_\' crescent-moon .\'l).‘lp('.\‘ .‘ll()ng lhc cuuing (‘ch. '”n'x
unique pattern in.\'pirc(l the blade's name, “Crescent-Moon
Munechika.”

This dessert features sweet potato ydkan encased in
bamboo charcoal and lemon jelly, Please enjoy it with
matcha tea, ::long with the traditional Japanese sweets

knife shaped like a katana.

4'\ mcmombfc accompnnimcnt (o your museum \'J'Sl.l'.



Follow us on
Instagram

for a small sweet gift. /

Chef’s Selection: Seasonal Obanzai Set
— Served with Matcha and Today’s Wagashi —

¥2,800
« Daily Obanzai Selection « Today’s Miso Soup
« Rice » Matcha - Today’s Wagashi

A seasonal assortment of obanzai, generously prepared
with fresh vegetables and the delicate flavors of dashi.
Each dish is carefully crafted to bring out the natural
flavors of its ingredients, creating a satisfying meal.
After your meal, enjoy matcha with today’s wagashi
from Kanshundo, a renowned confectioner in Kyoro.
Relax and savor a peaceful moment

in the timeless setting of our historic teahouse.

Onigiri Set
¥1,600
+ Served with Daily Obanzai and Today’s Miso Soup

Each onigiri is freshly prepared by hand after you order,
and served with daily obanzai and today’s miso soup.
Choose two of your favorite fillings from six options.

Grilled Salmon / Okaka (Bonito Flakes)

Chicken Soboro (Seasoned Minced Chicken)
Chirimen Sansho (Whitebait with Sansho Pepper)
¥ Shio Kombu (Seasoned Kelp)

¥ Umeboshi (Japanese Pickled Plum)

¥ indicates vegan-friendly filling options only.

Set Drink Discount
Ll Order any menu item on this page with a drink and receive ¥300 off your drink.

@ Excludes sake and whisky.

* All prices include tax and service. ;s
* Please inform us of any food allergies or dietary restrictions.
* DPlease refrain from bringing in outside food / drinks, excluding baby food.



Follow us on Instagram
for a small sweet gift.

Matcha Soufflé Roll Cake

¥1,500

Light and flufty roll cake made with fragrant
matcha, served with fresh cream, sweet red

Matcha(Hot/Ice) & Wagashi Set

bean paste, and seasonal fruits. Enjoy the
¥2,000

delicate harmony of Japanese and Western
You can choose your matcha served either flavors in one eleggnt dessert.
iced or hot.

This set includes a seasonal Japanese
confection, freshly made to reflect

tradicional flavors.

Our organic matcha is steamed and dried
at peak freshness.

Stone-milled slowly from tender leaves only,

for a smooth, high-quality cup.

We also offer it for purchase as a souvenir.

Chilled Sweet Azuki Red Beans
with Shiratama Rice Dumplings

¥1,400

Chilled sweet azuki red beans served wich
chewy shiratama dumplings, tender chestnut,
and crisp monaka. Served with salted kombu

on [hC Sid(‘ to bllléll"lCC thC sweetness.

Roll Cake or Ozenzai + drink:
¥300 off the drink

Wagashi (single item)
¥1,000 (excluding sake and whisky)

* All prices include tax and service.

* Please inform us of any food allergies or dietary restrictions. fﬁ
* Please refrain from bringing in outside food / drinks, excluding baby food.



Seasonal Specials

Homemade Kintsuba
with Your Choice of Chilled Japanese Tea

¥1,680

Our homemade kintsuba is served with your choice
of chilled gyokuro green tea or roasted green tea.

A refreshing and elegant Japanese dessert set.
Please choose your preferred tea.

* Chilled Gyokuro Green Tea
* Chilled Roasted Green Tea

Bamboo Charcoal and Black Sesame Gelato
with Caramelized Lotus Root

¥1,400

Vanilla gelaco is dressed with rich black sesame sauce,
and beautifully served with bamboo-charcoal tuile
and caramelized lotus root.

The nutty aroma and lingering hint of shiso create
our own striking Japanese-style gelato.

Hojicha Affogato
¥1,200

A fragrant Japanese affogato with hojicha roasted

green tea gelato, served with nuts and a warm
roasted green tea sauce poured over the top.

The nutty texture and aroma enhance the lingering
flavor of hojicha. Add chocolate for an even

richer finish.

Optiona] Topping

* Chocolate (+¥100)

Set Drink Discount
Order any menu item on this page with a drink and receive ¥300 off your drink.

Excludes sake and Whisky.



Kakigori — Japanese Shaved Ice

All kakigori are served with hot hojicha and salted kombu as a palate cleanser.

Yame Matcha and Azuki Red Bean
¥2,650

Matcha paste made with matcha from Hoshino Viliage,
Yame, Fukuoka, brings out its rich aroma and umami.
Paired with sweet azuki red bean and chewy

shiratama dumplings, this is a satisfying kakigori.

Ripe Kyotamba Plum and Peach
¥2,800

Enjoy the gentle tartness of ripe plum puree
from Kyoto-Tamba and the juicy texture of peach.
A refreshing kakigori, brightened with

cardamom-scented lemon and a fragrant nutty accent.

Rich Chocolate
with Parmigiano Reggiano
¥3,000

A refined kakigori with the sweetness and

gentle bitterness of two chocolates,layered

with the salty richness of Parmigiano Reggiano.
Hazelnuts and orange compote add aroma and texture.

Set Drink Discount
Order any menu item on this page with a drink and receive ¥300 off your drink.

Excludes sake and Whisky.



Organic Tsuyuhikari Matcha (Hot / Ice)
¥1,200

Prepared with organically grown matcha.

S

[Japanese Tea « Spices]

Enjoy a new harmony of Japanese tea and spices.

Sencha x Cardamom (Hot)

¥1,100
Hojicha x Cinnamon (Hot)
¥1,100

A hot-water refill is not recommended

Ll

as the spices may become bitter.

Follow us on Instagram
for a small sweet gift.

I)I‘C("CC[UTC. Shizuol\'z\ is l\'l]()\\'ﬂ as a town \\'lii(h h(lS an 800-

V\'C(\l‘ l]iSL’Oll\' ()f"ll]ill\'illg highrquzllit}‘ gV\'Ol\'UTOU tea lCil\'CS.

Yuzu Sencha (Hot) ¥r,100

Yuzu adds a spike of tingling effervescence and fresh
invigoration to the classic cup of sencha. The Japanese citrus
fruic, similar to Mc_\'cr lemon, Ijxpcricncc the dclightﬂll
combination ()Fi]k‘l'cdil)]_\' fresh yuzu aroma and premium
sencha green tea. This blend contains no added flavorings or

artificial ingredients
g

Genmai Cha (Hot) ¥1,000

Excellent L]Ll:llit}' of Brown Rice Tea from Kyoto Prefecture. A
balanced mix of roasted rice and tea, gcnmuichn is well
known for its dccp raste. Using boiling water, enjoy the rice

aroma lll]d l'C{'I'CS]liﬂg tea LlSl'l'iﬂgL‘ﬂC\' O{' l'hiS bl'(‘\\'.

Hojicha (Hot) ¥1,000
Our | [ojiclm is made from tea leaves mgzmicn”y grown in the
Shizuoka Prefecture. The leaves are then carefully roasted to

create a ('i'llgl'llll[ le]d ligh['bodit‘d HI[\'OI'.

Fresh Green Tea Gyokuro (Ice) ¥1,200
I ligh—qunlir_\' Japanese refined green tea from
Shizuoka Prefecture. Shizuoka is known as a town which has an

8oo-year history of making high-quality gyokurou tea leaves.
J ) & Mg Y 8

* All prices include tax and service.

* Please inform us of any food allergies or dietary restrictions.

* DPlease refrain from bringing in outside food / drinks, excluding baby food.




Iced Matcha Soda

Iced Roasted Green Tea
Chai Latte

Drinks MENU (@)y 2%

Organic Matcha Latte
(Hot / Ice)

¥1,200
lndu]gc in the authentic taste of our
Matcha Latte, made from premium

org:mic gl‘CCl”l tea lCLl\'CS Fl‘Ol’ﬂ S]’]iZUO]\'L\ .

Double Roasted Hojicha Latte
(Hot / Ice)

¥Y1,200

I{OZ\S[‘Cd gl‘CCl"l }'Cll PO\\'dCl", contains lCSS

CLIH“Cil]C El’]llﬂ 1'cgu]:n' lﬂllL‘Chll.

Iced Craft Cola

¥1,400

Iced Sparkling

Lemonade
¥1,200

/ 3

2
o

Aomori Premium 100% Apple Juice

¥7OO

Follow us on Instagram
for a small sweet gift.

Iced Kyoto Tamba
Plum Soda

¥1,400

Iced Virgin
Mojito
Non-Alcoholic

¥1,400

'lth aromatic scent Of‘[l'lC 21}7PICS can bC [ﬂS[CCl in [l’lC

bcvcrngc, with a lingcring7 sweetness that stays in the
O C o/

IﬂOLl[h ’JFICI‘ it ClCﬂl‘S [hC [hl‘Oﬂt.

St. Berry Blend Hand-Drip Coffee

( Hot /Ice)

¥1,000

Supcr\'ised by a Barista Chnmpion.

Ell(h cup is C(ll'Cﬁ,l”y pTCleTCd b} ]’Klﬂdfdl‘ip.

Amazake(Hot/Ice ) ¥1,200

?

- —

i\ 4

/\Il]’dZle{C isa l“lll[Lll"J”\v sweet, 100% HOH'H]COhOliC rice

drink made with rice koji. Gluten-free and rich in

nutrients, it’s gcntlc on the body and loved for its

Slﬂ()()[h cexture ﬂl’l(‘l SUb[lC rice HHVOI'.

Mineral Water Y440

Sparkling Water  v440

* All prices include tax and service.

* Please inform us of any food allergies or dietary restrictions.
* DPlease refrain from bringing in outside food / drinks, excluding baby food.




Fresh Fruit Platter

¥4,800

A generous platter of carefully selected
Japanese fruits sourced from farms across Japan.
Enjoy the fresh flavors of the season.

Smaller Fruit Platter for One
¥1,980
«Please inform our staff if you have any food allergies.

‘Menu items may change without prior notice due to ingredient availability.
«Photos are for illustrative purposes only. Actual presentation and contents may vary.



Cookie

TOHAKU CHAKAN
Original Cookies

3,180Y€N xincuces



We offer Aramasa, a series ofhighly sought—aftcr sake not rcadily available in Japan.
Aramasa is brewed from rice cultivated without pesticides. This rice wine made by Akita's sake maker, whose
- name is also Aramasa, is crafted and aged in wooden barrels with a traditional brewing process of the Edo era.
, The products of Aramasa are entirely additive-free and can nourish the minds and bodies of those who taste

o —

¥ their exquisite rice wine.

Enjoy a memorable Japanese tradition while marveling at the beauty of the garden.

SAKE ( Japanese Traditional Alcohol)

3

[No.6 X type
Nakadori Taruzake)

L;
Glass : ¥2,000 /1 go (180cc) : ¥5,200
Bottle : ¥19,000
Our most exclusive ()f‘l‘bl‘iﬂg is No.6, prcp:lrcd using c:u‘cfﬁ]ly
selected burrc]—:lgcd portions. During sake pressing, we

reserve mll}' the finest, most refined liquid, which is then

Glass : ¥1,800 [1g0 (i80cc) : ¥ 4,800
Bottle : ¥ 17,500

It's pl‘oduccd with 100% bio Rikuu 132, the ]1)'b1‘i(1 of Kamenoo

stored in cedar barrels.

The "No.6" X—'I‘_\'pc (X—'l‘»\'pC) represents the ﬂagship model,

meaning "eXcellent" - a luxur_\' edition crafted from highl_\'

and Aikoku, the major rice in the Cz\l‘ly 1900. It's iconic rice in polishcd rice. This results in an cxccptionall}' refined finish
. . . . - 7171 rQ e I =IN =Y T '\:"‘ 1QH ~F1ve

Aramasa and contains cxploswc power in the hard grain. thac v ‘”d]_\, showcases the No.6 yeasts distinctive

combination of purity and powerful presence.

It's a 1‘cﬁ‘cshingly (‘i‘uit}‘ aroma, and the sligln‘ spiciness goes
L‘ln‘ough The fruit_\j aromas are fresh and vibrant, with a pcrfcct]_\'
AT Tace afber cur » balanced acidity that creates an exceptionally delightful
your nose after sw Jl]m\mg. o g 3 2 &
drmkmg experience.

[ AMANEKO ] Likea Whice Wine [No.6 R type

Nakadori Taruzake]

Glass : ¥1,400

Glass : ¥1,200 /1 go (180cc) : ¥3,250  Bottle :

¥11,200

In addition to the usual sake l\'o]i, it is brewed with shochu koji 1 go (180cc) . ¥3’600
(white l\'oji), which has a strong zlcidit}: It is a clear

expression of the cxpcrimcntul spirit of "Shinsei,” and even after 12

Bottle : ¥13,000
. . . L - Enjoy the finest expression of this rare

years since it became a standard item, it still stands out from the - o .

y s ., T~ . . “Nakadori Taruzake.

crowd. Like "Colors" and "Yonotori," it is brewed in wooden vats,

and its character has been strengthened in recent years.

As a spin—of"f", there is "Flax Cat Sp:u‘l\',” an active muddy\'

unpasteurized sake that undergoes secondary fermentation in the

bottle.

[ HINOTORI Nakadori Taruzake ]

Glass : ¥1,700 /1 go (180cc) : ¥4,000
Bottle : ¥15,000

Hinotori is a kijoshu, a traditional scyle of sake inspired by a _ . - —
brewing method described in the Engishiki, a Heian-period text [Sake Tasting ARAMASA

pl'cscr\'cd at the Tokyo National Museum. .
Japanese Traditional Alcohol ]

Kijoshu is made b_\' 1';‘pl;1cing part of the brcwing water with sake,

creating a rich sweetness and full-bodied character. 3 TprS of Sake — 3 Glass Tasting Set * ¥4’200
* EARTH

The name “Hinotori,” meaning phocnix, symbo]ixcs a wish for chis * AMANEKO "Flax cat"

Slll(C to bC I'Cb()l'ﬂ in E]]C modcm age 11]\L [hC 1CgCl]dLll"}' l'lﬂlﬂ()l‘tlll bil"dA ° HINOTORI (KI_]YOSYU)

Among the Aramasa lincup, Hinotori is the sweetest and most

full-bodied expression.

* All prices include tax and service. 5
* Please inform us of any food allergies or dietary restrictions.
* Please refrain from bringing in outside food / drinks, excluding baby food.



SAKE

[ YAMAMOTO wooden vat preparation
Mce Blue] )

180 (180cc) : ¥3,000

Bottle : ¥10,000

This spccial Sake is Top shelf sake from Yamamoto. e =
Enjoy flavours of white pcuch, pear,sugar plum, melon & quince.
Very subtle undertone of cedar from the tank it was brewed

in. The pulzltc is fine gmincd, medium sweet yet tcmpcrcd with
cmnch}' ;\cia1it}' that make this a sake you will want to drink more
and more. Amazing sake from Yamamoto san.

This sake has been pzlstcurixcd one time (not 2 times) and should
be stored refrigerated to prevent spoilage.

[ YAMAMOTO [DoKara] ]
1 go (18occ) : ¥1,400

Bottle : ¥5,400
ThC nose is Sllb[lC lcmon, wet stone zmd
bcrgumot HO\\'CI‘S.

Made with Yamamoto yeast and Fukuhibiki

\‘i

rice the palate is clean & refreshing with a

chalky almost limestone finish.

As with all Yamamoto sake there is a s]ight

spritz on the palate.

A fine example of modern fresh dry sake by cult brewer
Tomofumi Yamamoto.

[ YAMAMOTO [PureBlack] ]
1 go (180cc) : ¥1,700

Bottle : ¥7,200

Made with Akita yeast in a small batch of
8ookg of rice, this sake delivers a soft
aroma smooth texture and balanced acidity

\\'i[h umami Llﬂd SUbL’lC Sweetrness.

Alcohol MENU

(

(¢

<f~'

[ Ichiro's Male CHICHIBU DISTILLERY ]
(World Whiskies AWARDS)

There is a small mill, a mash tun, wash backs made with
Japanese oak(Mizunara) and

a pair of small copper pot stills, manufactured by Forsyths of
Rothes, in Scotland. Casks are matured in a onsite
warchouses and it cmp]oys several different casks such as
barrels, shcrr}* burtt, hogshcnds and so on. Products are
bottled with Non-chill filtered and non-colored to make a
good use of the flavor from the environment of Chichibu.

"

Limited Edition Tohaku Chakan Original
Blended Whiskey By rchiro's Male
Single: ¥ 1,100 Double: ¥ 2,000

Ichiro's Malt Double Distilleries
Single: ¥ 1,200 Double: ¥2200

Ichiro's Malt & Grain White Label
Single:  ¥1,000 Double: ¥ 1,800

PlCi\SC SClCCL’ V\'OUI‘ Pl'C{"Cl‘l‘Cd dl'iﬂl\'iﬂg l’llC[llOd

»water *soda *straight *on the rocks

Ichiro’s Malt
Japanese Craft Whisky
Tasting

3 Glass Tasting Set

¥ 3,000

* Double Distilleries (single)
* Mizunara Wood Reserve (single)
*  Wine Wood Reserve (single)

* All prices include tax and service.

* Please inform us of any food allergies or dietary restrictions.

* DPlease refrain from bringing in outside food / drinks, excluding baby food.
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Today’s Craft Draft Beer
¥ 1,000
Enjoy today’s carefully selected Japanese

craft draft beer. Freshly poured from the tap,
it offers a smooth sip, rich aroma, 5 -

and a satisfying finish.

Organic Japanese
Traditional Plum Liqueur
"Daichi no Ume" =

¥ 880

Please select your preferred drinking method

y
1
Y]

A

K7

*water *soda *straight *on the rocks

SAMURAI ROCK
¥ 1,500

Macha-flavored cockeail. “. |

Similar to cold brew coffee, . 7 Ve

cold brew matcha is prepared in cold
water instead of hot, instead of’
simply cooling down a hot brewed ‘

beverage.

Ichiro’s Malt Nikolashka
¥ 1,100 (Biid)

Nikolashka is a cocktail that originated in
Hamburg, Germany.

Place lemon and sugar in your mouth firs,
then sip the whisky to create a refreshing
flavor similar to a whisky sour.

Today's Cocktail

¥ 1,000
Ask a staft member

= - -~
el o D —
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Alcohol MENU

Snack

We have some snacks for drinking.

Appetizer (1) Miso-glazed konnyaku

¥ 700

¥ 900

Appetizer (3) Tender Simmered Beef Tongue
¥ 1,600

Snack items may Change without nortice.
Please ask our staff for today’s selection.

Mixed Nuts
¥ 800

* All prices include tax and service.

* Please inform us of any food allergies or dietary restrictions.

° ease refrain from bringing in outside too rinks, excluding baby food.
Please refrain from bringing e food / drinks, excluding baby food




Follow us on Instagram

for a small sweet gift.
TOHAK U

Dogu Wasanbon (9 pieces)

¥ 1,400

A popular collaboration between Kanshundo of Kyoto and TOHAKU CHAKAN,
this premium wasanbon confection is shaped after the “Shakoki Doga,”

a famous clay figurine housed in the Tokyo National Museum.

It is a delightful gift and a charming souvenir for any occasion.

- Organic Matcha Grown at the Foot of Mt. Fuji

Okumidori — 20g  ¥2,800
A premium matcha known for its mellow richness and refined sweetness,

offering a deep and elegant flavor.

Tsuyuhikari — 20g  ¥2,400
This matcha features a refreshing aroma and a clean, crisp taste,

perfect for those who prefer a lighter, brighter profile.

Yabukita — 20g  ¥1,800
One of Japan’s most classic matcha cultivars,
offering a well-balanced flavor with a familiar, traditional character.

Please visit our gift corner for more carefully curated souvenirs.

* All prices include tax and service. .
* Please inform us of any food allergies or dietary restrictions. ~

* Please refrain from bringing in outside food / drinks, excluding baby food.
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