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Quen ma la. La ma quen.
Banh mi brioche, gelato vi matcha, vani va dau, cting 16p bag ddu
phodng nao 1dy cam hing tit mén banh mi kem tudi tho.

Familiar, yet strange. Strange, yet familiar.

Brioche bun, house-made gelato in three flavours (matcha, vanilla,
and strawberry), finished with peanut butter flakes inspired by Saigon’s
childhood ice cream bun.
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CHINYO MUKASHE MAICHA MENU

CHNO MURASHI
VIAICHA SEL

275.000d

Set dugc phuc vu kém sita.
Vui long chon mot trong ba
loai: sita tuci, sifa hanh nhan
hodc sita yén mach.

The set is served with milk.
Dlease choose one: fresh milk,
almond milk, or oat milk.

Chiyo Mukashi 1a dong matcha cap do nghi 1é do
Hamasa-en san xuat. Véi lich st tif ndm 1865, Hamasa-
en la thuong hiéu tra 1du doi tai Shizuoka va cling la

déi tac da dong hanh cling Miyama trong 10 ndm qua.

St dung tencha tif vu dau tién trong nam, Chiyo Mukashi
dugc phoi tron tir bon gidng tra Asahi, Gokoh, Yabukita
va Okumidori ctia viing Uji, Kyoto, sau d6 nghién bang
c6i da thanh 16p bot matcha min muct.

Chiyo Mukashi cé vi umami sau, ngot diu, dam da va
tron day nhung van gitt dugc sy can bang, dic biét phu
hop dé thudng thiic theo phong cach Koicha.

A

Umami o

Sweet ‘ ‘ ‘ .

Bitter

Chiyo Mukashi is a ceremonial-grade matcha produced

by Hamasa-en. Established in 1865, Hamasa-en is a tea
producer in Shizuoka and has been Miyama’s tea partner for
the past 10 years.

Made from first-flush tencha from Uji, Kyoto, Chiyo
Mukashi is a blend of four cultivars: Asahi, Gokoh, Yabukita,
and Okumidori. The tencha is then stone-ground into a fine,
smooth matcha powder.

Chiyo Mukashi offers deep umami, gentle sweetness, and a
rich, full-bodied yet balanced flavor, making it particularly
well suited for koicha.
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Iced Chiyo Mukashi Matcha
Matcha nguyén chat v6i nuée
Matcha, water

160.000d

|

Chiyo Mukashi Matcha Latte
Almond

Matcha véi sita hanh nhan
Matcha, housemade almond milk

170.000d

Ice Blended Chiyo Mukashi
Matcha Coconut

Matcha vdi sita dita da xay,

dtra say kho

Matcha with frozen coconut milk,
crispy dried coconut

170.000d

Chiyo Mukashi Matcha

Coconut
Matcha véi nude dia tuoi

Matcha, fresh coconut water

170.000d

Chiyo Mukashi Matcha Latte
Oatmilk

Matcha véi sita yén mach
Matcha, housemade oatmilk

170.000d

Chiyo Mukashi Matcha 25gr
Matcha Uji cao cap véi vi dam
da, hau vi umami siu lang,
hoan hao cho Koicha.

A premium Uji matcha with rich

lavour and deep umami, perfect
p » P
for koicha.

585.000d

Chiyo Mukashi Matcha Latte
Matcha vdi sita tuci
Matcha, fresh milk

160.000d

Chiyo Mukashi Matcha Latte
Pistachio

Matcha vdi stta hat dé cuci
Matcha, housemade pistachio milk

200.000d
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Temomi (F#d+) la ky thuat vo tra tha
cong truyén thong ctia Nhat Ban.

Quy trinh tiéu chudn héa temomi-seicha
bat nguén tit Kyoto vao nam 1738, di dugc
gin gilt gan 300 nam va chinh thitc dugc

. .t— cong nhan la Tai san van hoa phi vat thé

5 oo To-0un @M =7 duge ding ky (BEFFZIEM) cla
L Nhat Ban vao cudi nam 2024. Mo6i mé tra

9(/(9" dugc nghé nhan vo hoan toan bing tay
trong 4-6 gid, tao nén huong thom sau,

hau vi ngot va nhiing 1a tra hinh kim

ddc trung ma phuong phap san xudt bang

may khé c6 thé téi tao hoan toan.

Temomi-cha dugc phuc vu tai Miyama dén tir Nemoto-en, nong trai tra
sau doi tai viing Sashima, tinh Ibaraki. Tra dugc lam bdi nghé nhén doi
thit sdu Nemoto Hiroki, ngudi truc tiép phu trach toan bd qua trinh tit
trong, chdm séc dén ché bién.

N&m 2016, tra clia nghé nhan Nemoto Hiroki dugc Iya chon dé phuc vu tai -

Hoi nghi BO trudng Khoa hoc va Cong nghé G7 & Tsukuba, Nhat Ban. gl
Do moi mé Temomi-cha can nhiéu gi¢ dé hoan thanh hoan toan bang tay o H

va san lugng rat han ché, Temomi-cha Course tai Miyama chi dugc phuc

vu vdi s6 lugng gidi han.
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Temomi (FiF3+) is a traditional Japanese hand-rolling
tea technique with a history of over 300 years. In 2024, it
was officially recognized by the Japanese government as a
National Intangible Cultural Heritage.

Unlike machine-produced tea, each batch of Temomi-cha
is carefully hand-rolled by skilled artisans over 4—6 hours.
This meticulous process creates a rich aroma, a naturally
sweet aftertaste, and the signature needle-shaped tea
leaves that modern machine production cannot replicate.

TEMIOMI-CHA COURSE so0.000a 25 S

Mot trai nghiém thudng tra gitip ban hiéu tron ven gia tri
ctia mot chiéc 14 tra Temomi.

Thai gian: 60 phtt
Bao gom:
01. Thudng thitc Temomi-cha qua ba lan pha

Cam nhan sy thay d6i trong huong vi khi pha cing mot
loai tra & ba muc nhiét do khac nhau.

Lan pha thit nhat: 30°C
First infusion: 30°C

02. Thudng thic la tra sau khi pha theo 2 phong cach
Nhat Ban

Sau ba lan pha, 14 tra tiép tuc dugc thudng thiic theo hai
phong cach ctia Nhat Ban.

Thudng thic 14 tra
cling s6t Yuzu Ponzu
Tea leaves with

Yuzu Ponzu sauce

Lan pha thi hai: 70°C
Second infusion: 70°C

The Temomi-cha served at Miyama comes from Nemoto-
en, a sixth-generation tea farm in Sashima, Ibaraki. The tea
is made by sixth-generation tea artisan Hiroki Nemoto, who
personally oversees the entire process, from cultivation and
tea plant care to processing.

In 2016, tea crafted by Hiroki Nemoto was selected to be
served at the G7 Science and Technology Ministers’ Meeting
in Tsukuba, Japan.

As each batch of Temomi-cha requires many hours to
complete entirely by hand and only a very limited amount
can be produced, the Temomi-cha Course at Miyama is
available in limited quantities.

A tea appreciation experience that follows a Temomi-cha
tea leaf from the first infusion to the very last bite.

Duration: 60 minutes
The experience includes:

01. Taste the same Temomi-cha through three infusions

Experience how the flavor evolves as the same tea is brewed
at three different temperatures.

Lan pha thit ba: 80°C
Third infusion: 80°C

02. Enjoy the tea leaves in two Japanese styles

After the three infusions, the tea leaves are served in two
Japanese styles

Thudng thic 14 tra
theo kiéu Tempura
Tea Leaf Tempura

17



THE MIYAMA 1O TH ANNIVERSARY

CERAMIC COLLECTION

B0 suu tap gom ky niém 10 ndm Miyama dugc lam tit

chat liéu dat sanh, trong trang men, ngoai dé mdc.

B0 suu tap gom Latte Cup, Tea Bowl va Dessert Plate,
nhitng mén dé6 da gan b véi Miyama qua nhitng chén
matcha, ly ca phé &m néng va nhitng bita an sé chia.

Nay, ching t6i mong nhitng mén dé ay cling sé tiép tuc
hién dién trén chinh ban &n va trong nhitng khoanh khéc
thudng ngay ctia ban.

IATTE CUP

®70 x H75 mm

165.000d
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The Miyama 10oth Anniversary Ceramic Collection is

crafted from stoneware with a glazed interior and an
unglazed exterior. The collection includes the Latte Cup,
Tea Bowl, and Dessert Plate—pieces that have been part of
Miyama's journey through bowls of matcha, cups of warm
coffee, and meals shared around the table.

Now, we hope these pieces will continue to find a place on
your table and in your everyday moments.

[EA BOWL

0125xH75mm ¥

235.000d

g




DESSERT PIATE

0150 x H20 mm

195.000d

MVIYAMA
ANNIVERSARY SET

1Latte Cup @70 x H75 mm
1 Dessert Plate @150 x H20 mm

485.000d
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“An miéng ddu cd 16p ddu phéng & trén ma mdt chit a vi
ngac nhién luén, kiéu ddu phong né nhuyén thdn sdu, dn
vao ma né tan nhanh ldm” - @nhacuacoffeeholic

Lisui Mhat Hiwy %W«% W Mén tudi tha

Chibe g ngdm 18° were meli in

T Tokyo style

1 Lkm  Raply £1 -+ |
g O Still feels like Saigon
S nxsited, W

Wr ke Reply 10

s BANH MI KENT SAT GON

. Brioche bun . Strawberry

. Fresh gelato . Peanut “flakes”
. Matcha . Chocolate jelly

. Vanilla

- s goung brioche
- [Ohét dinh phic coFau phiing ™
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MOT CAU CHUYEN

VE MIVAMA VA SAT GON

Banh mi kem Sai Gon la mét trong nhitng mén trang
miéng (plated dessert) dau tién xuat hién trong menu
ctia Miyama cach day 10 nam.

Ngay tit nhitng ngay dau, chiing t6i d ap 0 ké cau chuyén
vé thanh phé nay qua mén &n vat gan lién véi tudi tha
clia biét bao ngudi Sai Gon. Khong thay déi ky tic von co,
chi k€ lai bang nhitng nguyén liéu va cach lam méi. Banh
mi kem Sai Gon ra doi tu do.

Brioche bun tuci thay cho chiéc banh mi quen thudc.
Gelato dugc 1am tuci méi ngay vé6i ba huong vi: matcha,
vani, dau. Lép "bo dau phong nao" 1dy cdm hing tit dau
phong va dita nao, hai huong vi von da gan lién v6i mén
banh mi kem tudi tho.

A story of Miyama and Saigon.

Bdnh Mi Kem Sai Gon was one of the first plated desserts to
appear on Miyama's menu 10 years ago.

From the very beginning, we wanted to tell the story of this
city through a childhood snack that so many people who
grew up in Saigon still carry with them. The memory itself,
we left untouched. We simply retold it in Miyama's kitchen,
through different ingredients and in our own way. That was
how Bdnh Mi Kem Sai Gon came to be.

Peanut butter flakes take inspiration from the peanuts and
shredded coconut we remember from the ice cream buns of
our childhood.

Quen ma la. La ma quen.

Mudi ndm sau, Banh mi kem Sai Gon trd lai trong menu
ky niém 10 nam ctia Miyama.

Mot mén trang miéng da dong hanh cling Miyama tit
nhitng ngay dau.

Vavan danh cho Sai Gon.

Familiar, yet strange. Strange, yet familiar.

Ten years later, Bdinh Mi Kem Sai Gon returns for Miyama's 10th
Anniversary Menu.

A dessert that has been with Miyama since the very beginning.
And still, for Saigon.

/11



\OIL 02

COhicys (Nukoshic [Vetehe

N\

WU VUON

N\

\IUA HE 2025

Cau chuyén gilta Miyama The Garden va Chiyo Mukashi
Matcha bat dau vao mot budi trua miia hé ndm 2025.

Ching t6i da dé y manh dat nay tir kha 1au khi tim mot
noi cho Miyama The Garden. Nam trén mot con dudng
vita du yén gitta khu dan cu Thao Pién nhén nhip,
khoang san c6 mot cay xoai 16n vdi tan rong che mat
gan ca khu vuon, mot cay hoa sit, mot cay va, cd dai va
nhitng dy leo moc chen vao nhau, pht xanh gan nhu ca
khu dat.

Nhung khodnh khac khién ching t6i that sy quyét dinh
lai rat don gian.

Mot budi trua heé sau con mua, khi mot 1an nita di ngang
qua manh dat nay, ching tdi nhin thay hoa dai ng gitta
nhitng mang xanh. Ong va budm bay quanh khu vuon
nho, nhe nhang va day stic séng. Dudng nhu nhitng hinh
anh tinh ¢ bét gdp dy da dién vao phan con thiéu trong
tat ca nhitng diéu ching téi van con ludng ly.

Va dy 4n Miyama The Garden chinh thiic bat dau.

/12

The story between Miyama The Garden and Chiyo Mukashi
Matcha began on a summer afternoon in 2025.

We had had our eye on this piece of land for quite some
time while looking for a home for Miyama The Garden.
Tucked away on a street just quiet enough amid the lively
neighbourhood of Thao Dien, the land was almost entirely
covered in green. A large mango tree spread its canopy over
most of the garden. There was also a frangipani tree, a fig
tree, wild grass, and vines growing into one another.

But the moment that finally made up our minds was a very
simple one.

One summer afternoon after the rain, we happened to

pass by the land again. Wildflowers were blooming among
the greenery, while bees and butterflies moved gently
around the little garden, full of life. Somehow, those chance
glimpses filled in what had been missing from everything
we were still uncertain about.

And so, the Miyama The Garden project officially began.




Khi can nha dan thanh hinh, khu vudn gan nhu dugde quy hoach va thiét ké lai hoan toan.
Nhung cay xoai, cy hoa st va cay va van dugc giit lai. C6 18 chi can nhu vay cling dt dé
chiing t6i luu lai phan nao cam gic ctia budi trua mua hé hom ay trong ngdi nha méi.

Roi khu vudn mdi cling dan dugc 14p day bsi nhitng bui cdy va hoa nho. Cay chanh gidy
16n 1én roi sai qua. Cay 6 liu c6 trai. Co lau lay trong gid. Vao nhitng ngay cé nang, anh
sang di qua tan 14, d€ lai ting vét trén bic tudng trang va nhitng bang ghé gé quanh nha.
Pbi khi, gi6 théi qua mang theo huong hoa.

Ban ngay, Miyama The Garden 1a ndi cho nhiing cudc gdp, hay don gian 1a mét diém ding
chan dé ngdi mot minh bén tach tra, chén matcha va mot moén trang miéng. Khi trdi toi,
can nha bat dau 1én dén, chuyén minh cho nhiing cudc hen cling rugu va tapas.

As the house began to take shape, the garden was almost entirely replanned and redesigned.
But the mango tree, the frangipani tree, and the fig tree remained. Perhaps keeping them was
enough to carry a little of that summer afternoon into the new house.

The new garden slowly filled with small plants and flowers. The paper lemon tree grew heavy
with fruit. The olive tree began to bear olives. Pampas grass swayed in the breeze. On sunny
days, light passed through the leaves, leaving streaks across the white walls and wooden
benches around the house. Sometimes, the breeze carried the scent of flowers.

By day, Miyama The Garden is a place for meeting others, or simply somewhere to pause
alone with a cup of tea, a bowl of matcha, and dessert. When evening comes, the lights turn
on and the house shifts into a place for evenings over wine and tapas.



Cling tlt do, chiing t6i bat dau nghi vé moét chén matcha
ddc biét hon cho ndi nay, nhu mét cach danh dau chuong
mdi clia Miyama.

Vi cdn nha va khu vuon duge cham chut tif rat nhiéu diéu
nho: nhitng bui hoa, nhiing céi cay dugc chuyén vé tit

Pa Lat, titng chiéc dfa hay mot ngon dén. Véi chén
matcha danh cho noi nay, chiing t6i cling muén danh
that nhiéu thdi gian dé Iya chon.

That may, trong khoang thdi gian 4y, ching téi c6 dip
gap Hamasa-en nhiéu lan tai Viét Nam va da nh& ngudi
ban tra lau ndm cung tim kiém. Nhiéu dong matcha dugc
thit va can nhéc trudc khi Chiyo Mukashi la céi tén cudi
cung dugc chon.

It was around then that we began thinking about a special
matcha for this place, one that could mark a new chapter for
Miyama.

The house and garden had been cared for through so many
small details: the flowers, the trees brought down from

Da Lat, each plate, even a single lamp. So when it came

to choosing a matcha for this place, we wanted to give
ourselves plenty of time.

Fortunately, during that time, we had the chance to meet
Hamasa-en several times in Vietnam. We asked our
longtime tea partner to help us search. Many different
matcha were tasted and considered before Chiyo Mukashi
became our final choice.

114




Khi Miyama The Garden chinh thitc m& clta vao dau nam
2026, ching tdi bat dau nhin thay nhiing chén Chiyo
Mukashi dugc danh ngay bén ban. Khach nhin theo tiing
nhip chasen, déi khi to mo hoi vé loai matcha trudc mat
va vui vé tro chuyén cting nhan vién. Cé ngudi nhap mot
ngum, khé gt dau réi mim cudi. Cling c6 ngudi 14p tic
mudn biét thém vé loai matcha minh vita uéng, hao
hiing ké rang day chinh 1a vi tra minh thich. T mot chén
matcha, nhiing cudc tro chuyén giifa chting t6i va nhitng
vi khach ghé khu vuon cit thé bat dau mot cach rat tu
nhién.

Nhin nhitng khoanh khac dy, chiing t6i thay vui vi da
danh nhiéu thdi gian dé tim kiém va lya chon Chiyo
Mukashi cho khu vudn nay.

When Miyama The Garden officially opened in early 2026,
we began seeing bowls of Chiyo Mukashi whisked right at
the table. Guests watched each movement of the chasen,
sometimes asking about the matcha in front of them and
chatting happily with our team. Some took a sip, gave a
small nod, and smiled. Others immediately wanted to know
more about the matcha they had just tasted, excited to tell
us that it was exactly the kind of tea they liked. Over a single
bowl of matcha, conversations between us and the guests
visiting the garden began quite naturally.

Seeing those moments, we were glad to have taken the time
to search for and choose Chiyo Mukashi for this garden.
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Toru Nanami
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L Arel 49 e The 5th generation CEO of Hamasa-en
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S GINO MUKASH

Huong vi
Taste

Umami sau Deep umami

Ngot diu Gentle sweetness
bam da Full-bodied
Tron day Rich

Can bang Balanced

Nha sdn xuat
Producer

Hamasa-en, Shizuoka

Thanh 1dp nam 1865

Pai tac tra dd dong hanh cling Miyama trong 10 nam
Established in 1865

Miyama's tea partner for the past 10 years

Xuat xu
Origin

Uji, Kyoto

Vu tra
Harvest

Tencha tif vu dau tién trong ndm
First-flush tencha

Giong tra
Cultivars

Asahi, Gokoh, Yabukita, Okumidori

Chébién
Processing

Nghién bang c6i da
Stone-ground
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CAU CHUYEN BAT DAL TU.

Ban da timg thir tempura lam bang 14 tra chua?

Miyama da thtt roi.

Lan dau tién Miyama dugc thit tempura 14 tra 1a ndm 2017 tai Temomi-cha Workshop
(FHHZ) ciia Morico (thuong hiéu cting hé théng v6i Miyama) dudi su trinh dién va
huéng dan ctia anh Nemoto Hiroki (#4%42), nghé nhan tra doi thit 6 cia Nemoto-en
(1BA<E). DS cling la 1an dau tién ching tdi biét dén va dugc trai nghiém Temomi-cha.
Khong chi thudng thic tra véi nude néng thong thudng, ngudi tham du con dugc trai
nghiém nhiéu cach thuéng tra ma trudc d6 chiing t6i chua titng nghi dén.

Have you ever tried tea leaf tempura?
We have.

The first time Miyama tasted tea leaf tempura was in 2017 at a Temomi-cha (FRH%)
workshop hosted by Morico, Miyama’s sister brand, and led by Mr. Hiroki Nemoto ({RAZ=42),
the sixth-generation tea artisan of Nemoto-en (#82<E&). It was also the very first time we
discovered and experienced Temomi-cha

iR B ¢ 7

MEMGCTO Yo

&

-

Nemoto Hiroki ({BZ%42)
- Nghé nhan tra ddi tht 6 Nemoto-en.

- Nhiéu 1an dat Quan quan Temomi Nhat Ban

- Tra ctia anh dugc phuc vu tai Hoi nghi G7






- Temomi la ky thuat v tra hoan toan bang tay.

- K§ thuat Temomi-seicha dugc hinh thanh tai Kyoto vao nam 1738

va da dugc gin gitt gan 300 nam trong van hda tra Nhat Ban.

- Pugc Nhat Ban cong nhan la Tai san van héa phi vat thé dugc dang

ky vao nam 2024.
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Khong chi thudng thic tra vi nudc néng thong thuong,
ngudi tham du con dugc trai nghiém nhiéu céch thudng
tra ma trudc d6 ching téi chua tiing nghi dén.

M4 dau budi workshop, anh Nemoto md&i moi ngudi
thudng thitc Temomi-cha dugc pha ¢ nhiéu miic nhiét
d6 khac nhau. T ly tra pha bang nuéc d4 da dugc anh
chudn bi tlf trudc véi nudce tra trong, vi diu, dang rat nhe
va dé lai hau ngot kéo dai; dén cac 1an pha & 30°C, 70°C
va 80°C, moi muc nhiét lai mang dén mot tang huong vi
khac nhau.

Vé huong vi thi Temomi-cha ¢ nudc tra day, dam

da, huong thom rd nét nhung khong gat. Khi pha, 14
Temomi-cha t tif trd vé hinh dang ban dau, trong giéng
nhu nhitng bip non vita hai, vé dep chi c6 thé c6 qua k§
thuat vo tay. Va diéu bat ngd nhat 1a sau khi uéng tra,
ching t6i dugc thudng thiic chinh 13 tra véi xot yuzu
ponzu va mén tempura 14 tra. Khi dn, 14 tra c6 vi gan
giéng mot loai rau non, hoan toan khac véi diéu ching
toi ting tudng tugng.

D6 1a 1an dau tién ching toi biét rang mot chiéc 14 tra
cling c6 thé dugc thudng thiic theo nhiéu cadch nhu vay
Nhung diéu khién chiing t6i nhd nhat khong chi la huong
vi. Ma con 1a qué trinh tao nén né. Bé c6 dugc chén tra
v6i huong thom sau, hdu vi ngot va nhiing 14 tra hinh
kim dac trung, ngudi nghé nhan phai vo tling mé tra
bang tay trén ban say hoiro (J&4F) trong sudt 4-6 gid

lién tuc.
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Rather than simply serving tea brewed with hot water, Mr.
Nemoto introduced us to different ways of enjoying the

very same tea. He began by serving Temomi-cha brewed at
different temperatures. The first cup had been prepared in
advance by steeping the tea leaves in ice water, producing

a clear infusion with a gentle taste, only a slight bitterness,
and a long, lingering sweetness. It was followed by infusions
brewed at 30°C, 70°C, and 80°C, each revealing a different
layer of aroma and flavour.

Temomi-cha has a rich, full-bodied liquor with a distinctive
aroma that is expressive yet never overpowering. As the
leaves unfurl during brewing, they gradually return to the
shape of freshly picked tea shoots, a beauty that can only

be achieved through the painstaking hand-rolling process.
The biggest surprise, however, came after the tea had been
enjoyed. We were invited to taste the tea leaves themselves,
first with yuzu ponzu, then as tempura. The leaves tasted
almost like tender young greens, nothing like we had
imagined.

It was the first time we realised that a single tea leaf could
be appreciated in so many different ways.

What stayed with us most, however, was not simply the
flavour, but the craftsmanship behind it. To produce a
single batch of Temomi-cha with its deep aroma, lingering
sweetness, and distinctive needle-shaped leaves, skilled
artisans hand-roll each batch on a heated hoiro (%)
drying table for four to six continuous hours.



(Netmasn Tormpusa o Tri-
Vit chassng v i (Vi

Hai ndm sau, trong chuyén di ngan ngay dén Ibaraki vao Two years later, during a short visit to Ibaraki in 2019,

nam 2019, Miyama c6 dip gap lai anh Nemoto. DU hom Miyama had the opportunity to meet Mr. Nemoto again.

d6 anh rat ban nhung van tranh thu thdi gian gap va Although he was very busy that day, he still made time to

mang theo tempura l4 tra dé ting ching toi. see us and even brought along tea leaf tempura as a gift.

Khi suy nghi vé menu ky niém 10 ndm v4i mong muén Years later, as we began planning our 10th Anniversary

cadm on nhitng vi khach di dong hanh cing minh suét Menu and reflected on how we wanted to thank everyone

khoang thdi gian qua, chiing tdi bong nhd dén huong vi who has been part of Miyama’s journey, we found ourselves

tempura ngay ay & Ibaraki. remembering that unforgettable taste of tea leaf tempura
in Ibaraki.

bé 1aly do Temomi Course ra ddi.
That memory became the beginning of the Temomi Course.

- Temomi (F#J+) is the traditional Japanese technique of hand-
rolling tea.

- The standardized temomi-seicha method was developed in Kyoto in
1738 and has been preserved as part of Japan's tea culture for nearly
300 years.

- In 2024, the method was designated a Registered Intangible Cultural
Property (BE#REA{LET) of Japan.
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Khong chi dé thudng thitc mot loai tra hiém.

Khong chi dé hiéu vi sao ngudi Nhat van danh gan 300
nam gin gitt mot ky thuat lam tra bang tay.

Ma con dé mot chiéc 14 tra thay 16i cdm on va ké nhitng
cau chuyén da dua Miyama dén ngay hém nay.

Cau chuyén gifta Miyama va Nemoto-en.

Gitta Miyama va nhitng ddi tc, nhitng vi khach da dong
hanh cling ching t6i sudt nhiéu nam.

Varoi, ¢ 18 bay gid s& dén lugt ban bat dau cau chuyén
cta riéng minh bén mot chén tra.

Not simply to introduce a rare tea.

Not simply to share why Japan has spent nearly three
centuries preserving this traditional hand-rolling technique.

But to let a single tea leaf express our gratitude and tell the
stories that have shaped Miyama over the past ten years.

The story between Miyama and Nemoto-en.

3 ) )
The stories between Miyama, our partners, and the guests
who have walked alongside us for so many years.

And now, perhaps your own story begins over a cup of tea.
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Miyama

MODERN TOKYO RESTAURANT CAFE



