
Cafe Tsubaki (lit. meaning “Camellia”), on the lobby �oor, was named after the Important Cultural Property and 
one of the most popular masterpiece of the Yamatane collection, Hayami Gyoshū's Camellia Petals Scattering.  
With a sunny space and a pleasant view of the ginkgo tree-lined avenue outside, we o�er you a variety of menu 
such as special Japanese and Western sweets, light meals, and original beverages. 
Among others, our wagashi, which is made by 'Kikuya' confectionary with a long and distinguished history in 
Aoyama, Tokyo, and inspired by the paintings from the exhibition on view, is another piece of art in this museum. 
�e tranquil atmosphere of our cafe, with the re�ned Italian furniture by Cassina IXC., is a delightful place for 
you to be relaxed after enjoying the exhibition.

Smooth sweet bean paste with apricot flakes. 

It contains egg

Meringue with Japanese agar jelly.

It contains eggIt contains egg

Smooth sweet bean paste with meringue.

Red bean paste with brown sugar flavor. 
[Menu]
◎ Regular Coffee (Smart Coffee, Kyoto)  ￥750
◎ Matcha ￥850
◎ Maruko Black Tea ￥750
◎ Tea of the Month ￥750
◎ Wagashi Set ￥1,150
◎ Matcha Wagashi Set ￥1,250
◎ Cake set ￥1,300
◎ Seasonal Nyū-men ￥1,350

Take-away service is available only 
for more than 2 pieces.      ￥660 per piece

Smooth sweet bean paste mixed with sesame paste.


