Flossie & Fern | A Mountain Tearoom
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Beauty lives in the space between things — where time softens and tea warms the soul.

EL IR, KPPHoE BEMPLEZID 2 Z0H (b)) ITfE) £

For all who find beauty in small things, and believe warmth is best shared slowly.
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A Note from the Mountain | iiswoFik

[n Gunma’s quiet valleys, the day begins not with rush, but with breath.
Steam curls from the first cup of tea, carrying cedar, soil, and something unnamed —

a calm that belongs only to these hills.
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Here, I measure time not by minutes but by how long the tea stays warm,
how softly laughter drifts through the trees,
and how the wind folds around the house at dusk.
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Each dish I serve carries that rhythm — unhurried, honest, quietly alive.
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The Story of Flossie & Fern | 7avs—& 77 —v o

Flossie came from the Yorkshire coast, where the air smelled of salt, stone, and seaside rain. She carried
with her the warmth of chipped teapots, Sunday roasts, and the laughter of small English kitchens.

Fern took root in a quiet mountain town, where cedar roots wove through moss and mist, and tea leaves
whispered their secrets to the soil. She grew in rhythm with the seasons — humble, grounded, content to

listen before speaking.

They met somewhere in between — not in a place, but in a feeling. A table laid with mismatched china,

stories half-told, and curiosity shared over cups of steaming Lea.

Together they became a way of being — a union of imagination and experience, salt air and mountain
stillness, the familiar and the new.
Flossie & Fern is not just a name, but a conversation between worlds — where England’s charm meets

Japan’s quiet grace, and life slows just enough for beauty to be noticed.
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Philosophy of the Table | 7—7r o

We live by five small pauses:
to breathe with awareness,

to create with focus,

to move with gratitude,

to rest from the noise,

and to share time with others.
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Each pause is a reminder that balance is steeped, not forced.
When these moments align, life tastes a little clearer — like a well-brewed cup of tea.
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A Few Words Before You Dine | fisiicée<

The Six at Noon is not a menu. It's a rhythm — six plates served as a quiet conversation between the

mountain and the heart.
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Each course listens to the season’s voice, weaving warmth, colour, and memory.
We invite you to slow down and let the story unfold at its own pace.
There is no hurry here. Only the hush of good company and honest food.
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Chapter | -~ Forest Ember | #o#&# (xta)

Roasted Shiitake with Caramelised Pear, Parma Ham & Chestnut Purée
PEELORETEF Y IRV LR s, o2 L

A harmony of woodland umami and orchard sweetness — autumn’s final warmth before the frost.
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Roasted shiitake cradle slices of caramelised pear and crisp Parma ham,

resting beside a silken chestnut purée touched with mountain honey and a whisper of yuzu.
A spark of salt, smoke, and golden fruit — the beginning of the story.
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Chapter I1 - Hearth & Home | =85t % (h—2 - 7Y F - —2)

Mountain Shepherd’s Pie with Honey-Roasted Carrots
Tender lamb and beef simmered with shiitake, daikon, and miso — a mountain echo of the British classic.
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Beneath clouds of creamy potato, the filling hums with umami and quiet spice.
Served with honey-roasted carrots for brightness and cheer.

Comfort reborn on the mountain breeze.
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Persimmon & Apple Compote, Lemon Posset & Miso Caramel

A golden orchard reimagined — sweel, spiced, softly glowing.
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Spiced fruit compote rests beneath a scatter of oat crumble and toasted pumpkin seed,
finished with a quenelle of lemon posset and a slow drizzle of miso caramel.

The meal’s last light, lingering like dusk on the hills.
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Tea & Wine | 74 —tv4>

The wines whisper of sun and soil; the tea tells the rest.
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Flossie’s Blend

Assam and Ceylon with cinnamon, clove, and ginger — blended for Gunma’s soft water.

Comfort in a cup.
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Signature Wines
White — Cam on Sauvignon Blanc 2024

Bright, crisp, quietly tropical — green apple and elderflower give way to citrus and guava.
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Red - Ueda Rouge 2023
Silky and medium-bodied — ripe cherries, soft spice, and gentle oak create warmth that lingers like dusk.
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Open House Tea | #—=7>1v2574—

After lunch, the kettle sings again.
The fire hums, and the afternoon drifts in quietly.
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Seasonal pudding and Flossie’s Blend
¥1,800 (tax included)
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A moment for those who find peace in small cups.
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Epilogue — The Mountain Keeps No Clock | #:z izt 2 #5700

When your plate is cleared and the cup runs empty, stay a little longer.
Listen to the silence between sips — it’s where the mountain speaks.
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Take your time. The mountain is in no hurry.
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