. H=rvRX=F >
Q SO1 Homemade Egg Pudding V

Steamed pudding of milk, egg and va'lilla
bean toppedwith caramel sa
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S02 Tiramisu Parfait 12

Delicate layers of ladyfingers and rich coffee jelly
cubes, finished with a dusting of kinako powder and
topped with chewy dango, fresh strawberry, creamy
white chocolate, and a scoop of velvety vanilla ice
cream. Contains alcohol.
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QJ' S03 Matcha Affogato 12 S04 Strawberry Zenzai 14
Traditional matcha served with Grilled mochi, strawberry ice
warabimochi, Okinawan brown cream and sweetened red bean
sugar, white chocolate and in monaka wafer served with
vanilla ice cream strawberry puree
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SO05 Ice Cream 5

Hokkaido Vanilla Strawberry Black Sesame
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Chocolate Caramel Tart (Ipc) 8

Arrich tart with a buttery crust, filled with
chocolate caramel cream and topped with
smooth chocolate ganache and a touch of cocoa
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Black Sesame Choux Puff (1pc)

Crisp, airy choux pastry puff piped
with fragrant black sesame custard
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Matcha Basque Cheesecake

A creamy, rich Japanese-style burnt cheesecake
infused with premium matcha, perfectly balancing
earthy green tea notes with a caramelized crust.
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Apricot Almond Mousse

Light, fluffy sponge, apricot puree,
almond mousse and apricot jam encased
in a cacao butter shell and crisp feuilletine



