
桜の木 チェリーパンナコッタ | 16  
Sakura blossom tree, cherry panna cotta,  

chocolate brownie, matcha crumble & raspberry sorbet | V

黒ゴマフォンダン 抹茶アイスクリーム | 13  
Black sesame fondant & green tea ice cream | V

もちアイスクリーム | 12  
Mochi selection, 4 flavours of Japanese mochi | V

パッションフルーツ チーズケーキ | 13  
Passion fruit & ginger cheesecake | V

ふじアップル | 13 
Fuji apple, green apple mousse and elderflower sorbet

味噌ライスプディング | 13  
Miso rice pudding, pickled cherry and black cherry sorbet | V 

デザート プラター | 45  
Dessert platter | V

DESSERTDESSERT

抹茶ティラミス | 19
Matcha green tea tiramisu, freshly made at the table  

(minimum 2 people) | V

All dishes may contain allergens. Please let your server know if you have any severe allergies or intolerances. Despite efforts to prevent cross-contaminations, 
we do use allergens in our kitchens and any of our dishes may contain traces of allergens. Our menus are sample menus and are subject to change. 

All prices include VAT at the current rate. A 15% discretionary service charge will be added to the final bill.  |  V - vegetarian VG - vegan



DESSERT WINEDESSERT WINE
 75 ml gls | btl

2019 Tokaji, Late Harvest, Hungary, 37.5cl    22 | 110
2015 Château Laville, Sauternes, France, 37.5cl     17 | 82
Quinta de Castro, LBV, Portugal, 75cl 9 | 68

COFFEECOFFEE
Single Espresso  3
Double Espresso  4
Single Macchiato  3
Double Macchiato  4
Americano  5
Cappuccino  5
Latte  5

TEATEA
Please ask your server for today’s selection  4.5  

All dishes may contain allergens. Please let your server know if you have any severe allergies or intolerances. Despite efforts to prevent cross-contaminations, 
we do use allergens in our kitchens and any of our dishes may contain traces of allergens. Our menus are sample menus and are subject to change. 

All prices include VAT at the current rate. A 15% discretionary service charge will be added to the final bill.  |  V - vegetarian VG - vegan


