DESSERTS

DARK CHOCOLATE FONDANT 13
Callebaut 70% Dark Chocolate / Cacao Nibs / Wasabi Ice Cream

MISO FONDANT 13

Saikyo Miso / Caramel / Soba-Vanilla Ice Cream

COCONUT PANNACOTTA 1

Tropical Coconut / Mango-Passion Fruit Gel / Fresh Mango /
Coconut Soil / Mango-Passion Fruit Sorbet

SANSHO PEPPER PANNACOTTA n
Japanese Sancho Pepper / Sansho tuille / Ginger-Yuzu Sorbet

YUZU CREME BRULEE 12

Coconut Crumble / Lime-Yuzu Gel / Fresh Strawberries

RAW MATCHA CHOCOLATE TART 14
Matcha Sablé / Dark Chocolate Crémeux / Matcha Namelaka /
Dark Chocolate Glaze / Citrus Gel

HACHIMITSU TRUFFLE 15
Honey Sponge / Yuzu-Chocolate Crémeux / Truffle Mousse

NASHI NO GOMA 13
Nashi Pear / Goma Mousse / Coconut Sponge

Our menu is designed to be shared, with each dish served when ready. All dishes are gluten free and made

without nuts & celery. If you have allergies or any dietary requirements, please speak to the team prior to

ordering. Please note, soy and sesame are widely used in our kitchen, therefore cross-contamination may
occur. All prices are inclusive of VAT. A discretionary 15% service charge will be added to your bill.



HOMEMADE MOCHI

PRICE PER PIECE
(VEGAN OPTION AVAILABLE)

MATCHA MOCHI 6

Japanese Green Tea Crémeux

GOMA MOCH]I 6

Sesame Crémeux

UBE MOCHI 6

Purple Yam Crémeux

CHOCOLATE MOCHI 6

Dark Chocolate Cremeux

Our menu is designed to be shared, with each dish served when ready. All dishes are gluten free and made

without nuts & celery. If you have allergies or any dietary requirements, please speak to the team prior to

ordering. Please note, soy and sesame are widely used in our kitchen, therefore cross-contamination may
occur. All prices are inclusive of VAT. A discretionary 15% service charge will be added to your bill.



SPECIAL ICE CREAM
& SORBET

PRICE PER SCOOP

WASABI ICE CREAM 6
MATCHA ICE CREAM 6
VANILLA ICE CREAM 6
BUCKWHEAT-VANILLA ICE CREAM 6
GOMA ICE CREAM 6
RASPBERRY SORBET 6
MANGO-PASSION FRUIT SORBET 6
YUZU SORBET 6

Our menu is designed to be shared, with each dish served when ready. All dishes are gluten free and made

without nuts & celery. If you have allergies or any dietary requirements, please speak to the team prior to

ordering. Please note, soy and sesame are widely used in our kitchen, therefore cross-contamination may
occur. All prices are inclusive of VAT. A discretionary 15% service charge will be added to your bill.



