
DESSERT 

MENU



JAPANESE CHEESECAKE 150gr
Vanilla Cream Cheese, Berries (V)

ORANGE CAKE 140gr
Strawberry Salsa, Citrus Tuile (V)

HOMEMADE GELATO AND SORBET SELECTION 80gr  (V)

MOCHI SELECTION 150gr (GF N V) 

CEREMONIAL MATCHA MISO 150gr
Mascarpone, Biscuit, Chocolate Tuile (V)

PISTACHIO PARFAIT 140gr 
Strawberry Sorbet, Ito Togarashi, Caramelized Pistachio (GF N V)

FRUIT PLATTER 140gr 
Seasonal Fruits (GF VV)
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CAFFÉ LATTE | 190ML

CAPPUCCINO | 190ML

MACCHIATO | 55ML  

ESPRESSO | 35ML  

AMERICANO | 130ML  

ICE LATTE | 190ML  

ICE AMERICANO | 130ML

SAKURA GREEN  

CEREMONIAL MATCHA  

RARE & EXCLUSIVE 

SENCHA 
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DESSERTS

COFFEE TEA

All prices are in EUR, inclusive of 21% VAT, subject to 10% service charge.
Please advise of any dietary requirement or any allergies and our chefs would be delighted to assist.

Alcohol (A), Dairy Free (DF), Gluten Free (GF), Nuts (N), Pork (P),

Seafood or Shellfish (S), Vegan (VV), Vegetarian (V)
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