
デザート
SOMETHING SWEET

BEFORE YOU GO, A FINAL INDULGENCE



Your well-being is our utmost priority.

In adherence to Phase 3 regulation, 
please be reminded that masks must 
be worn at all times unless you are 
consuming your food and beverage.

Let’s all be socially responsible!



D E S S E R T  

A R T I S A N  I C E - C R E A M  8  
Artisan ice-cream in traditional Japanese flavours: 
yuzu, green tea, momo, black sesame

M I Z U  S H I N G E N  M O C H I  12  
Housemade water raindrop mochi,
roasted soy bean flour

M A T C H A  L A V A  C A K E  18  
Artisan matcha lava cake with 
black sesame ice cream

H O U S E M A D E  Y U Z U  C H E E S E C A K E  22  
Fresh shredded yuzu, cream cheese

S E A S O N A L  F R U I T  28  
Please ask your server for weekly cargo 
fruit from Japan

Prices are subject to 10% service charge and prevailing taxes



HOUSEMADE YUZU CHEESECAKE



A F T E R  D I N N E R  T I P P L E S  

U M E S H U  -  L E M O N  &  G I N G E R  (30ml) 12  
Spicy and sweet yet subtle, refreshing, clear 
and very easy to drink

K U R O  K I R I S H I M A  -  M I Y A Z A K I  I M O  (45ml) 13  
Made from Purple Sweet Potato “Murasaki Masari” 
with graceful sweetness and an elegant aroma 
coming from the starchy and aromatic

C O C K T A I L  -  M U K A S H U  24  
The Fat Cow Old Fashioned. 
Nikka ‘From the Barrel’ slowly introduced to 
our Suntory Syrup, citrus peel and bitters

H A K U S H U  D I S T I L L E R  R E S E R V E   28 

W A K A T S U R U  S U N S H I N E  2 0 Y O   58 

Prices are subject to 10% service charge and prevailing taxes


