dessert

Milk chocolate delice, hazelnut ganache,
miso caramel ice-cream 15
Pedro Ximenez, Emilio Hidalgo, Jerez, Spain, NV 11
Matcha & white chocolate fondant, cranberry, vanilla tuille,

milk-ice cream 15
Chéteau Rieussec ‘Les Carmes de Rieussec’, Sauternes, France 2019 14

Sakura & cherry baked alaska, Toki Suntory whisky 30
Alberto Longo, “Suyan” Passito, Puglia, Italy 2022 13

Chef’s ice-cream selection 15

Chef’s selection of seasonal fruits, cucumber & mint sorbet 15

Chocolate truffles 8

sweel wine
Umeshu, Mii no Katobuki, Junmai Yamahai, Japan, NV 14
Torcolato, Maculan, Italy, Veneto, 2021 13

Chéateaux Derezsla, Tokaji Asz(, 5 Puttonyos, Hungary 2019 16

20 yo Tawny Port, Dona Antonia, Ferreira, Portugal, NV 13

Please let us know if you have any allergies or dietary requirements.
A discretionary 15% service charge will be added to your bill.



tea

Single estate English breakfast 4.5
Earl grey 4.5
Moriuchi Kucha 4.5
Tarry lapsang souchong 5
Golden lily milk oolong 5
Sencha 6
Karigane 9
Genmaicha 4.5
Matcha 5.5
Jasmine silver tip 5.5
Whole chamomile flower 4.5
colffee
Espresso 4
Double espresso 4.5
Macchiato 4
Double macchiato 4.5
Americano 4.5
Latte 5
Matcha latte 55
Cappuccino 5
Flat white 5
Hot chocolate 5

KISS THE HIPPO
DONNA BLEND

Sourced from the rich coffee regions of Brazil. This exquisite blend boasts of a harmonious balance with notes
of dark chocolate, caramel and walnuts. What sets this coffee apart is its low acidity, making it a smooth, mellow
and easy to drink choice for those seeking a comforting and rich coffee experience.

Please let us know if you have any allergies or dietary requirements.
A discretionary 15% service charge will be added to your bill.



