
desserts 

roasted pumpkin and hazelnut flourless cake with coffee 

ice cream 
9 

greywacke ‘botrytis’ pinot gris  2013, marlborough, new zealand                
12.5  

 
 

caramelised apple hot pot with puffed rice granola and 

sobacha ice cream 
(recommended for 2 guests) 17 

vin santo 2006, gaia estate, santorini, greece 
16 

                               coconut chawan mushi with exotic fruits 
8.7 

kamoizumi, umeshu plum sake, japan 
11.7 

 “oshibori cheesecake” with raspberry and lychee sorbet 
9.6 

gozenshu, yuzu shu, japan 
12 

       green tea and banana cake with coconut ice cream and 

peanut toffee sauce 
9.7 

château doisy daene 2002, sauternes, france 
16 

milk chocolate tejina with mango sorbet and passionfruit 
8.9 

sandeman, 20 years old tawny port, portugal 
15               

                                           pecan pie and kokuto caramel sundae 
9.3 

ramos pinto 10-year-old tawny port, portugal 
10.6   

                            exotic fruit platter with pink guava sorbet 
12.8 

moscato d’asti, michele chiarlo 2016, piedmont, italy 
9 

                                                                sorbet and ice cream 
6.6 

rosé sake ‘hananadeshiko’ junmai, miyagi, japan 

11 

 
 
 



 

japanese whisky 

the fine art of japanese whisky making is an experience, an 
adventure and a satisfactory journey towards the end of 

your meal. find the perfect expression for your palate in our 
extensive selection. 

single malt 

nikka all malt 10 

nikka pure malt black/red 14.5 

yamazaki 12yr 21 

hakushu 12yr 30 

nikka pure malt white 35 

hakushu 10yr 40 

hakushu 18yr 65  

ichiro’s chichibu on the way 37  

ichiro’s chichibu ipa 40 

yamazaki 18yr 85 

 

rare & limited release 

zuma & roka hanyu vintage 2000 60 

 yamazaki limited edition 2016 120 

yamazaki bourbon barrel 135 

yamazaki puncheon 135 

karuizawa 1970, 42yr, cask #6177 15000 (bottle only) 

blended 

nikka from the barrel 51.4% 12.5 

nikka taketsuru 17yr 30 

hibiki 17yr 37 

togouchi 18yr 35 

nikka taketsuru 21yr 55 

hibiki 21yr 105 

tea selection 

matcha (organic) 
exceptional grade of organic stone milled matcha 

full of antioxidants 
5 

ryokucha 

curly leaf, refreshing green tea 
4 

sobacha 
nutty and soothing, caffeine free  

4 
 

fresh mint, lemongrass, camomile, ginger, jasmine 4 

volcano coffee works 
espresso, macchiato 4 

cappuccino, latte 4.5 


