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DESSERTS

HOT DESSERTS

SOUFFLÉ GRIOT CHERRY

CHERRY MARNIER ICE CREAM

¥5,000

CREPE FLAMBÉE 

CHERRY CONFITS AND BIWA

“RÉMY MARTIN XO” ICE CREAM

(FOR 2 PERSONS)

¥7,000

THE FRESHNESS

AROUND THE TROPICAL FRUIT

STRAWBERRY FROM KYOTO/SAGA SAFFRON

DIFFERENT TEXTURE OF CITRUS  

NEW “CLASSIC”

THE CHOCOLATE 

“BABA”

SPONGE CAKE WITH CHERRIES 

¥3,500

Our menu may change without advance notice. Thank you in advance for your understanding.

Consumption Tax is included. A discretionary service charge of 12% will be added to your bill
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