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DESSERTS

HOT DESSERTS

VIOLET  SOUFFLE 
BAKED ON A RED FRUIT COMPOTE

MARC DE CHAMPAGNE SORBET
¥6,000

CREPE FLAMBÉE 

CONFIT ORANGE, KUMQUAT

“RÉMY MARTIN XO” ICE CREAM

(FOR 2 PERSONS)

¥7,000

THE FRESHNESS

“BALL” OF KYOTO STRAWBERRY 
A HINT OF  YUZU AND LYCHEE

100% DEKOPON  

AROUND EXOTIC FRUITS

NEW “CLASSIC”

THE COCOA POD

“CHOCOLATE, COINTREAU, ORANGE”

STRAWBERRY MILLE-FEUILLE

¥7,000

¥3,500
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