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DESSERTS

HOT DESSERTS

EXOTIC SOUFFLE
BAKED ON A TROPICAL FRUIT COMPOTE
GUAVA AND COCONUT FROZEN PARFAIT

¥6,000

CREPE FLAMBÉE 

CONFIT ORANGE, KUMQUAT

“RÉMY MARTIN XO” ICE CREAM

(FOR 2 PERSONS)

¥7,000

THE FRESHNESS

ALMOND AND TARRAGON

THE FRESHNESS OF LEMON
MERINGUE SHELL,VERBENA, TEQUILLA

RHUBARB /ARTICHOKE

THYME SORBET 

NEW “CLASSIC”

CHOCOLATE

“MANGO/PASSION FRUIT”

CHERRY BABA

KIRSCH AND CHERRY ICE CREAM

¥8,500

¥3,500
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