
D E S S E R T 
 
Jasmine & apple brioche (for 2 to share) � 18 
warm apple brioche, jasmine caramel,  
rice pudding, jasmine ice cream

Riesling Auslese ‘Zeltinger Schlossberg’, Selbach-Oster,� 18  
Mosel, Germany 2007

Matcha & chestnut Mont Blanc	�  15
textures of chestnut, matcha ice cream

Sauternes, Château Filhot, Bordeaux, France 2016�  18

Chocolate & caramel sobacha bar� 14
chocolate sponge, miso caramel, whisky ice cream

Pedro Ximenez, Gutierrez Colosia, El Puerto de Santa Maria, Spain NV� 13
�
 

Gelati selection� 8.5

Sachi classics    62% macaé chocolate, strawberry ice cream, 
Madagascar vanilla ice cream, white chocolate rocks, wafer biscuit

Matcha & Yoghurt    matcha ice cream, yoghurt ice cream, 
white chocolate rocks, matcha wafer biscuit

Sorbet Selection    strawberry sudachi, mango myoga,  
passion fruit milk sorbet, strawberry rocks (pbo)

 pbo   plant based option available 
Please inform us if you have any dietary or allergen needs. 

 An optional 13.5% service charge will be added to your bill.



Please inform us if you have any dietary or allergen needs. 
 An optional 13.5% service charge will be added to your bill.

J A P A N E S E  T E A

Kyoto Oolong� 8
Vibrant and banana fruit notes, smooth texture, finishing on 
the biscuit hints. Reminiscent of apricot cheesecake or tart.

 
Kabusecha (Shaded Sencha)� 7
An expressive single varietal from the Henta family garden in Japan.
Full of spring green vegetal notes and umami.

 
Premium Genmaicha� 5
Premium Organic Umami Kabusecha Green tea combined  
with roasted organic brown rice.

 
Craft Hojicha Nibancha Harima-San Garden� 5
Pure Japanese classic Green Tea from Komakage & Yabukita varietals, 
heavily roasted over hot sand.

W H I S K Y

Hibiki Harmony� 20
 
Nikka 12yr 	�  44
 
The First Ten 10yr� 76


