
照子クレープ

Crepes Teruko
japanese citrus, ginger ice cream

32

石庭

Sekitei
hojicha mousse, miso caramel, 

sesame almond crumble

23

アイスクリーム ・ シャーベット

Ice Cream & Sorbet
choice of: ginger, black sesame, matcha sorbet, yuzu sorbet 

14 per scoop

マスクメロン

Japanese Musk Melon
M/P

DESSERT



TEA
Wakaba Matcha
decadent, chocolate aroma

Yame, Fukuoka
14

Uji Genmaimatcha
toasty, nutty, creamy 

Uji, Kyoto
8

Uji No Sato Sencha
floral, silky, delicate 

Uji, Kyoto
8

Nagano Sobacha
roasted buckwheat, natural sweetness

Nagano 
8

Jou Yanagi Houjicha
fragrant, sweet, toasty

Uji, Kyoto
8

Kumamoto Wakoucha
dark honey, citrus, pumpkin

Minamata, Kumamoto
8

Shizuku Gyokuro
umami, deep, complex

Yame, Fukuoka

24

WINE 

Heidi Schrock Beerenauslese 
burgenland, austria ‘22 375 ml. 

welschriesling, weissburgunder
28 / 168

Dr Loosen Beerenauslese 

mosel, germany ‘17, 187 ml.
riesling

80

Chateau Rieussec Sauternes
bordeaux, france  ‘01 750 ml. 

semillon, sauvignon
650

AFTER DINNER SAKE

Kakurei Umeshu
umeshu

aoki shuzo - niigata
24 / 64

Kato Yuzu
yuzushu

kato sake works - new york
16 / 43

Kidoizumi ‘Kokin’
koshu junmai

kidoizumi shuzo - chiba
54 / 144

Crimson Shiso Umeshu
umeshu

takahashi shoten -fukuoka
16 / 43

Joto Yuzu
yuzushu

fuji shuzo - shimane
16 / 43

Ine Mankai
junmai

mukai shuzo - kyoto
18 / 48

Dassai Blue Sparkling Nigori
junmai daiginjo

dassai - new york
350 ml bottle

60



AFTER DINNER WHISKEY

Hinomaru 2025 Sakura Ra........................................................................................................... 16
strawberry milkshake, chocolate-covered almond, tarragon, cherry cola

Hinomaru 2022 Sherry & Port Cask.................................................................................. 44
red velvet, cascara, berry ice cream, custard tart

Mars ‘Lucky Cat - May & Luna’ Sakura Cask....................................................... 30
green tea mochi, almond joy candy, figgy pudding

Mars Komagatake ‘Nature of Shinshu - Kohiganzakura’........................78
berry bomb, lavender ice cream, tangerine, chestnut spread

Hibiki ‘Blossom’ Harmony’............................................................................................................ 46
red currants, cherries, frankincense, canned lychee

Akashi 2018 Cognac & Chardonnay Cask #61191’............................................78
apricot preserves, honey-buttered biscuit, pear, sage

Akashi 2016 Tawny Port Cask #61966............................................................................ 98
dried cherries, heath bar, licorice, candied rose petals

Kanosuke Umeshu Cask #23C .............................................................................................. 92
grape hi-chew, plum jam, candied ginger, shortbread

Nikka Miyagikyo 2002 Single Cask #101127 .........................................................224
mango sticky rice, butterscotch milkshake, lemon meringue 

Nikka Taketsuru Pure Malt 21 Year Madeira Cask.........................................284
chocolate-covered cherries, violet, blood orange marmalade

Chichibu 2019 White Bordeaux Cask #2279........................................................ 176
peaches ‘n cream, guava-cheese pastry, macadamia, melon candy

Chichibu 2018 Imperial Stout Cask #3537............................................................... 184
raspberry, lavender, root beer float, baked plum pastry

Chichibu 2017 Sherry Cask #2652....................................................................................224
flan, brown buttered squash, toasted pumpkin seed, marmalade

Yamazaki 25 Year Single Malt.............................................................................................. 730
smoked butter, cherry cola, toasted coconut, red sandalwood 

Hanyu 2000 Red Oak Hogshead #360.................................................................... 902
smoked butter, cherry cola, toasted coconut, red sandalwood 

Karuizawa 1995 Red Wine Cask #5006................................................................ 1200
chocolate stout, rose jelly, raspberry compote, barolo wine

1 oz. pours


