DESSERT

BFIL—7
Crepes Teruko

japanese citrus, ginger ice cream
32

AR
Sekitei

hojicha mousse, miso caramel,
sesame almond crumble

23

2B

Shiratama Zenzai
red bean, cacao, mochi, green tea ice

22

FARIY =L+ =gk
Ice Cream & Sorbet

choice of: ginger, black sesame, matcha sorbet, yuzu sorbet

14 per scoop

YA AR
Japanese Musk Melon
M/P




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

Chateau Rieussec Sauternes

bordeaux, france ‘01750 ml.
semillon, sauvignon
650

Dr Loosen Beerenauslese

mosel, germany ‘17,187 ml.
riesling
80

Heidi Schrock Beerenauslese
burgenland, austria 22 375 ml.
welschriesling, weissburgunder

28 /168

AFTER DINNER SAKE

Kakurei Umeshu Crimson Shiso Umeshu
umeshu umeshu
aoki shuzo - niigata takahashi shoten -fukuoka
24/ 64 18 /43
Kato Yuzu Joto Yuzu
yuzushu yuzushu
kato sake works - new york fuji shuzo - shimane
4/ 64 16 /43
Kidoizumi ‘Kokin’ Ine Mankai
koshu junmai junmai
kidoizumi shuzo - chiba mukai shuzo - kyoto
54 /144

Dassai Blue Sparkling Nigori
junmai daiginjo
dassai - new york
350 ml bottle
60



