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MILLE CREPE CAKE 14
CEREMONIAL MATCHA, RASPBERRY COTTON CANDY

JAPANESE SPONGE CAKE 12
YUZU LEMON ESPUMA, CRUNCHY HONEY

PINO POPSICLE 10
DARK CHOCOLATE, SESAME SEED

MOCHI TRIO 12
CHEF’S SELECTION

Ry
AFTER DINNER DRINKS

SELECTION OF JAPANESE TEAS 7
GREEN, BLACK, CHAMOMILE, MASALA CHAI

ESPRESSO DRINKS 7
ESPRESSO, CAPPUCCINO, LATTE

CHEF DE CUISINE: ALFREDO BUENO | MASTER SUSHI CHEF: DEDEN BANDI



