PAIRING DESSERT COURSE
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Enjoy Spring Dessert Course Paired with Original Cocktails.
Please choose one from the following drinks with your petit four.
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Alcohol-free cocktails can be made upon request.

DESSERT COURSE
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Amuse : Citrus Jelly with Estragon
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KASHINFU (Sparkling Wine, Citron Syrup)

TUr TN IS ENEEDTA IR
Avant Dessert : Matcha Tiramisu, Flower Garden Themed
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HANAGASUMI (Plum Wine, Roasted Green Tea)
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Grande Dessert : Strawberry Sorbet and Chocolat Blanc Mariage with Purple Fragancia
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SHUNYO (Limoncello, Grapefruit Juice)
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Petit Four : Rich Tasting “Fuku-Fuku” Egg Madeleine, Cherry Blossom Jelly and Vanilla Chocolate
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Cooffe or Tea
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Please choose one from the following drinks with your petit four.

COFFEE
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Coffee Vienna Coffee Caffe Latte
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Espresso Café au Lait Cappuccino
TEA
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Assam Darjeeling Ceylon

JAPANESE FLAVORED TEA from MIYAGI ONAGAWA
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Bitter Chocolate (Roasted Green Tea with Cacao Husk)

FLAVORED TEA
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Strawberry Garden
HERBAL TEA
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Chamomile Peppermint and Lemon Grass Rose Hip and Hibiscus



