


desserts

CLASSICS 7s35vv7

Chocolate Tart /<Ko« hFzaL—h
blood orange sorbel, salty caramel
T2y RAL YDy r—~y b EXr T AL

+ recommended pairing with: #2Z2ZA0#EHEDLE

Q CHATEAU STE. MICHELLE RIESLING 201 1
Columbia Valley, USA

JoYE7 - J7Lb—. TAUAH

Tsujirihei Green Tea Tart dHRIE#HOHFRSIL N
Kyoto Green tea, Jasmine rice sherbet
HAEBERE, Vv A3 V54 AV v —xy |

+ recommended pairing with: #FZZAx0#E#ELE

O SAWANOTSURU SAKE
RO

Cheese Cake F—xvr—=*

baileys, passionfruit blanket, malt ice cream

NAY =X Ny 3y TN=Y TI2 Ty b BEALRTART ) =4
T recommended pairing with: Z#22*x0##EDE

Q PAULECZKI TOKAJI 3 2004
Tokaji, Hungary

NAY NUH)—

Tiramisu F+53x
kahlua jelly, espresso ice cream
HN=TVz)— ZATLYYTARAIZY) =L
+ recommended pairing with: #2Z2ZA0#EHEDLE
NIVASCO BRACHETTO D’ASTI 2009

Piemonte, llaly
EIEYT. 15UT

20



desserts

Chocolate Praline Poprocks Cake 17
Fadl—h-FZURERYyTOVIDT—F

diamond salt

SATEY K

recommended pairing with: #ZXXA0#E#EDYE :

ANGOVE'S VINTAGE FORTIFIED SHIRAZ 2009 23
Adelaide, Australia

TFL—R F—ZRSUT

CONTEMPORARY azavsv®s5y-

Chilli Chocolate FumEFFaadL—h 19
wheat toast ice cream, honey, peanut butter

NEF—RRTARZY—b, FbHD, E—F v Y /Ng—

recommended pairing with: ZXZXOBHEDE :

VALDIVIA PEDRO XIMENEZ 17 LA CANADA 21

Jerez de la Frontera

ALZR-F-Z 7075

Shades of Green 2)—>sz—R 15
pistachio sponge, coco mousse, pandan gula melaka custard

EAZFADAKY Y, ATFYDL—A, NS TV LN—LY 2 = DART— K
recommended pairing with: FXXA0HEHEDE :

WINDOWRIE THE MILL VERDELHO 2011 17

Central Ranges, Auslralia
YRS LYD A= RSUT
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Hojicha Sesame (F> 0%ty

Tofu parfait, hochija custard, pear vodka sorbet
EBENX7 2 3V LFEARS—F, BRI rv AV e —xvy |
recommended pairing with: #XXA0##EDLYE

SAWANOTSURU SAKE
ROE

Cassis Plum i1 2

cassis bombe, elderflower yoghurt foam, plum liqueur, bamboo shoot
AVAL=AL INF=T7FT— A=V LT r—L, 776 ) Xa—A, F5 /3
recommended pairing with: #2XXA0##EDYE

UME COCKTAIL
wAYTIL

Red Miso Caramel ks> 4L

mustard crumble, miso yuzu foam, mustard yuzu meringue

YA —FDI T TN, RELPTDT7 4 =L, YAF—FLwFoxL 27T
recommended pairing with: FXZRXOEHEDE

CHATEAU STE. MICHELLE RIESLING 2011
Columbia Valley, USA

J0YET - J7Lb— 7AUA

Chocolate H20 #33L—kH20

659 dark chocolate, salted caramel, Evian, yuzu sorbet

65% F—7FaaL—F, ERX Y TAL, TETY, DTV r—xy b
recommended pairing with: #XXA0##EDYE

DOMAINE DE CRISTIA CHATEAUNEUF DU PAPE 2009
Rhone Valley, France

O-%-97L— 752

20



Purple ©sz==z

purple potato puree, blackberry parfail, leather, lavender marshmallows,

Sfruits of the forest sorbet

desserts

EFEDOE2—L, 7Ty IR =T 1, EgEa2—L, FRU¥—7v 27O, FDOTNL—YYr—y b

recommended pairing with: FXXAQEHEDYE :

KYOHO DAISY
BT 15—

Popcorn Ky Z7a—>
sweet and salty, yuzu
HeRk v R, T

recommended pairing with: FXRIXXOEHEDE :

NEUDORF MOUTERE PINOT GRIS 2012
Nelson, New Zealand

XYY - Za—=O—=F VR

Hot Chocolate &=y hFzaL—*h
served with home made churros
BREF 2024

extra churros Faozo&m

Churros FaoOx
home made churros
BREF202

Chocolate Dipping Pots FsalL—kRKUyw 7

dark chocolate salted caramel %%+ A1y 5—7FaaL—)
milk chocolate tonka  +>Ay srsF3aL—}

white chocolate lavender 5~>5—x 474 rFaaL—t

6

per
flavour



degustation

DESSERT DEGUSTATION

FHF—LFART AT

Lemon Explosion gL €>

Popcorn Ky Z73—>  sweetand sally, yuzu 24—t &/ns4—. o
+ NEUDORF MOUTERE PINOT GRIS 2012

Bamboo Charcoal 1%
chocolate, brioche, blood orange #=zav—1r. 7Y+ vva, 75y kAL oy

+ ORANCGE IS THE NEW BLACK COCKTAIL

White Coral Buvi##  sake coconul, barley . 25+ v. x*

Red Miso Caramel k= v 5 %)L
mustard crumble, miso yuzu foam, mustard yuzu meringue
DHELDITYTN, RELDTDT 4 —L, IAT—FrdToxL >y

+ CHATEAU STE. MICHELLE RIESLING 2011
Chocolate H20 H20F3aL—*k
65% dark chocolate, salted caramel, Evian, yuzu sorbet
65% 5 —7FaaL—b, XY TAL ZET Y. dFDYr—~y b

*+ DOMAINE DE CRISTIA CHATEAUNEUF DU PAPE 2009

Magnum <4+ L4

Truffle chocolate ~JUa7FzaL—k

FOR ONE
D6 $75 with beverage pairings, additional $40
D8 $95 with beverage pairings, additional $55
FOR TWO
D6 $85 with beverage pairings, additional $80

D8 $105 with beverage pairings, additional $110



desserts

ICE CREAM 74279y-2

Selection of 3 Ice-creams/sorbets 15
EHEOT A A ) —LFELETv—Ry K

blood orange 75 v K41 >y coconul marshmallow 2a+v<va<ao
espresso TAT L v fruils of the forest o 71—

kochi yuzu #sg a2z pandan <> 5>

tahitensis vanilla s e 7> ~5=5 valrhona chocolate w7o—++za1L—1

sorbet du jour BEH Y v v —~v b

SWEET WAFFLES vy rms

2am: Fonffle™ 18
64% chocolate fondant waffle, blood orange sorbet
64%F 2 AL—F - TEY I Ty TN TTIE ALY YDV v =y b

Pandan Kaya /<>%> - Av 18
coconul mousse, meringue, pislachio crumble
J3F YV L—A ALV, ERYFF - 7T TN

Charcoal Praline Poprocks 18
mRETZ)RERY TOVY

vanilla ice cream

NZSTARTY =4



savoury

i)

SMALL PLATES #3xvsm

Ricotta Pasta Pouches Javso/iz4
chive malt cream, miso, liquid ¢gg, nuts
Fr A7 BT =L e, T Y

Mushroom Garden <y a)l—L4 - H—F>
foie, mushroom truffle, coffec soil, toast
TATII, ¥vyak—=4btYa7, I—k— =R}

Roasted Eggplants s+
charred leek, lime cous cous #=54%. 54 LI A7 A

Potatoes su%
lomalo foam +=t7r—24

Beef Cheek Croquettes #EFEFmoI0v4y
tomato herb sauce r=ry/—707—2

Charcoal Chicken m®igEzF+>

apples, root chips, pickled gourd W4z, ®DFv 72, HAVES

Lap Cheong Candy Buns ##4S53&%v>70—0/8y

Pork floss mayo #—7-7o%-<34—2x

Chef Special > z7mz~> vLRE



BIG PLATES xzuvsm

Wagyu Stack mEhfi4
orange compole, roasled beel, onion, rool chips, homemade chia burger
ALryarvi—F, BEIE—b A RoOFv TR BREFTN—H—

Wagyu Slices #1425+ 2
celeriac, onion ash, black garlic
Lo )Ty A=A YTy a, BILAIZE

Beef Cheek #3(3
pumpkin, mushroom, edamame, chocolate soil
MNIbe, vyval—Ah HE FaalL—hot

Pork Belly ®—2 -~1—
63 degree eqg, tomatoes, pickles, soy jelly
63EF <. b EZALA REEY—

Mac & Cheese wvo&F—X
truffle bacon

N—arhrYa7

savoury

28

28

25

22

24



high tea

HIGH TEA r~454-

High Tea Menu for 2
N T 14— (24)
*served only from Tuesday to Sunday 3-6pm *AiEH~BEHDF %3~ 6KDH

kaya pandan choux pop larls
RS2 S EEV DEIN Ky 75N b
chocolate truffle bars croquettes
Faar—b b)) a7 aevr
chocolate bon bons sliders
FaaL—bRyRY ATA 5=

praline chocolate poprocks cake
TF5) =Xy Faal— KRy 7oy ror—x

comes with an option of tea or coffee
MARFEEFI-—E—Z2BRUVVERITET.

Champagne High Tea Menu for 2
SNy NAT 40— (24)
*served only from Tuesday to Sunday 3-6pm  * A8 E~ BiEEDF %38~ 68D H

kaya pandan choux pop tarts
AN -GNV a—=T7 ) — A Ry 771k
chocolate truffle bars croquieltes
FaaL—h R 27— Jovy
chocolate bon bons sliders
FaaL—hRYKY 254 5=

praline chocolate poprocks cake
7o) =Xy Faab—rRy 7oy rnr—*

comes with 2 glasses of Billecart Salmon Champagne
EILA—IL - FILEY - v YU MTZRFVTVET,

48

82



OPENING HOURS

Tuesday - Fri 3pm - 2am

Saturday - St11lam - 2am






