DESSERTS

Shokora Dream
Luscious chocolate cake layered with bittersweet
mousse, cocoa ganache, prune jam and brandy, covered

in deep chocolate glaze 9

Natsuki Apple Orchard Briilée
Orange liqueur soaked sponge cake layered with
apples and meringue, topped with vanilla bean

creme brilée and caramelized with brown sugar 9

Mango Nozumi
Light and refreshing snow white cake, tropical

mango mousse and fresh mango slices 9

Ice Cream

Your server will describe today's ice cream 4

Kabuki Nights
Almond sponge cake gently layered with mocha butter

cream, espresso liqueur and dark chocolate ganache 9

Pastry Chef: Kougi Okumura

DESSERT WINE & PORT

Kiona Vineyards Gewurztraminer 9
Smith Woodhouse Lodge Reserve Port 8

COFFEE AND TEA

ICED TEAS

Delicious, healthy, and organic teas from Honest Beverages

Mango White Tea 4
Peach Oo-la-long 4
Pearfect White Tea 4

Pomegranate Red Tea 4

HOT TEAS

From Mighty Leaf Tea
Organic Earl Grey 3

Earl Grey Decaf 3
Organic Spring Jasmine 3
Green Tea Tropical 3
Chamonmile Citrus 3

Ginger Twist 3

COFFEE

From Chicago’s artisan coffee roaster, Intelligentsia
Regular 3
Decaf 3

ESPRESSO

From Lavazza ... a premium blend of 100% Arabica
with a mild and aromatic flavor and a thick, velvety crema
Espresso (single) 3

Espresso (double) 5

Cappuccino 4

Latte b

All available in decaf



