
BANANA PAGODA
cheesecake, roasted banana ice cream, miso caramel

KOMODO DRAGON
coconut and mango passion sorbet, exotic fruit, toasted meringue 

MISO DULCEY LAVA CAKE
espresso crumble, vanilla ice cream

 
ZEN GARDEN

matcha crème brûlée, sakura pearls, almond sponge
 

CHOCOLATE CARAMEL DUMPLINGS
sea salt, crispy rice

TRIO OF MOCHI | SORBET
chef’s selection

GOOD FORTUNE
chef’s selection of signature desserts

 

DESSERTS 

CHOCOLATE PEANUT CARAMEL BAR
@Skinnydipped peanut butter cup, 

chantilly cream, salted banana gelato

Some items may be served with dry ice for visual presentation.
Please do not touch or consume the dry ice.



DIGESTIFS & DESSERT WINES 
Moscato d'Asti, La Spinetta “Bricco Quaglia” 2023

Klein Constantia “Vin de Constance” 2020
Királyudvar “Tokaji Cuvée Ilona” 2016

Kopke "20 year" Tawny Port
Bodega Pablo Fallabrino “Alcyone” NV

Bodegas César Florido “Cruz del Mar”, Cream Sherry NV

ARMAGNAC
Darroze 20 year
Darroze 40 year

 
COGNAC

Hennessy Paradis
Hennessy VS

Hennessy VSOP
Hennessy XO

 
AMARO

Montenegro
Nonino

LOUIS XIII
For the Curious 1/2oz
For the Passionate 1oz

For the Afficionados 2oz
 

NOIR POUR
NIGHT MARKET

white cocoa, averna, cherry bitters, cream


