
DESSERT MENU



DESSERT MARTINIS

COGNAC

Azia Sphere 8
Show-stopping chocolate sphere, 

magically filled with vanilla Gelatissimo 
gelato beautifully collapses to the warm 
drizzle of chocolate sauce paired with a  

slice of vanilla cake

Ginger Creme Brûlée 8
 Classic French dessert tweaked to Asian 

style

Japanese Cheesecake 8
Perfect combination of sponge cake and 

cheesecake

Mochi Ice cream 8
Velvety ice cream wrapped 

masterfully inside Japanese mochi shell

Espresso Martini Classico                  12.5
Cappuccino Martini        12.5

Chocolat D’Evoleth 11
Vanilla vodka, white cacao liqueur, Gelatissimo dark 

chocolate gelato, orange bitters 

Matcha Green Tea Cappuccino            4
43 Coffee               8
Hot Organic Tea              3
Fresh Chamomile Blossom Tea            3
Fresh Mint Leaves Tea             3

Hennessy VSOP        12.5 
Hennessy XO                                                               25
Hennessy Richard                                  280 per oz. 

Louis XIII                    350 per oz. 

SINGLE MALTS
Macallan 12            22
Macallan 18            35

DESSERT WINE
Cavit Arèle Vino Santo           Glass 15 - Bottle 145

DESSERTS

SPECIALTY COFFEE & TEA


