CAKE OF THE DAY
AR —F
3 PM.-5PM.

Matcha Banana Pudding Pie
BENFF )N+ 800
A refreshing twist on the classic, American Banana pie, blending silky matcha cream, ripe bananas, and citrusy

yuzu Chantilly in perfect harmony.
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Miso Caramel Devil’s Food Chocolate Cake 800
RMerv>X)LF3aT—F

Abold chocolate indulgence, layered with house-made miso caramel for a refined balance of bittersweet depth
and savory-sweet nuance.
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Triple Cheese Cake 800
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Sophisticated harmony of three artisanal cheeses, layered in baked cream cheese, rare cheesecake,
and mascarpone Chantilly.
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COOKIE SET (4 pieces)
Ty E—t v k(45)
12 PM.-10 PM. 600

1. American Chocolate Chip Cookie with Miso Caramel
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A refined classic blending milk chocolate and dark chocolate- finished with a buttery miso caramel for an elegant
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2. Green Tea Cookie with Strawberry Frosting
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Elegant matcha notes meet a silky strawberry frosting — a delicate balance of earthy and bright sweetness.
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3. Black Sesame & Kinako Cookie with Black Sesame Icing
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Sophisticated harmony of three artisanal cheeses, layered in baked cream cheese, rare cheesecake,
and mascarpone Chantilly. FIFLWERARKE SO RKZED L ARD 71 > > J TH EF 7R DBR DL

4. Flourless Chocolate Cookie with Aimond
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Intensely rich and naturally flourless, with roasted almonds and a soft, gooey center. /N&E¥ = EH 1B E EIF7-
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Prices include consumption tax and 15% service charge. Zo A& ICIZEER S LOY —E 250 EENTED £9,



