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sustainable delectable possible

HOUSE MADE DESSERTS

kasutera
traditional Japanese tea cake served
with seasonal fruit and ice cream

plum wine ‘cheesecake’
made with OTA tofu, served with
candied ume boshi and lotus root

st. dominique
flourless chocolate cake with sauce

adzuki filo

red adzuki bean paste inside a warm, honey covered sugar
dusted filo atop raspberry poached pears with sweet
potato lime sorbet (takes 15 minutes - please pre-order)

chocolate egg rolls
rolled in ginger sugar and served with
candied ginger ice cream and seasonal fruit

coconut panna cota
vegan coconut custard, accompanied by yuzu pocky
sticks dipped in white chocolate, and yuzu syrup



