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Please order one drink per person. You may order a cake and a drink together.
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Mont Blanc Chocolat

AN—BIF vV s ROFHA LA a7 —
TS, Ty aZo TAE YA AF
—MWEFELHZIAY 7)) — LR E U,

YadI 74T TROEYT T VTT,

The dacquoise with hazelnuts is filled with
whiskey scented marron cream with ganache
kneaded into it.. This Mont Blanc cake can

only be made by a chocolatier.
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This cake combines pistachio flavored dough

with original bitter chocolate mousse and
smooth pistachio cream.
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This cake is derived fromthe dessert of the
Michelin starred Restaurant (Restaurant La
Pyramide)in France.

A thinly, baked nutty crust sand with
homemade chocolate ganache and whipped
fresh cream and praline cream.
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This cake is rich ganache cake with a rich
hazelnut flavor. The texture of the

caramelized nuts can also be enjoyed,
making this one of our most popular items.
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Sachertorte
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A classic Viennese pastry arranged with
homemade chocolate made from cacao
beans. Serve with unsweetened whipped
fresh cream as a topping.
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This “Japanese” Opera cake is created by a
chocolatier, layering matcha ganache and
matcha cream over a tencha-infused sponge.
The aroma of cacao from our homemade white
chocolate is harmoniously balanced with the
gentle bitterness and umami of matcha,
accented by a delicate hint of citrus.
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Tarte au chocolat
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Chocolate tart topped with chocolate soufflé
and smooth cream.

This tarte is recommended for chocolate
lovers who can enjoy the taste of cacao in
various forms.
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A moist financier made with whole chestnuts
is layered with a rum-infused cream crafted
from our homemade white chocolate. Finished
with a marron cream made with Venezuelan
milk chocolate and a bright berry jelly, this
cake offers a refined balance of richness and
freshness.
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