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House Made Seasonal Sorbets & Ice Creams 4
Green Tea Creme Brulee with Mixed Berry Compote and Vanilla Crisp 9
Blood Orange Chiffon Cake and Persimmon with Sour Cherry Ice Cream 9
Warm Chocolate Cake with Coffee Ice Cream and Caramelized Peanuts 12
Sesame Cake with Coconut Ice Cream 10

DESSERT WINES & PORTS

2012 Bricco Riella Moscato D’Asti, Italy 8 gl | 40 btl
2008 The Royal Tokaji Wine Company, Aszu 5 Puttonyos, Hungary 13 gl | 65 btl
LBV Quinta Do Noval Port 9 gl

Warres Otima 10 Year Tawny 14 gl

Warres Otima 20 Year Tawny 19 4l

RARE TEA CELLAR HOT TEAS
Emperor’s Chamomile - Organic and Biodynamic, Decaf - Herbal 6
soothing Egyptian chamomile with floral notes and hints of apple

Moonlight Jasmine Blossom 6
perfect blend of Japanese green tea and wild whole jasmine flower from Okinawa mountains

Fresh Green Kukicha 6
made from stems of Gyokuro - low caffeine, wonderfully light with roasty taste

Emperor’s Genmaicha 6
full bodied and warm blend of highest grade Sencha green tea and fire — toasted rice

First Flush Darjeeling — Organic and Biodynamic 6
exceptionally light and fresh black tea with unforgettable aroma

COFFEE
Roka Akor features Intelligentsia coffee

Drip Coffee
Americano
Cappuccino
Latte
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