DESSERTS

Dragon Egg

Crunch | Blueberries | Raspberries | Miso Caramel
NV Castagna ‘Aqua Santa’ Solera Botrytis Viognier - 24

Valrhona Chocolate Fondant
Chocolate Soil | Vanilla Ice Cream | Suntory Whisky
Heiwa Shuzo ‘Furu-Tsuru-Ume’ 10yo Umeshu - 28

Nihon Cheesecake
Blueberry Compote | Macadamia Brittle
Yamamoto Honke Matcha No Osake - 18

Matcha White Chocolate Mousse
Strawberry Compote | Green Tea Crumble
Hombo Shuzo Chiran-Cha Umeshu - 19

Ice Cream & Sorbet Selection
White Sesame | Green Tea | Vanilla | Yuzu
Chiebijin Black Tea Umeshu - 20

*Add A Scoop Of Ice Cream

Banana Mousse | Passion Fruit Curd And Gelee | Chocolate
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DESSERT & FORTIFIED WINE

Glass (60ml) Glass (75ml) Bottle

2024 Frogmore Creek ‘Iced Riesling’
Coal River Valley, TAS (375ml)

2019 Lions de Suduiraut
Sauternes, France (375ml)

NV Rockford ‘P.S Marion’ Tawny 20
Barossa Valley, SA (750ml)

NV Grace ‘Shugoro’ 22
Muscat Baily A, Koshu
Yamanashi, Japan (750ml)
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YUZUSHU & UMESHU

Glass (60ml)
Saito Shuzo ‘You’s Time Light* Yuzushu 16
Light And Fresh Blend Of Ginjo Sake Infused With Yuzu
Chiebijin Black Tea Umeshu 20
Black Tea Infused Umeshu With Bubble Tea Like Sweetness
Choya Single Year Classic Umeshu 19
A Classic Expression Of Umeshu
Heiwa Shuzo ‘Furu Tsuru Ume’ 10yo 28
Rich & Complex, Raisins, Toffee & Spices
Choya Kokuto 20

Rich Blend Of Ume Infused With Dark Rum & Dark Sugar
A Perfect Digestive

DESSERT FLIGHT

Dessert Sip 35
A Flight Of Japanese Fruit Liqueurs
Black Tea Umeshu, Nashi Liqueur, Melon Liqueur

AMARO

The Daisy Age Amaro 16
An Amaro Made From 15 Different Flowers Including Daisy,

Jasmine, Saffron & Elderflower, Sweetened With Beechworth Honey

Floral Elegance With Artichoke Bitter

Glass (30ml)

Scarlet Caffe Amaro 18
Cold Brew Using Selected Coffee Beans From Ethiopian Yega

Sheffe, Infused With 23 Kinds Of Botanicals And Sugarcane Spirit

Bittersweet Just Like An Espresso Martini

Patrons With Food Allergies Or Dietary Requirements, Please Inform Your Waiter. Although We Will Endeavour To
Accommodate Your Dietary Needs, We Cannot Be Held Responsible For Traces Of Allergens.

We Accept Payments Using All Major Credit Cards (Excluding Unionpay) And Eftpos. Please Note Visa Mastercard
& Amex Credit Card Transactions Incur A Processing Fee Of 1.8%. Debit Card (Cisa & Mastercard) Transactions
Incur A Processing Fee Of 1.4%, & All Eftpos Card Transactions Incur A Processing Fee Of 115%. International Card
Transactions Incur A Processing Fee Of 3.5%. 10% Discretionary Service Charge Applies To All Groups Of 6+.10%
Surcharge Applies On Sundays And 15% Surcharge Applies On All Public Holiday.



TEA SELECTION
GREEN TEA

Sencha OG+ - Kyoto, Japan
A Classic Japanese Green Tea Made From Organic Tea Leaves.
Flavour Of Fresh Sea-Water & Nori

Genmaicha OG+ - Kagoshima, Japan
Japanese Green Tea With Gently Roasted Rice & Corn Puffs.
Delicate Toasty Flavour

Hojicha OG+ - Kagoshima, Japan
Roasted Green Tea From Late Harvest Sencha.
Toasty, Roasted Hazelnuts & Caramel

Silver Jasmine - Zhejiang, China
Green Tea Infused With Jasmine Blossom

BLACK TEA

Oolong Phoenix Honey Orchid - Guangdong, China
Descendant Of The Original Guangdong Tea With Distinctive Sweet Aroma.
Honey Orchid Grade Has Intense Rock Melon Fragrance & Minty Feel.

Earl Grey Blueflower

Ceylon Tea Infused With Bergamot, Blue Cornflower, Blood Orange & Lemon
Slices.

Citrus Aromas With Woody Undertones.

Good Morning

Luxurious Take On Traditional Breakfast Tea. Chocolaty Assam Forms The
Base, Ceylon Orange. Pekoe Adds A Light Fruitiness, & Yunnan Red Brings In
Sweet Malt Characters.

HERBAL TEA

Peace & Quiet
Organic Chamomile Offers Notes Of Honey & Marigold, Mixed With Rose-
buds & Lavender Flowers To Round Out The Floral Bouquet.

Inhale Exhale
A Take On Classic Peppermint, With Addition Of Thyme, Lemon Myrtle &
Nettle Leaves.

Acapella OG+
A Soothing Tea Blend Of Agrimony, Sage, Thyme & Liquorice.
Flavour Of Italian Spices.
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