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Goddess ~The captivating scent of vanilla tart~
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Created by two pastry chefs, this one-of-a-kind tart
expresses the sweet aroma, sourness, bitterness, and
lingering aftertaste of vanilla through a variety of
textures.
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Supreme Mont-Blanc
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A rich flavor made from three types of chestnut
cream and light fresh cream. This is a luxurious dish
that uses chestnuts in both the mousse and dough.
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Cafe au Lait ~Delivering a Future with Hope~
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This cake is richly fragrant, made by skillfully using
espresso, beans, and concentrated syrup. A master-
piece that embodies the passion of a pastry chef who
is challenging the world
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Supreme Strawberry Sponge Cake
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A soft and fluffy sponge similar to castella cake is
combined with rich, milky fresh cream. It has an
exquisite balance of gentle sweetness and the sour-
ness of strawberries.
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All prices include tax and service charge. The picture shown is a representative image.



