


DESSERT MENU

TROPICAL PINEAPPLE OMIJA V. Ve 6F
Sliced pineapple infused with Omija, yuja gel, sansho leaf

CHOCOLATE BORI CAKE NE©
Chocolate sponge, barley chocolate mousse, raspberry heart,
burnt butter ice cream

APPLE AND BERGAMOT ORANGE®®
Apple caramelized covered in meringue with bergamot sorbet

GOLDEN PEAR DELIGHT &N.E
Korean pear, golden caramel, walnut crumble and tonka bean ice
cream

MANGO COCONUT BINGSU o-¢f

Mango & passion fruit, milk, coconut custard and sorbet

MATCHA MONT BINGSU b 6rN
Matcha tarae, red bean, roasted pistachio, milk and matcha ice
cream

SELECTION OF MOCHI ICE CREAM v.O.N
3 selected mochi

SEASONAL FRUIT FROM KOREA V. Ve GF
Assorted seasonal fruit

cohol | GF - Gluten Free | D- Dairy | N - C

n UAE Dirhams, inclusive of 10% ser
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HANU SELECTION

DESSERT WINES

1998 Chateau de Fargues sauternes, France
1955 Don PX Convento Seleccion, Toro Albala Andalusia, Spain
2015 Chateau d'Yquem Sauternes, France

DIGESTIVE SELECTION

HANU Pearcello Homemade
Grappa Nonino Gran Riserva 30 YRS
Grappa Nonino AnticaCuvée 5 YRS

Lucano Caffe Anniversario 25ML
Rémy Martin 1738 25ML
Ron Zacapa XO 25ML

TEA SELECTION

PEACH BLOOM

Marigold Flower and Fresh Silver Needle Tea Unfold with a Scent of

Peach and Dried Apricot

JUGETSUDO ORGANIC SENCHA ASA
Spring-harvested organic Sencha Asa features a light emerald

hue, fresh spring leaf aromas with herbal and subtle marine notes,

balanced by medium astringency and a refreshing finish.

WABI KAMAIRICHA SAYAMAMIDORI

Sayamamidori is a distinctive cultivar bred for cold resilience, known
for its deep umami, vibrant green liquor, refined sweetness, gentle
astringency, and rich mouthfeel, making it especially well-suited for

pan-firing.
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