Patissier Chie Takeda

DIGESTIF DESSERTS

Yamazaki 18yr 32
Green Tea Cheese Cake 8

Glenlivet 12yr 14 Rare Cheese Cake, Sugar Coated Red Beans,
Salted Caramel Sauce
Courvoisier Exclusif 18
Bittersweet Chocolate Terrine 8
Dow’s Tawny Porto 12 Espresso Flavored Cake, Pistachio Gelato,
Espresso Caramel Tuiles
Luxardo Amaretto 10
Raspberry Tart 8
Green Tea Martini 8 Tender Walnut Shortbread Cookies,
Vanilla Cream Mousseline, Tahitian Vanilla Gelato
Irish Coffee 8
Today’s Mousse 8
Chef’s choice of fruits, whipped cream

llly Coffee Regular 5 Isfahan Pink Macaroon 8
Créme Anglaise, Lemon Sorbet

llly Coffee Decaf 5
Guinness Stout Beer Cake 8
Premium GreenTea 15 Guinness Flavored Hot Chocolate Cake,
Tahitian Vanilla Gelato

Gelato & Sorbet 4
Green Tea, Tahitian Vanilla, Pistachio, Mango, Lemon



Executive Chef — Yuji Nawata
Sushi Chef — Nobu Shishido

HAPPY HOUR MENU

Edamame | Takoyaki 5

Japanese Dumpling, Diced Octopus 5
California Roll 5pc 3

Salmon Escabeche 5

Spicy Tuna Roll 5pc 3 Marinated Sweet Vinegretto, Carrot, Onion
Spicy Yellowtail Roll 5pc 3 Bacon & Onion Quiche 5

House Salad 3 Shrimp-Wrapped Spring Roll 5

French Dressing Cilantro, Cucumber, Carrot, Lettuce
Seaweed Salad 3 Albacore Salad 5

Sesame-Ponzu Dressing Crispy Fried Onion, Baby Greens

Fried Sweet Potato 3 Salmon Nachos 5

Honey Mayo Spicy Salmon Tartar,Wonton Tips

Wasabi Mashed Potato 3 Unagi Avocado Roll 5pc 5

Popcorn Shrimp Tempura 3 Spicy Tuna Crispy Rice 4pc 5

Spicy Mayonase

Fried Chicken “Kara-age” 5
Fried Calamari 3 Japanese style
Cocktail Sauce

Fried Oysters 3pc 5

On the Half Shell, Tartar Sauce

Todays Fish “Chirashi-Suhi” 5
Diced Fish over Sushi Rice
Happy hour is from 10pm ‘til midnight
Monday thru Saturday and All Day Sunday Kobe Beef Burger 5

Half off drinks except our premium bottles Bacon, Cheese, Lettuce, Tomato, Onion
Available bar & patio seats only




