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DIGESTTVES
TEA




SWEETS
DESSERTS

Daifuku with strawberries

Wagashi Mochi with blueberry / mango

Bird cherry honey cake with raspberries
Raspberry Pavlova

Tiramisu “Sakhalin”

Black pearl with coconut yogurt and cloudberries
Créme Bralée with strawberries

Truffle ice cream with roasted hazelnuts

TO ENJOY WITH TEA OR COFFEE
Crab candy

Honey with pine nuts / cones
Cookie with boiled condensed milk

Cloudberry / red berry jam

ICE CREAM
Vanilla
Chocolate
Strawberry

SORBETS
Strawberry
Sakhalin bilberry
Yuzu
Coconut-lime
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450

560 /680
750

780

880

1080
1180
1240

120
220
250
3007580

180
180
180

180
180
180
180
180



TEA

CLASSIC

Ceylon / Earl Grey Black 380
Sencha / Jasmine Green 380/580
HERBAL

Sakhalin collection / Taiga collection / Altai collection 380
Dogrose / Chamomile 380
Blooming Sally (decaf) 380
JAPANESE ORGANIC

Matcha / Matcha latte 450 /680
CHINESE

Ku Qiao Buckwheat 600
Gaba / Tie Guan Yin Oolongs 600
Da Hong Pao Red 600
TEA WITHOUT TEA 500 ML

Buckthorn with ginger 630
Kumquat, aloe and tarragon 630
Pumpkin, cranberry and ginger 630
COFFEE

Espresso / Double espresso 350
Americano 350
Cappuccino 460
Latte 460
Truffle raff / Cheese raff with salted caramel 460

DIGESTIVES 50 ML

2022 Kabir, Donnafugata (100 ml) 1750
Pineau de Charentes Les Pierres Blanches, Leyrat 870
Barolo Chinato, Fratelli Barale 1200
Angelus Cardenal Mendoza Liqueur 1200
Porto Tawny 10 y.0., Calem 1200
Porto Tawny 20 y.o0., Quinta da Prelada 2200
Jerez Oloroso Cuco, Barbadillo 1300
Jerez Pedro Ximenez El Candado, Valdespino 1000
Madeira Sercial Seco-Dry 10 y.o., Blandy’s 1400
Cognac Daniel Bouju Grande Champagne Sélection Spéciale 1500
1986 Armagnac Domaine de Haubet 2400
Marzadro La Mia Grappa di Valpolicella 1600

Sassicaia Grappa Invecchiata 3800



