DESSERT

Bento Box

Valrhona Dark Chocolate Fondant Cake, Imperial Matcha Gelato

Miso Cappuccino
Miso Chocolate Brulée, Candied Pecan, Vanilla Gelato,

Cappuccino Foam

Frozen Berry Garden

Yogurt Gelato, Fresh Berries, Lime Zest, Sesame Tuille

Tropical Baba au Rhum

Dark Rum Soaked Baba, Lime Nameraka, Tropical Fruit, Yuzu Crunch,

Passion Fruit Gel, Coconut Sorbet

Churros
Green Tea Sugar Coated Churros, Dulce de Leche Gelato,

Chocolate Cremoso, Chocolate Crumble

Espresso Tres Leches
Tres Leches Sponge, Vanilla Cream Gelato, Espresso Mousseline,

Lychee Jelly, Cinnamon Tuile

Banana Toban

Soy Caramel, Banana, Candied Pecan, Peanut Ice Cream

Satandagi
Chocolate Dulce de Leche Tempura, Hazelnut Gelato,
Raspberry Sauce, Salt Roasted Hazelnuts

Assorted Mochi Ice Cream

House Made Gelato or Sorbets
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IKAATI HANDCRAFTED TEA

Nobu Shiso
Loose Leaf, a Blend of White Peony and Shiso (Nobu's Choice)

Gyokuro

Green Tea with Rich, Complex Umami Flavor

Hojicha

Green Tea with Warm Smokey Notes

Nobu Genmai Cha

Green Tea with Toasted Rice

Imperial Earl Grey
Black Tea with Bergamot Orange

Sobacha (Caffeine Free)
Toasted Buckwheat Grain

Black Orchid

Scented Black Tea with a Hint of Mandarin Orange

Soothe (Caffeine Free)
A blend of organic Chamomile Flower & Spearmint Leaf

COFFEE

Espresso
Macchiato
Double Espresso
Latte
Cappuccino

A 20% service charge will be added to final bill.
This fee supports competitive wages for our team.
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