
AFTER DINNER RECOMMENDATIONS

JAPANESE “COOKIE FRAPPUCINO”  		  16 
Japanese Whisky | Cold Brew Coffee 2  | Cacao | Cookie Cream

CAMELLIA ‘Ethereal’ Cold Brew Coffee    	 5

KOPKE RUBY PORT MV    		  13

HEIDI SCHRÖCK & SÖHNE Beerenauslese 2023    	 18

PARK : Mizunara Cask,  Borderies - Cognac   	 18

MATSUI Umeshu, with Japanese Brandy    	 9

MINABE-NO-UME Sake    		  8

GUAVA CHEESECAKE	            	 12 
Passionfruit Cream | Sesame Danish Crumble |  
Dried Strawberry | Basil 

MISO-WHITE CHOCOLATE PANNA COTTA	 12 
Brown Butter Shortbread | Twin Peaks Peaches |		
Yuzu Curd | Puffed Rice

HOJICHA MOCHI 	 	 12 
Coconut Ice Cream | Banana Pastry Cream |                           
Miso Caramel | Pecan Crumble | Mint

STRAWBERRY SHORTCAKE		  12 
Matcha Chantilly Cream | Strawberry-Buttermilk Gelato |                 
Black Sesame Tuille | Cocoa Nib | Shiso

PLUM SORBET		  6 
Ume Chamoy

DESSERT



KRU EAGLE RARE    65

KRU WOODFORD RESERVE       65

KRU MAKERS MARK PRIVATE SELECT     65

FEW RYE KRU SELECTION      80

TOGOUCHI      50

FUKANO SILVER      85

OHISHI SHERRY CASK       82

IWAI TRADITION      70

KIKORI RICE WHISKY       60

SUNTORY TOKI       55

YAMAZAKI 18 YR      675

HAKUSHU 18 YR      400

NIKKA TAKETSURU PURE MALT     80

NIKKA TAKETSURU 17 YR       300

NIKKA TAKETSURU 21 YR       400

NIKKA YOICHI 15 YR       650 

*Kru’s Wine and Sake Selection is available for take out 

sales at list cost minus our $20 Corkage Fee (for full size 

R E TA I L  B O T T L E S 


