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Coffee Chocolate Mascarpone Mousse Cake
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The rich aroma of full-bodied coffee enhances the depth of
the chocolate. Mascarpone mousse adds a smooth finish,

creating a refined layered flavor.
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Peach and White wine Mousse Cake
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A white peach and white wine mousse
layered with a sweet-tart red peach
jelly infused with lemon and rose.
Enjoy the delicate aromas and flavors
that unfold with every bite.

*Contains white wine.
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My Mont-Blanc
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Meringue caramelized at low tempera-
ture for 3 hours and coated with French
chocolate.The dough is filled with a
melt-in-your-mouth chestnut cream
that is similar to brulee, made from a
combination of chestnut cream, puree,
and paste.
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Tiramisu
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Espresso-soaked sponge cake is layered with smooth

mascarpone cream. This tiramisu offers the bittersweet flavor
of espresso and the melt-in-your-mouth richness of the cream.
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My Strawberry Sponge Cake
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The sponge cake, which took six months to create, is
made without butter and baked at a low temperature
with fresh cream and oil, resulting in a moist and
light texture that melts in your mouth. We also use
flavorful fresh cream from Konsen, Hokkaido,

whipped at a slow speed to create a simple yet
luxurious shortcake.
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* Listed prices include consumption tax and a 15% service charge. * All photographs are for.illustrative purposes only.



