DESSERT MENU

Artisan Mochi & Macaron Collection £8.80
Exquisite bite-sized Japanese confections — tender, silky rice-flour

shells encasing smooth, refreshing ice cream centres — elegantly

paired with delicate French macarons.

Premium Ghana Chocolate Lava Cake (Worth trying)

Pure butter chocolate lava cake with a flowing Ghana chocolate
centre (72% minimum cocoa), served with pistachio ice cream.

Optional: Add Bottega Pistachio Liqueur (ABV 17%, 35ml) — £5

Vegan Lemon Cheesecake (GF) £7.80
A vegan lemon cheesecake on a sweet vegan biscuit base, topped

with silky vegan lemon creme and swirled with a delicate white

glaze, served with coconut ice cream.

Prestige Double Scoop
Indulgent artisan ice cream crafted from the finest ingredients.

Flavours: Vanilla - Pistachio - Black Sesame - Coconut (Vegan, GF)
Han Fruit Selection

A delicate selection of seasonal fruits, traditionally served after
Korean barbecue, offering a light and refreshing finale.

DESSERT COCKTAILS
Pista-licious
A silky blend of vanilla elegance, nutty pistachio warmth and
Irish cream indulgence, crowned with a soft cream finish.
Zenpresso
Creamy, nutty and warmly spiced.
Espresso Martini

Bold, smooth and rich with coffee aroma.

AFTER DINNER PERFECT SERVE

Dragon Kiss

Floral, refreshing, with a hint of exotic fruit.
Garnished with dragon fruit & dry lime.

Ukiyo Fresh

Bright, zesty, and sparkling with a Japanese citrus twist.
Garnished with dry lime & lemon

Afterglow

Bittersweet like the last light of sunset, fading into warmth
and sweetness. Garnished with dry orange & dry lime.

HOT DRINKS LIQUEUR COFFEE

Barley Tea (Boricha) £4.50 Baileys Coffee £750

Traditional Korean roasted barley
infusion, naturally caffeine-free. Calypso Coffee £7.50

English Tea £3.50 Irish Coffee £750
Americano
Espresso

Double Espresso £3.50
Cappuccino £3.80
Café Latte £3.80

£350 Korean Coffee £7.50
£3.00 Royal Coffee £8.50




