
TEA
(Ikigai Cha)

Jugetsudo Organic Sencha ASA Cultivars: Yutaka Midori, Yabukita, Fujieda Region

Light Emerald Colour, a Pleasant Fragrance of Young Spring Leaves,
Medium Astringency, and Refreshing Finish     30

Jugetsudo Yuzu Sencha with Matcha Cultivars: Yutaka Midori, Yabukita, Fujieda Region

Intricate Blending of Tastes – Umami from Green Tea and Tartness From Yuzu,
Japanese Citrus Fruit. Fresh and Clean Blend. Zesty Organic Blend,Uplifting 
and Unique     30

Jugetsudo Organic Genmaicha with Matcha Cultivars: Yutaka Midori, Yabukita, Fujieda Region

Deep Emerald Colour, Intense Toasted Aromas, Rich Sweet Flavours of Roasted Rice
and a Touch of Savory Umami Notes. Light Astringency and Refreshing Finish. 
Genmaicha with Matcha, a Perfect for an After-Meal Cup of Tea As It Stimulates 
Metabolism and Helps Digestion     30

Jugetsudo Organic Hojicha Cultivars: Yutaka Midori, Yabukita, Fujieda Region

Deep Amber Colour, Intense Smoky Aromas of Co�ee and Vanilla, Rich Yet Melllow Taste 
of Dried Fruits, Cocoa and Toast, Low Astringency, and a Soothing Satisfying Finish     30

Jugetsudo Organic Earl Grey Cultivars: Benifuki, Benihikari Okade Region

Well-Balanced Brew of Wakoucha (Japanese Black Tea) and Bergamot.
Elegant Fragrance, Medium Astringency and Well-Rounded Mouthfeel     30

TEA SPECIALITIES
Fuji No Haru Matcha Cultivars: Yabukita, Saemidori

Matcha Cappuccino 
Matcha Latte
Matcha Macchiato 
Matcha A�ogato

COFFEE & SPECIALITIES
Single Origin (Rwanda Hypernatural)

Espresso
Double Espresso
Macchiato
Americano
Cappuccino
Latte
Flat White  

 

35
35
35
38

  

25
35
28
30
30
35
35

All Prices are in AED and inclusive of 12.5% Service Charge, 5% VAT and 7% Municipality Fee



All Prices are in AED and inclusive of 12.5% Service Charge, 5% VAT and 7% Municipality Fee

DESSERTS

The World of Fondants (G,D)
5 ‘O’ Style Fondants,

Homemade Ice Creams, Sorbets and Fresh Berries
350

‘O’ Style Fondants (G,D)     65
Dark Chocolate, Tahitian Vanilla Ice Cream
Matcha, Wasabi Ice Cream
White Chocolate - Miso, Honey Ice Cream
Mixed Berries, Raspberry Sorbet
Bitter and White Chocolate, Chocolate Ice Cream

Bitter Chocolate (G,D,A)
Intense Chocolate Mousse, Sake Jelly, Miso Ice Cream     65

Raspberry & Lychee Crémeux (G,D,N)
Rose Macaroon, Lychee Sorbet     65

Dulce Banana (G,D,N)
Hazelnut - Banana Bread, Dulce - Banana Cream, Miso - Caramel Ice Cream     65

‘O’ Style Mango Mousse (G,D)
Coconut and Mango, Feuilletine Flakes    65

Apple Harumaki (G,D)
Green Apple Compote, Vanilla Crème Anglaise     65

Yuzu (G,D,N)
Sesame Cake, Yuzu - Basil Sorbet     65

Mochi (G,D) – Artisanal Hand Made, Seasonal Selection     25 Per Piece

Ice Cream and Sorbet – Home Made     20 Per Scoop

Ice Cream (D)  
Dark Chocolate
Honey
Tahitian Vanilla
Wasabi
Miso Caramel

Sorbet
Mandarin
Lychee
Raspberry
Chocolate
Coconut

(N) Nuts     (G) Gluten     (A) Alcohol     (D) Dairy

SIGNATURE DISH


