
Traditional Desserts
Baesuk with Ice Cream

Black Sesame &
Strawberry Pannacotta

Chap Ssal Ddeok

6.6

6.1

3.6

Poached whole pear spiced with ginger, honey, cinnamon and dates
served with your choice of ice cream

A twist on the traditional pannacotta with toasted black sesame and
garnished with fresh strawberries

Traditional soft chocolate rice cake with a light dusting of cocoa powder

Ice Delights 
Kong-Galu Crème Brûlée

Nogcha Mousse

Chocolate Mousse with Ttalgi

Hong-cha Tea Mousse

Patbingsu

Bingsu Nogcha

Bingsu Mango

Bingsu Strawberry

Bingsu Chocolate Brownie

Ice Cream
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Korean-style crème brûlée served with your choice of ice cream

A blended green tea and white chocolate mousse served
with a choice of ice cream

Dark chocolate mousse �lled with strawberry jelly and a choice
of ice cream

White chocolate and Earl Grey tea mousse served with pastry cream
and co�ee jelly

A popular Korean shaved ice dessert served with mixed fruit,
sweet red bean and vanilla ice cream

White mochi, sweet red bean paste and matcha ice cream

Diced mango, mango syrup and vanilla ice cream

Diced strawberries, strawberry syrup and vanilla ice cream

Chocolate brownie pieces, chocolate sauce and vanilla ice cream

Our delicious range of 100% dairy ice creams are topped
with almonds and make the perfect end to any meal

Almond
Black Sesame Ice Cream
Green Tea
Red Bean
Golden Sweet Chestnut
Vanilla

We also o�er a selection of hot drinks
Please ask your server for more information.

All our dishes may contain traces of nuts.
FOOD ALLERGIES & INTOLERANCE: Before ordering your food and drinks, 
please speak to our sta� about your requirements.
Please inform our sta� of any dietary requirements you may have.

All prices are inclusive of VAT.
A discretionary 12.5% service charge will be added to your bill.
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