Signature
Japanese Caramel Pudding 18

homemade creamy custard pudding w/ bitter &
lightly sweetened caramel sauce

Yuzu Matcha Roll Cake wy/ GELATO 19

homemade yuzu citrus flavoured cream 15
w/ matcha roll cake, yuzu jelly, granola,
nuts & seasonal fresh fruits

Baked Yuzu Cheese Cake w/ GELATO 19

homemade yuzu flavoured baked cheese cake 14
w/ yuzu jelly, granola, nuts & fresh fruits

Signature Matcha Tiramisu “MASU” 17

homemade matcha tiramisu, Italian marsala (liqueur)
seasonal fresh fruits served in a wooden cup (masu)

Charcoal Roasted “Coffee Jelly” 14

homemade coffee jelly w/ KAHLUA coffee liqueur,
pearl caramel, condensed milk,
vanillaice cream & seasonal fresh fruits

“Yuzu” Citrus Jelly ©/0F 15

w/ yuzu citrus sorbet, mix berries,
seasonal fresh fruits & passion fruits syrup

Rengaya Parfait de France 24

vanilla gelato, granola, nuts, condensed milk, almond tuiles,
seasonal fresh fruits, 1883 maiso routin France sauce

CHOCOLATE / STRAWBERRY / CARAMEL / YUZU (GF)(DF)

Rengaya Style Ichigo Daifuku Mochi 14

your choice of gelato (matcha / black sesame / vanilla /
yuzu citrus) and berries wrapped w/ sticky rice cake sheet.
served w/ homemade dates jam

Gelato &)/ Yuzu Citrus Sorbet G 0F 1scoor 6

yuzu citrus sorbet, vanilla, matcha

2SCOOPS
or kurogoma (black sesame) 11

1883 MAISON ROUTIN FRANCE EXTRA TOPPING SAUCE 2
strawberry, chocolate, caramel

SAIMON JOHNSON EXTRA TOPPING SAUCE 2
organic glaze with aceto balsamico

Sweets Memories Plate 60

matcha tiramisu, vanilla daifuku mochi & chocolate sauce,
baked yuzu cheese cake w/ yuzu jelly, caramel pudding,
seasonal fruits & cheese

Sweet Combination Plate 35

matcha tiramisu, vanilla daifuku mochi & chocolate sauce,
seasonal fruits & cheese

Available for Birthday & Anniversary Version




