COCOMEE

— A Am—
DESSERTS

WARM CHOCOLATE FONDANT & UJI MATCHA ICE CREAM 8

Melting middle chocolate fondant, served with Uji matcha green tea ice cream.
Our matcha is sourced from Uji, in Japan, a region known for its centuries-old expertise
in cultivating green tea leaves and in producing matcha of the highest quality.

CHEESECAKE OF THE DAY 5.5

Add a scoop of Solley’s ice cream for an extra £2.

|ICE CREAM MOCHI (2 pieces) 4.9

Mochi ice cream is a small, round confection consisting of a soft, pounded sticky rice
dumpling formed around an ice cream filling. Choose two from any of the following:

Honey roasted pistachio (gf) Belgian chocolate & hazelnut (gf/V)

Raspberry (gf) Mango & passion fruit (gf/V)

Coconut (gf/nf)

SOLLEY’S ICE CREAM (2 scoops) 55
Choose two scoops from any of the following:

Traditional vanilla (gf/nf) lced coffee (gf/nf)

Honeycomb (gf/nf) Coconut (gf/nf)

Salted caramel (gf/nf) Vegan vanilla (gf/nf/V)

gf - suitable for those with gluten sensitivity and coeliac disease.
nf - suitable for those with nut and peanut allergies.
V - suitable for vegans and vegetarians.

Our menu uses the 14 common allergens. If you have an allergy, it is your responsibility to inform the person attending to your table when
you place your order. We will then be more than happy to both advise and to make appropriate arrangements to cater to you.
All gratuities are retained entirely by front of house and kitchen staff.



DIGESTIFS

LIQUEURS

Nihonsakari No. 21 yuzu liqueur Choya umeshu plum wine

JAPANESE WHISKY

Toki Hakushu 12 year
Hibiki Harmony Nikka Coffey grain
Yamazaki distillers’ reserve Nikka Yoichi
Yamazaki 12 year Nikka Miyagikyo

SIPPING TEQUILAS

Don Julio Blanco Clase Azul Plata

Don Julio Reposado Clase Azul Reposado
Don Julio Anejo Don Julio 1942
SIPPING RUMS

Our menu uses the 14 common allergens. If you have an allergy, it is your responsibility to inform the person attending to your table when
you place your order. We will then be more than happy to both advise and to make appropriate arrangements to cater to you.
All gratuities are retained entirely by front of house and kitchen staff.



gf - suitable for those with gluten sensitivity and coeliac disease.

nf - suitable for those with nut and peanut allergies.

V - suitable for vegans and vegetarians.

LIQUEURS
Nihonsakari No. 21 yuzu liqueur

JAPANESE WHISKY

Toki

Hibiki Harmony

Yamazaki distillers’ reserve
Yamazaki 12 year

SIPPING TEQUILAS
Don Julio Blanco
Don Julio Reposado
Don Julio Anejo

SIPPING RUMS

El Dorado 15 year
Ron Zapaca Sistema Solera 23

DIGESTIFS

Choya umeshu plum wine

Hakushu 12 year
Nikka Coffey grain
Nikka Yoichi
Nikka Miyagikyo

Clase Azul Plata
Clase Azul Reposado
Don Julio 1942

Diplomatico Mantuano
Diplomatico Reserva Exclusiva

Our menu uses the 14 common allergens. If you have an allergy, it is your responsibility to inform the person attending to your table when
you place your order. We will then be more than happy to both advise and to make appropriate arrangements to cater to you.
All gratuities are retained entirely by front of house and kitchen staff.



Our menu uses the 14 common allergens. If you have an allergy, it is your responsibility to inform the person attending to your table when
you place your order. We will then be more than happy to both advise and to make appropriate arrangements to cater to you.
All gratuities are retained entirely by front of house and kitchen staff.



