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DESSERTS 7#—h

White Chocolate & Miso Cheesecake
Smooth & rich miso & white chocolate cheesecake.
Served with whipped cream & miso caramel.

8.50

Banoffee Pie 8.50
Crunchy biscuit base with a rich toffee sauce &

fresh banana. Served with freshly whipped cream.

Chocolate & Walnut Brownie 8.50
Home-made chocolate brownie with crunchy walnuts.
Served with freshly whipped cream & a drizzle of
chocolate sauce.

Hojicha Panna Cotta 8.50
Silky Japanese tea infused Panna Cotta. Served with
freshly whipped cream.

Selection Of Ice Cream & Sorbet 8.50
Three scoops of your choice (please ask your server for
available choices).

DESSERT SAKE 7' — M

Hakkaisan Nigori Umeshu 10.00
Indulge into the vibrant sweetness and intricate layers
of flavor and a velvety texture of Japanese plum sake.

Choya Yuzu 12.00
Contains fresh yuzu juice from the Shikoku island in
Japan. B Fently squeezing the whole fruit with the skin
and quickly freezing the unpasteurized juice, we retain
the mellow and refreshing aroma of the freshly picked

yuzu yet with less astringency from the skin.

DESSERT COCKTAILS
TY—=k - ATTIV

Espresso Martini 13.50
A sumptuous mix of vodka, coffee liqueur and

espresso - guaranteed to perk you up.

Strawberry Suppai 14.50

Jose Cuervo Traditional Reposado, Tequila Rose, white
chocolate liqueur, strawberry puree, cherry syrup & a
shot of Prosecco.

Banana Bandit 15.00
Dive into a Banana Bliss, a creamy concoction blending
Brazilian cachaca, banana liqueur, milk, cream & a hint
of hazelnut Liqueur.

JAPANESE\ WHISKY SPECIALS
VY INZ—R T AF— - AT ¥ )L

Nikka Gold & Gold Whisky 49.00
Smooth and warm with a medium finish (vanilla,
toffee, and sweet spice notes).

Nikka Coffey Grain 14.00
A wonderful and harmonious blend of dense spices,
with aromas of candied lemon peel, clove & cinnamon.

Nikka From The Barrel 15.00
Notes of cut flowers and fresh fruits, spice and a little
oak. Full-bodied and punchy with aromas of caramel
and vanilla spice.



TEAS 3% 3.45 COFFEE 21—Vt —

Green Tea Americano 3.95
Sencha (Caffeinated) Cappuccino 4.20

Flat White 4.20
Regular Tea Latte 4.20
Irish breakfast tea (Caffeinated) Mocha 4.20

Espresso 2.95
Genmai Tea Espresso Macchiato 2.95
Sencha blended with brown rice (Caffeinated) Double Espresso 3.95

Double Espresso Macchiato 3.95
Oolong Tea

Chinese fermented tea (Caffeinated)

Pu-erh Tea SIGNATURE COFFEES & HOT DRINKS
Chinese red tea (Caffeinated) VxR Fv— - d—b—&Kv k- RUVY
Jasmine Tea Yamamori Matcha Latte 4.75
Asian flower tea (Caffeinated) Hot Chocolate 3.95
Vietnamese Coffee 4.75
Peppermint Tea Baileys Coffee 9.25
(Non-caffeinated) Irish Coffee 9.25
Hot Whiskey 7.75

Camomile Tea
(Non-caffeinated)

Decaf option available upon request.

Earl Grey Tea
(Caffeinated)

We at Yamamori try our hardest to keep all ingredients not included in the dish away from the preparation surfaces.
However, we cannot 100% guarantee that all dishes are free from other allergen ingredients.
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