
S IGNATURES

 VANILLA-PEANUT MILLEFEUILLE N  
 crispy filo, vanilla cream, homemade peanut praline

Lustau Pedro Ximénez San Emilio, Jerez, Spain - 100ml

 CLAP CHOCOLATE FONDANT N  
Hot chocolate fondant, speculoos crumbs, ginger ice cream
Dow’s Late Bottled Vintage Port, Oporto, Portugal - 100ml

 MATCHA CHEESECAKE
crumb base, baked matcha cheesecake, raspberry seeds, yoghurt sorbet

Kitajima Shio Yuzu, Shiga, Japan - 100ml

 - signature | A - alcohol | GF - gluten free | N - nuts | VG - vegan | V - vegetarian | SF - shellfish
Not all ingredients are listed. Please inform our team of any allergy or dietary requirements. 

All prices are in EUR, inclusive of applicable government taxes. A discretionary 12.5% service charge applies

EXOTIC FRUITS OF THE SEASON GF 

CL AP ICE CREAM & SORBET 
ASSORTED MOCHI ICE CREAM

Château Laribotte Sauternes, Bordeaux, France - 100ml

YUZU TAPIOCA PEARLS GF, N 
Summer Special 

Sago-coconut pudding, yuzu-lemon moist cake, lime leaves ice cream
Attis Sitta Albariño Dulce, Rías Baixas, Spain - 100ml

NATSU PLATTER N
Exotic fruits, matcha cheesecake, selection of mochis, 

ice cream of the day

CLAP SIGNATURE N  
Exotic fruits, chocolate fondant, matcha cheesecake, 

vanilla-peanut millefeuille, ice cream stone

DEZÄTO
PLATTERS

PINEAPPLE TART N
Flaky puff pastry, almond and pineapple, lemongrass ice cream

Makino Beni Umeshu, Wakayama, Japan - 100ml


