CENTRUM

Grill & Wine

DESSERT

CENTRUM dessert platter ¥ 4 €4
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Baked Alaska ¥& €

Strawberry & pistachio ice cream, chocolate sponge, meringue
Raspberry coulis, kirsch flambé
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Baked chocolate fondant &€ ¥

Macadamia nuts, caramelized almond, vanilla ice cream
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CENTRUM grapes sundae &4

Grapes, shine muscat, fromage blanc mousse, coconut ice cream
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Seasonal fruit cobbler A% ¥

Crumble, seasonal fruit jam, vanilla ice cream
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New York style cheese cake € ® & ¥

Pecan nut, ice cream, chantilly cream
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CENTRUM cheese platter

Blue cheese, Camembert, Sainte -Maure cendre
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JPY 3,300

JPY 2,000

JPY 1,800

JPY 2,200

JPY 2,000

JPY 1,800

JPY2,800

® Contains Alcohol 8 Contains Dairy é Contains Nuts ‘Contains Pork ¥ Gluten Free ’ Vegetarian
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Prices inclusive of taxes and service charge. If you have any special dietary needs or food allergies, please let us know.
Please note that menus may be subject to change due to market availability.



