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CHOCOLATE

A spin on the black forest gateau with a luscious mousse
made with Sasha, a cacao from the amazon region. Juicy
cherries are soaked in kirsch to create a compote which
lifts the cake with a sour and boozy kick.
FRBEMNERNRE R, LEKB Z 2B & &N
AEBMHBERBAMBRORIK, 5RE TS HH KK
BRNLBRETEME o

75% dask chocolute

O-CHA

il &% MOP338 /rore-sim

Showcasing CHA BE/I’s love for tea, the smooth green tea
mousse is made using top quality matcha from Nishimura in
Kyoto. It is encased together with a smoky hojicha cremeux
in bamboo charcoal sponge.
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CHEESECAKE

A luscious treat with two creamy layers of cheesecake in
vanilla and blueberry flavors on a buttery short crust, with
the mild tanginess of the berry perfectly complementing
the sweet vanilla aroma.
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CHOCOLATE

Valrhona chocolate cake with indulgent layers of chocolate
ganache is coated with mint chocolate butter cream. This
cake is topped with blossoms crafted by hand with the
signature flair of CHA BEI.
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Vanilla sponge is layered with refreshing red dragon fruit
jelly and deliciously light and fluffy lemon cream.

CHA BEI’s handcrafted bean paste blossoms make this
elegant cake a real showstopper.
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CARAMEL & CHOCOLATE

Smokiness comes through a sinfully decadent mousse
made from Madong chocolate from Papua New Guinea,
with salted lava caramel and crumbly short bread adding to
the flavor and texture.
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FRUIT TARI

The sweetest and juiciest of seasonal fruits atop velvety
almond cream and vanilla custard in a buttery short crust
pastry case.
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The delicate flavor of Earl Grey comes through the layers of
fluffy chiffon, smooth custard and 70% dark chocolate
ganache, with an orange compote evoking the tea’s
signature citrus aroma.
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Heavenly light, soft and fluffy, our signature chiffon cake
combines layers of strawberry Chantilly cream and
strawberry compote to offer a decadent treat.
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SESAME

A celebration of Japanese flavors. Uji green tea chiffon is
layered with light black sesame Chantilly cream. The rich
aroma of tea and sesame is balanced by the refreshing
sharpness of yuzu compote.
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