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Sesame Mousse Cake
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Okinawa Sweet Potato
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Melon Shortcake
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Chocolate Almond Sesame 1LB s H
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An indulgent blend of rich chocolate
ganache with velvety sesame mousse.
Crunchy almond praline, spongy almond ,.l:: 1:
cake and a creamy vanilla curd complete this —
celebration of flavor and texture. t;g tF‘
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Infused with the sweet and sour note of
Japanese plum wine “umeshu”, this
enchanting mousse cake with rtangy H:: 1:
strawberry compote puts you in the heart of —
a delightful summer orchard. g iF‘
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