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Doughnut with Custard Cream

This combination was an idea of the Bird staff, who were spotted enjoying doughnuts with
a dollop of custard cream on the sly. It's so delicious that even with stuffed cheeks you can’t help but smile.
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M Kentaro’s No-Bake Cheesecake

The crust is made of caramelized walnuts and cookie dough that sits under a layer of
settled cream cheese mixed with chocolate chips.

With rich and mild tart flavor, the both creamy and coarse textures of the cake
perfectly accent the sweetness that spreads throughout your mouth.
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Kentaro’'s Chocolate Cake (with homemade ice cream)

“Even after a meal | still want to eat something light..."” thought friend and chef Kentaro,
who created this chocolate cake. For this simple recipe, he put together and baked a combination of Dutch cocoa,
Belgian chocolate, and liquor. Plain, but full of flavor.
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Kentaro’'s Banana Cake

When he made it, chef and food connoisseur Kentaro told us, “The trick is in how you whip the egg!”
Following his instructions to the T,

we carefully whipped the meringue base and mixed in mashed banana and caramelized walnuts.

The fluffy cake, sweet banana, and slightly bitter walnuts are the perfect balance.
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M Very Eggy Pudding (with homemade ice cream)

Somewhere in between its hard texture and the bitter caramel sauce, the pudding makes you feel like a kid again.
Our “grown-up” pudding is served with a chocolate stick made of pie crust and a scoop of ice cream.
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Seasonal Fruit Tart

A mix of strawberries, figs, mangoes, and occasionally an in-season fruit layered over a crust kneaded
with almonds cream, baked with rich flavor, and topped with custard cream that simply melts in your mouth.




