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MATCHA BERRY TART
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HEARTWARMING LION PUDDING
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SNOW MEMORY PARFAIT
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Dessert

FRUTA&'S ACAI BOWL

Acai Bowl

Homemade granola with
nutritious cacao nibs,
protein-rich Greek vyogurt,
and an abundance of fresh
fruit [Fruta & Acai Bowl]
Crunchy gluten-free
macaroons are added for
an extra textural accent
High in polyphenols and
omega 3, 6, and 9, acai is
extremely nutritious,

healthy, delicious, and
gorgeous to

look at.
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FRUTAG

Dessert

PINK-BLLACK

TIRAMISU

Pinkx Black tiramisu

The perfect balance between
the bitterness of coffee and
chocolate and the sweet
and sour taste of mixed
berries.The berry sauce on
the side gives it a
different taste.

If you don't like coffee,
you can still enjoy

fruta&'s tiramisu

Please enjoy it!
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MATCHA BERRY TART

Matcha Berry Tart

A tart with the deep
aroma and richness of
matcha green tea locked
in moist and luxuriously
topped with brightly
colored berries.

The sweet and sour
berries and bittersweet
matcha blend perfectly
to create a gorgeous
yet elegant flavor.
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HEARTWARMING LION PUDDING

HEARTWARMING LION
PUDDING

A gently sweet pumpkin
pudding with a savory
cinnamon crumble and
smooth chocolate cream.
The fluffy cream gives the
pudding an adorable
expression reminiscent of
a lion's mane, making it a
dish that is fun to look
at as well as to eat.

The colorful fruit garnish
adds a delightful accent to
the flavor.
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SNOW MEMORY PARFAIT

Snow Memory Parfait

Smooth custard and mellow
raisin ice cream. Sweet and
sour raspberries and savory
caramelized nuts are
sprinkled on top. Sparkling
mirrored cookies and
passionate red chocolate
hearts add a touch of
excitement.

Enjoy the different textures
and layers of flavor with
each spoonful.
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