
pan-asian restaurant & bar

D R G N F L Y



Drgnfly platter				    12
Selection of desserts for two to share

Mochi (gf)					     5.5
Soft Japanese rice cakes filled with choice of  
salted caramel, mango or coconut mochi ice cream

Matcha Crème Brulee (gf)			   7.5

drgnfly brownie
Caramel sauce & vanilla ice cream			   7.5 

Berry Cheesecake				    7.5

Grilled pineapple (gf) (vga)			   7.5
Coconut ice cream

Ice Cream & sorbets (2 Scoops)			   4.5
Add a scoop					     2.25
Please ask your server for today’s ice cream flavours  
Forest fruit sorbet, mango sorbet

Dezāto 						     9
Dissaronno, Xante, caramel syrup, chocolate bitters 

Hazelnut Martini 				    9
Vodka, Frangelico, vanilla syrup, fresh coffee

Chilli Chocolate Martini			   9
Chilli Chocolate Tequilla, Dark Chocolate Liqueur, 
Cream, Orange Bitters

White Chocolate Martini			   9 
Vodka,White Chocolate Liqueur, Cream

Béres Furmint (Dry), Tokaji, Hungary   	 25 
Subtle hints of melon, herb, apricot and almond

Garonnelles Sauternes,  
Lucien Lurton et Fils, France			   35  
Rich luscious and fruity

デザート＆カクテル 
Sweets 

& Dessert  
Cocktails

デザートワイン 
Dessert  

Wine



Espresso    					     2.4 
Double Esspresso    				    2.5 
Macchiato    					     2.5
Double Macchiato    				    2.7 
Flat White   					     2.5 
Americano   					     2.5 
Latte    						     2.7 
Cappuccino    					     2.7 
Mocha    					     2.8

Suki- Loose Leaf Tea   				    2.9 
Black Breakfast Tea ,Earl Grey Blue Flower, Organic  
Green Tea Sencha, Cherry Green Tea, Jasmine Green Tea,  
Red Berry Tea, Peppermint, Lemongrass & Ginger.

Flowering Tea 					    6
These stunning artisan flowering tea are meticulously  
handmade in China by combining the highest grade silver  
needle green tea with the wonderfully delicate dried flowers.  
Each flowering tea bundle consists of dried tea leaves wrapped 
around one or more dried flowers to produce a delicately  
aromatic, flavourful cup of tea.

This smooth tea is beautifully enhanced by the strongly- 
sweet fragrance of the flowers to offer a completely unique  
visual and taste sensation!

Matcha Tea Ceremony    			   4 
Experience the traditional Japanese ritual of the Matcha  
Tea Ceremony.  This intricate process of single-mindedness  
aims to remove external  distraction and focus on the 4  
principles of Zen; Harmony, Respect,  Purity and Tranquility. 

Alternatively, try our Western takes on  
the Asian tradition:

Matcha Ice Tea    				    3.5 
Matcha Latte    				    3.5 
Matcha Frappe    				    4

温かい飲み物
Hot 

Drinks

Allergens: Gluten free (gf), Vegan (vg), Vegetarian (v), Vegan alternative (vga)

Please ask your waiter for assistance with information on allergens or any dietary requirements. Our dishes are prepared in 
areas where allergic ingredients are present so we cannot guarantee our dishes are 100% free of these ingredients.
A discretional 10% service charge will be added to all bills which is then shared out to the DRGNFLY waiting & kitchen team
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