
Step into a sweet sojourn of innovation and tradition with Ippin’s distinctive dessert menu.
Our culinary artists intricately craft desserts that are not only a feast for the taste buds
but also a visual spectacle, epitomizing the essence of contemporary Japanese creativity

blended with classical allure.

The highlight of our dessert realm is a stunning creation that mimics the grace and
tranquility of a bonsai, beckoning the onlooker into a serene garden of flavors. Each
element of this exquisite dessert is a testimony to our commitment to presenting an

unparalleled dining finale.

Harnessing the quintessence of Japanese ingredients, our desserts unfold a narrative of
texture, flavor, and heritage. The bright citrus note of Yuzu, the subtle creaminess of
tofu, the tender sweetness of strawberries, and the rich allure of chocolate interweave

through our dessert offerings, each contributing to a tapestry of tastes that resonate with
the soul of Japan.

At Ippin, every dessert is a tribute to the profound simplicity and profound depth

JAPANESE DINING

Booking: www.ippin-wv.com.au

Instagram: ippindining_official

Facebook: Ippin Japanese dining

Location: The Garden Pavilion, West Village, Level

2/97 Boundary St, West End QLD 4101



dairy included

Dessert

Housemade Hojicha Warabi Mochi

kuromitsu, vanilla ice cream, crunchy walnuts

 

Matcha Creme Brulee  

housemade brulee, matcha cream

Zen bonsai

soy cremeux, yuzu curd, black sesame sponge,

streusel, edible rocks, mushroom meringue

Ice cream (option below)
vanilla ice cream w/ walnuts, kinako, kuromitsu

matcha ice cream w/ walnuts, pocky stick 

yuzu sorbet w/ lemon jelly

$16.00

$16.00

$24.00

dairy option gluten free

gluten free option

Tea

五⼗鈴 | Isuzu Matcha

御所かおり |  Goshu Kaori Hojicha

髙千穂 |  Takachiho Genmaicha tea

天祥 |  Tensho Green tea

萬福⼭ |  Manpukuzan Sencha

$8

$6

$5

$14

$6.5

Matcha will be served with 140ml water at 60°C - 80°C 
Other teas will be served with 300ml water at 60°C - 80°C 

$7.00


