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Verdant Voyage

The Art of

Vegan Course
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Experience a vegan-friendly dinner that allows you to savor the vibrant colors of nature and rich flavors all at once. The array

of dishes, meticulously prepared using Japanese, Western,

and Chinese culinary techniques, promises a blissful experience

that delights all five senses. Crafted with carefully selected plant-based ingredients, the menu is both sustainable and gentle
on the body. Whether you are vegan or not, we invite you to embark this exquisite culinary journey.
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Reservation is required
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by 5:00 p.m. the previous day

Dinner Course s1#-2-x ¥7,000
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CHINESE

Avocado and mango salad Shallot dressing
Carrot and orange soup

Ratatouille and vegan cheese wrapped in pate brick
Balsamic sauce

Layered soybean meat patty and grilled vegetables
Teriyaki truffle sauce

Gateau au chocolat and banana soy milk ice cream
Vegan bread

Coffee or Tea

I hEIRHE bR
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Vegetable spring roll / Spinach dumpling / Vegetable yuba roll
Steamed tea tree mushroom and bamboo mushroom soup

Simmered abalone mushrooms, flower shiitake mushrooms,
and handball yuba with stir-fried seasonal greens

Tomato and baby leaf green rice noodles
OR Fried rice with quinoa, winter greens, and fried scallions

Apricot sorbet and seasonal fruits

Our vegan dishes are prepared in a kitchen that also handles animal products, so trace amounts of cross-contamination may occur. We appreciate your understanding.
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All prices are inclusive of tax.

15% service charge will be added to your bill.

Menu may change without notice due to circumstances.

Please inform if you have any food allergies or restrictions in advance.

Therice used in the restaurantis domestically produced unless otherwise specified.



This picture is only an image. E




This picture is only an imag@tiffx—ﬁt’?’o
e ——

JAPANESE [ JIF&JE 6L

Dinner Course s<+—2 ¥7,000
INEE —— CBIGE REF ILEE B BIDEH Appetizer — Yuba
MFHIFHL AER #L Xt Deep fried eggplant
BN 4B SEIE A4 AB Vegetable rice cracker
W FHOBREORL LB B WEAR BT Soup —— Fureed seasonalvegetables
: o xtra Yuba and mushroom cooked in pot
BE — ARLSOTH FOHFRAZ Rice — Three kinds of vegetarian sushi
Le 38t RBEM ILAE EUSHE #E 8K B AX (zucchini, turnip and bell pepper)
BE  IBEETI/ERO AvE—= & NTUAH Dessert — Rice cake in sweet red bean soup

S B ST Warabi rice cake

A LA CARTE
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BHEEEDTH FHHFIARZX Lo ARTH LRERUSE #E BR B BAX ¥2,800
Yuba and mushroom cooked in pot

SEOFREORL £8 B WU AR #MF Pureed seasonal vegetables(Soup) -« -+ -vvoooooii ¥1,200
EEEEE 3D XwvF—= # /XFUH Threekinds of vegetarian sushi (zucchini, turnip and bell pepper)............. ¥1,200

WESTERN #*8

TRARCYYA—OHZREILT IovOyhRLy >4 Avocado and mango salad Shallotdressing. -+ o oot ¥1,600
ABrALYDX—F Carrot and OFQANEZE SOUP - - -« v v v ettt ettt ettt ettt ¥1,200
VANTEBEIFRDIIIN T —IEILTEOBEINIATY =R ¥2,400

Layered soybean meat patty and grilled vegetables Teriyaki truffle sauce

CHINESE A

FRELR HHEELET FEEEEE TEOBEBT ¥1,200
Vegetable spring roll / Spinach dumpling / Vegetable yuba roll

e BRI R XA HEDIELUZ =T oo ¥1,800
Steamed tea tree mushroom and bamboo mushroom soup

R BEeRE ME. E2127. FREBEOERCFHDFRY®D - ¥2,500

Simmered abalone mushrooms, flower shiitake mushrooms,
and handball yuba with stir-fried seasonal greens

Our vegan dishes are prepared in a kitchen that also handles animal products, so trace amounts of cross-contamination may occur. We appreciate your understanding.
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X PERMRICITIRNTEERD S ENTUVET, All prices are inclusive of tax.

KI5% DY —ERB MBS ETVWRERT, 15% service charge will be added to your bill.

HREANDKRICED . FEERBH B EICLBIH5ENTEVET, Menu may change without notice due to circumstances.

KBMIIEZTLILF—DH2EEEIE. HONCOBRDICHBRLEIIZE, Please inform if you have any food allergies or restrictions in advance.
BMICE > TUITRETETRVEROIVET, The rice used in the restaurant is domestically produced unless otherwise specified.
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