Verdant Voyage
The Art of Vegan Course

BREORE -4 —H>1—X

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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WESTERN [ JSvxU—FULS

DiNNEr COUISE T d R i e ¥7,000
TRARERYI—DY AL T TovOvhRLYy S > Avocado and mango salad Shallot dressing
ANBEALYDODR—TF Carrot and orange soup

SR ALTA—=HIF=ADT Vv B#H /NILHFIIY/—Z  Ratatouille and vegan cheese wrapped in pate brick
VANRT LBEBROII 70— 24T BOBESRY27Y—2  Balsamicsauce

Hh—3a5eNFFELTAR Layered soybean meat patty and grilled vegetables
S—H IS TeAriyaki truffle sauce o
O—t— or KT Gateau au chocolat and banana soy milk ice cream

Vegan bread
Coffee or Tea

CHINESE [ AEKIE tR

Dinner Course D e TS S R ¥7,000
BRADE — BIEEST AEEET BROSBESEST Vegetable spring roll / Spinach dumpling / Vegetable yuba roll
NS — BEEBECIIAVEOBERLR—T  Steamed tea tree mushroom and bamboo mushroom soup
R EHnE —— #E. 1£2127. FREEDSEEY  Simmered abalone mushrooms, flower shiitake mushrooms,

EHDSTI D and handball yuba with stir-fried seasonal greens
SERSERY — FYREANEP—U—TONXE Tomato and baby leaf green rice noodles
| RERID Rid EXTADKIZIEFROL OR Fried rice with quinoa, winter greens, and fried scallions
e m Ao EZ S o— Ny E BB T — Apricot sorbet and seasonal fruits

X EEMAICIF IR TEERD S ENTVET, All prices are inclusive of tax.

X15% DY —EXRENMESE TWEEET, 15% service charge will be added to your bill.

KAEANDRKRICED . BEERNBH B EILRBI5EN TEVET, Menu may change without notice due to circumstances.

KBEMIIEZT UL —DH2EBRKIE. H5HLOHRDICERLHEIIZIL, Please inform if you have any food allergies or restrictions in advance.

BMICESTICRETIRVERDISVET,
HYETHEALTVSERITIRNTEEKRTIETVET,

We use only domestically produced rice.



Dinner Course o e R ¥7,000
INEE —— EBGE RE ILZE B BIDEH Appetizer — Yuba
MFHIFHL BER BL Kt Deep fried eggplant
SAEH 45 SEIE A+ AB Vegetable rice cracker
T T D —— Soup — Pureed seasonal vegetables '
- I Extra Yuba and mushroom cooked in pot
BE — ARLEOTH FHHRAZ Rice — Three kinds of vegetarian sushi
L3t KRB ILRE TEUSE ME 8K B A% (zucchini, turnip and bell pepper)
BE  EEETIERD Jvk—— & NTUH Dessert — Rice cake in sweet red bean soup
Sk E ) DSUB Warabi rice cake
7SAILE
JAPANESE &
HREEDFH FEHHRAZ Le3s KBS LMAETRUSE EBR R BX ¥2,800
Yuba and mushroom cooked in pot
FEIEFE 3RO XwF—= # /NS Threekinds of vegetarian sushi (zucchini, turnip and bell pepper)............. ¥1,200
WESTERN *8
TRAREYYA—OHSREIT ITovOvhRLwyS >4 Avocado and mango salad Shallot dressing ...t ¥1,600
VANTEREFEDIINT— AL TEOBEIFIATY = o ¥2,400
Layered soybean meat patty and grilled vegetables Teriyaki truffle sauce
CHINESE H#
BEAOE BREBEDT B EEEG B iR T ¥1,200
Vegetable spring roll / Spinach dumpling / Vegetable yuba roll
BRRZSEERE BE. TE2027. FRBEDERCEHDEIFMD ¥2,500

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

¥ _ESRMRICIE TN THERNZENTVET,

X15% DY —E R EMESE TV EERT,
XEANDRRICED . FEERBNEBICAZBENTTVET,
XBMICLZTLILE—DHZEEHEIE. HOHLOHRDICBRLHZT L,
BMICE O USTIRHETERVAERDISVET,
HYETHEALTVWAERIFINTEEKTIEVET,

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.
We use only domestically produced rice.



