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Meru. for Vegan - Spring—

The First
Sesame Tofu
grilled Eggplant

The Bite Appetizer
Taro Mitarashi, Tofu Marinated Miso
Yam Dengaku, Plum Wine Jelly
Japanese Ginger Sushi, Apricot
Skewered Black Beans

The Soup
Soybeans Tofu
Junsat, Tomato, Yuzu

The Sashimi
Yam Cake Sashimi
wilth Sesame sauce

The Boiled
At Kabocha Bow([
Daikon, Koya-Tofu, Shiitake
Carrot, Peas

The Steamed

Soy Bean Dumpling
Broccolini, Rinome

The Tempura
Japanese Sweet Potato
Lotus Roots, Shimeji Mushroom
Paprika, Shishito
Matcha Salt, Lemon, Tempura Sauce

The Rice
Truffe Clay Pot Rice
Red Miso Saiice, Pickles

The Dessert
Strawberry Daifuku

Matcha

That s All

Master Chef Yasuo Hara
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