
CEREMONIAL MATCHA

STREET SNACKS
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-18C GELATO

清明。穀⾬。⽴夏
-18C WHOLE PLANT-BASED

*comes with ceremonial matcha*
12+ items, $128+pax 

NERIKIRI WAGASHI

ARTISAN CHOCOLATE
“Low-sugar, gluten-free & 100% whole
plant Pastry Omakase — sweetened
with coco nectar or gula melaka.
Menus change with the seasons, as
Chef Joyce & Charles pick only the
freshest. We don’t mimic meat — we
make plants FUN and delicious!
Hoping to inspire more to choose a
sustainable lifestyle, so our next gen
can enjoy blue skies and white
clouds.”

Dessert Vemakase (Gluten-Free Low sugar)

+$68/pax with 5 Artisan Sake Pairing
+$48/pax for 3 NOLO Pairing
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清明。穀⾬。⽴夏
100% WHOLE PLANT-BASED

DUO HANDROLL
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HASSUN

+$68/pax with 5 Artisan Sake Pairing
+$48/pax for 3 NOLO Pairing

ARTISAN TSUKEMONO

WARM & COMFORT

16++ items, $168+pax 

DESSERTS

3 SIGNATURE SASHIMI

STARTER

ホー
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・
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Zentai Shokubutsusei
No oil, sugar, or salt—just pure clean whole
plant goodness. Joyce uses house-made
Wakamama vegan dashi, shoyu koji,
miso, and amazake with Back 2 Basic
techniques to bring out real natural  
flavour. Seasonal menu, fresh picks only.
We don’t mimic meat—Joyce makes
plants FUN and delicious! Hoping to inspire
guests shift to a sustainable lifestyle, so
our next gen can enjoy blue skies and
white clouds ! 

Signature Vemakase (Allium Free, Gluten-Free)
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清明。穀⾬。⽴夏
100% WHOLE PLANT-BASED

+$68/pax with 5 Artisan Sake Pairing
+$48/pax for 3 NOLO Pairing

DESSERTS

WARM & COMFORT

TRIO HANDROLL

5 SIGNATURE SASHIMI

HASSUN

ARTISAN TSUKEMONO

23++ items, $208+pax

STARTER

Zentai Shokubutsusei
No oil, sugar, or salt—just pure clean whole
plant goodness. Joyce uses house-made
Wakamama vegan dashi, shoyu koji,miso,
and amazake with Back 2 Basic
techniques to bring out real natural
flavour. Seasonal menu, fresh picks only.
We don’t mimic meat—Joyce makes
plants FUN and delicious! Hoping to inspire
guests shift to a sustainable lifestyle, so
our next gen can enjoy blue skies and
white clouds ! 
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ホールフード・プラントベース

Gastronomic Vemakase (Allium Free, Gluten-Free)



清明。穀⾬。⽴夏
100% WOLE PLANT-BASED

HEALTHY SET LUNCH 

ARTISAN TSUKEMONO

$88+pax 

DESSERTS - AMAZAKE

SMALL & LIGHT

KAKE SOBA

+$68/pax with 5 Artisan Sake Pairing
+$48/pax for 3 NOLO Pairing
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ホールフード・プラントベース
Zentai Shokubutsusei
No oil, sugar, or salt—just pure clean whole
plant goodness. Joyce uses house-made
Wakamama vegan dashi, shoyu koji,miso,
and amazake with Back 2 Basic
techniques to bring out real natural
flavour. Seasonal menu, fresh picks only.
We don’t mimic meat—Joyce makes
plants FUN and delicious! Hoping to inspire
guests shift to a sustainable lifestyle, so
our next gen can enjoy blue skies and
white clouds ! 

Allium Free, Low sugar, Gluten-Free


