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“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.”
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SSERT OMAKASE

Based, Gluten-Free Low sugar)

12+ ITEMS, $128+PAX

HIGH TEA 11AM - 5PM

18C GELATO

Sea Urchin Gelato (bafun uni)

TRIO SNACKS

Tororo Kombu onigiri
Grilled squid

Black Garlic Yaki mochi
Ume Ochazuke +12

CEREMONIAL MATCHA

brew on spot with you

HANDMADE WAGASHI

& Earl Grey Uiro

White Strawberry Daifuku

Pumpkin salted caramel & Kombucha Fruit Jam

ARTISAN CHOCOLATE

Pink Ferrero Rocher
White Ferrero Rocher
Wasabi bon bon ,.
Shichimi bon bon -™%

PALATE CLEANSER

Bird's Nest, Kefir Mango Basil Sorbet

**Wakamama's 5™ Anniversary, Special
Promo till August 2025, original $148/pax

+$68/pax with 5 Artisan Sake Pairing
+548/pax for 3 NOLO Pairing



