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Enjoy a uni+ue dinin! e2perience9 a si27course plant7based dinner celebratin! Japanese tradition 

and seasonal beauty.
�")$#( �3),#6 Ļ� �,. )  ��&�(��� 
�*�(�-� �/#-#(� a traditional 
a*anese cuisine rooted 
in �en Buddhist *rinci*les, em�odies the Rule of Five to achieve �alance and harmon3 in 

ever3 meal8 Ļis mindful a**roach integrates ŀve essential elements9

��-")%/9 �#0� �)&),- �hite, Black, Red, �reen and �ellow
Ļese colors create visual harmon3 and ensure nutritional variet38

�)'#9 �#0� �&�0),- Sweet, Sour, Salt3, Bitter and Umami
�ach łavor contri�utes to a well-rounded taste e2*erience8

�ollowing Buddhist *rinci*les, it avoids not just meat and ŀsh, �ut also the �ive �ungent 
Roots, strong-smelling ingredients like garlic, onions, scallions, chives, and leeks8

�)"Ď9 �#0� �))%#(! 
�.")�- Raw, Boiled, Simmered, Steamed and �rilled
Ļese techni+ues enhance te2ture and *reserve natural +ualities8

Ļis is more than just a meal: it is a cultural e2*erience through all ŀve senses8 O�serve, 
smell, touch, listen, and taste, ever3 element is meant to �e e2*erienced8

�ou are not just o�serving culture: 3ou] re tasting it and �ecoming *art of it8

      
              Ļe cho*sticks are read38 �et the e2*erience �egin<
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g8 ��&�)'� �,#(% ; �.�,.�,
Begin 3our culinar3 journe3 with a refreshing, non-alcoholic s*arkling �everage crafted 

from natural minerals and su�tle citrus notes, designed to gentl3 awaken 3our *alate8 
Accom*anied �3 a seasonal starter9

�inter9 �arm, nourishing tofu          Summer: Cooling �okoroten Bagar noodlesC
Ļoughtfull3 curated to harmoni4e with the season, *romoting �alanced �od3 tem*erature8

h8 �#!(�./,� ���+/�, �,�3: gk �)��& 
�*�(�-� �,��#.#)(�& �#-"�-
Ļe essence of our cuisine with ŀfteen meticulousl3 handcrafted, *lant-�ased dishes 
ins*ired �3 Shojin R3ori B�en Buddhist cuisineC and traditional �ashoku *rinci*les9

with organic ingredients, fresh vegeta�les, seaweeds, and root vegeta�les
�ermented, dried ingredients, and non-�
O seasonings �re*ared without sugar, 

additives, rełecting clean, macro�iotic 
a*anese food traditions8

i8 �.��'�� �)��& ��!�.��&�- 1#." �&�(.7��-�� ��-"#
A vi�rant medle3 of seven seasonal vegeta�les and mushrooms, gentl3 steamed to *reserve 
natural łavors8 Served with a 4est3 citrus rice-sho3u *on4u di**ing sauce, rich in umami8

j8 ���-)(�& ��!�.��&� ��'*/,�
Delight in *erfectl3 cris* tem*ura, light and air3 with a tender center, crafted using rice 

łour8 �ighlighted �3 an une2*ected sur*rise9 fresh nama-fu Bwheat glutenC8

k8 �(#!#,# �#�� ��&& 1#." �,!�(#� 
�*�(�-� �#�� 
Savor the sim*licit3 of łavorful organic rice,  com*lemented �3 roasted seaweed and 

nuka4uke Bfermented vegeta�lesC, a timeless 
a*anese classic8

l8 ���-)(�& �,/#. ; 
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Conclude 3our meal with fresh, high-+ualit3 seasonal 
a*anese fruit, showcasing 
a*an[s 

renowned fruit cultivation artistr38 �aired with traditional 
a*anese tea8
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�")*-.#�%-9 	f 3ou are right-handed, *lace them *arallel to the ta�le with the 
ti*s *ointing left8 �hen *icking them u* or setting them down, using �oth 

hands is a nice touch8

�)&� �)/, B)1&-9 	t is totall3 ŀne to lift small �owls or *lates while 3ou eat, 
actuall3, it is *olite in 
a*an<

��(�- A,� O%�3 T))9 Don[t worr3 a�out using 3our hands for certain foods 
like onigiri Brice �allsC, it is com*letel3 normal8

N) S�. O,��,9 �our meal has 15 small dishes served on a �ig lac+uer tra38 Dive 
in wherever 3ou like, there is no s*eciŀc order to follow8

O(#!#,# T#*9 �entl3 wra* the seaweed around the rice �all and enjo3 it with 
the �uka4uke B*ickled veggies in �uka �ranC8 


o-. i'*o,.�(.l36 ,el�2 �(� e($o3 3ou, 'e�l �. 3ou, o1( *��e8 
Ļe,e i- (o -.,i�. e.i+ue..e6 $u-. -�vo, e��" ł�vo,6 �**,e�i�.e ."e ��,e �e"i(� ."e 

foo�6 �(� "�ve � lovel3 .i'e<
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�ake embodies nature6 tradition6 and craftsmanship. �ur curated selection features three 

distincti0e or!anic sakes6 each brewed with care and respect for the land and cultures 
that shape them. Ļrou!h �ake �airin!9 �ume6 we in0ite you to e2plore these uni+ue 
brews6 each oĿerin! a fresh perspecti0e on ła0or6 fermentation6 and the spirit of sake.

             MUSUBI9 S*,)/.�� B,)1( R#�� S�%�
Crafted �3 �erada �onke in Chi�a, with over 3j0 3ears of histor3, 
USUB	 is a 
natural sake made from organicall3 grown s*routed �rown rice without additives8 

	ns*ired �3 �eisuke]s recover3 from illness through a �rown rice diet, this sake 
em�races the life force in each grain8  Ļe natural 3easts and microorganisms 

remain alive, allowing the łavor to evolve over time8
Ri�e9 �o-"i"i%�,i Bgffz �,o1( ,i�eC6 �l�o"ol9 m@ghz6 �
�9 7gf .o 7ik

  A�IRA9 O,!�(#� J/('�# S�%�
Brewed �3 �akamura Shu4ou in 	shikawa �refecture, A�	RA is crafted from 

organicall3 grown rice8 Ļis ne2t-generation junmai sake �alances tradition with 
environmental consciousness, featuring a gentle roundness, rich umami, and 

delicate acidit38 	ts su�tle sweetness and elegant rice aroma come from using ta�le 
rice, oĿering a sake �oth �old and graceful8

Ri�e9 �,!�(i� ,i�e f,o' ��(�4�1� ��i�"i6 �l�o"ol9 gjz6 �oli-"i(! R�.io9 mfz

�J9 O,!�(#� J/('�# S�%�
�rom O4eki in �3ogo �refecture, �
 is one of the ŀrst sakes with Organic 
AS 

certiŀcation8 
ade with domesticall3 grown organic rice and koji, it rełects 
O4eki]s commitment to sustaina�le �rewing8 Ļis sake oĿers clean, refreshing 

acidit3 and the ro�ust łavor of organic rice, *airing �eautifull3 with diverse dishes8 
�amed to s3m�oli4e unit3, �
 invites 3ou to savor sake with *ur*ose and *leasure8

Ri�e9 �,!�(i� 
�*�(e-e ,i�e �(� o,!�(i� %o$i6 �l�o"ol9 gkz6 �
�9 7g
��i�i.39 g8m6 �oli-"i(! R�.io9 mfz
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Discover the delightful harmony of Japanese teas, each offering unique flavors 
and wellness benefits. These carefully crafted organic teas invite you to explore 

nature’s bounty.

D)%/��'# T�� B�)/../3(#� �),��.�C
A traditional 
a*anese her�al tea cele�rated for its deto2if3ing *ro*erties8 

	t has a mildl3 earth3 łavor with a distinctive aroma, and its infusion 
a**ears *ale in color8

�)+/�. ���  T�� BN�-"#'� B#1�7�"�C
Crafted from carefull3 selected lo+uat leaves, this tea su**orts digestion 
and *romotes skin health8 �aturall3 caĿeine-free, it oĿers a soft, toast3 

łavor8

A�4/%# B��( T�� BA4/%#7�"�C
A gentle, comforting tea made from roasted red �eans, thought to su**ort 

kidne3 health and circulation8 Ļe tea �oasts a light, delicate hue8
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Embark on a journey that awakens your senses and immerses you in the subtle 
artistry of Japanese culture. 

��3 Z	.���%#'�-/Z �(� Z�)�"#-)/-�'�Z
�his*er Z	tadakimasuZ like a morning �ree4e, honoring the life and 

hands �ehind 3our meal8 �nd with Z�ochisousamaZ

�")*-.#�% �"�&&�(!�
�ras* a so3�ean or lone grain of rice with sai�ashi, as if holding a 

single falling sakura *etal, delicate 3et deli�erate8 �eel the cho*sticks as 
e2tensions of 3our intent, graceful like a crane]s *oised �eak8

�,)'� ��'*&#(!
�entl3 inhale the essence of rice-sho3u, miso, mirin vinegar, and 
3u4u-kosho, each scent a �rushstroke in an invisi�le ink *ainting8

��(�- #( ."� N/%� BR#�� B,�( B��C
Sink 3our hands into the warm, living nuka, soft as moss underfoot in 
an ancient forest8 Bur3 vegeta�les like *lanting wishes in fertile soil, 

awaiting their łavorful �loom8 �our nuka4uke is read3<

�,�1 ��� ; �,#.� #( 
�*�(�-�
Brew tea slowl38 �race hiragana with a łowing hand, each curve a 

ri**le, each stroke a crane]s gentle łight on *a*er8
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