AE, UH

100% WOLE PLANT-BASED
GASTRONOMIC VEMAKASE
23+ ITEMS, $208+PAX

ARTISAN TSUKEMONO

kasuzuke, asazuke, su rekon, smoked daikon, burdock

HASSUN

koji cured yam
smoked bacon enoki
mini hamburger steak
pandan tamagoyaki
sweet & sour pork
drumstick

STARTER

uni, otoro, caviar

% O SIGNATURE SASHIMI

chutoro, salmon, hamachi, smoked salmon, lka

TRIO HANDROLL

chef choice, seasonal

WARM & COMFORT

slow cooked soup

;5{' Most of our dlshef’ e designed without oil,
i

sugar, or sea salti } s&ead we use our house- D E S S E RT S b, AM AZAK E

| made Wakamamd vegan dashi and natural handmade chocolate

I sweetness from al azake figs, and the food amazake
”;'j ; |tself Our cooking mainly features koii and basil sorbet
i

U I; ““miso. The menu t?anges monthly, depending
+ " ~on the season, as‘our chef selects the freshest

. mgredlents We don’t aim to mimic animal **Bjrthday celebration complimentary with
dishes; instead, Joyce strives to make our Wakamama signature Kefir cheesecake**
creations interesting and delicious, showing
that 100% whole plant foods can be +$68/pax with 5 Artisan Sake Pairing

scrumptious and fun to enjoy. + s 48 /P ax for 3 NOLO Pa’.”.ng



i ;’1
Most of our dlshef’ e designed without oil,
sugar, or sea salti 1L';s‘ead we use our house-

made Wakamamd vegan dashi and natural
sweetness from al ézake figs, and the food
itself. Our cooking mainly features koji and

_'miso. The menu k?anges monthly, depending

~on-the season, as‘our chef selects the freshest

mgredlents We don’t aim to mimic animal
dishes; instead, Joyce strives to make our
creations interesting and delicious, showing
that 100% whole plant foods can be
scrumptious and fun to enjoy.

AE, T

100% WOLE PLANT-BASED
SIGNATURE VEMAKASE

16+ ITEMS, $168+PAX

ARTISAN TSUKEMONO

kasuzuke, asazuke, su rekon

HASSUN

koji cured yam
smoked bacon enoki
mini hamburger steak
pandan tamagoyaki
sweet & sour pork
drumstick

3 SIGNATURE SASHIMI

salmon, chutoro, hamachi

DUO HANDROLL

chef choice, seasonal

WARM & COMFORT

slow cooked soup

DESSERTS - AMAZAKE

handmade chocolate
amazake

**Birthday celebration complimentary with
Wakamama signature Kefir cheesecake™*

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



el *E. TE
100% WOLE PLANT-BASED

HEALTHY SET LUNCH
$88+PAX

ARTISAN TSUKEMONO

kasuzuke, asazuke, su rekon

SMALL & LIGHT

comes with 4 seasonal traditional sides

KAKE SOBA

100% handmade buckwheat soba
% yuzu dashi broth, mosiac char siew, pull pork

PESGERT S AMAZAKE

handmade chocolate
amazake

fl o **Birthday celebration complimentary with

1  Most of our dishéﬁie designed without oil, Wakamama signature Kefir cheesecake™*
sugar, or sea salth siead, we use our house-
made Wakamama \Ig‘_'dgan dashi and natural
sweetness from amazake, figs, and the food
itself. Our cooking mainly features koii and
“““Tiso. The menu thangés monthly, depending
~ “~~onthe seas__on.é v

e

r-chef selects the freshest

e G ingrédiénts. We don’t aim to mimic animal

~dishes; instead, Joyce strives to make our

creations interesting and delicious, showing

that 100% whole plant foods can be
scrumptious and fun to enjoy.



