
HASSUN

疏
食

白露。秋分。寒露
100% WOLE PLANT-BASED
EXPERIENCE VEMAKASE

+S$68 pairing with 5 Artisan Sake

ARTISAN TSUKEMONO

WARM & COMFORT

16 items, $168++pax 

ENTREE

DESSERTS - AMAZAKE

Most of our dishes are designed without oil,
sugar, or sea salt. Instead, we use our house-
made Wakamama vegan dashi and natural
sweetness from amazake, figs, and the food
itself. Our cooking mainly features koji and
miso. The menu changes monthly, depending
on the season, as our chef selects the freshest
ingredients. 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.

STARTER

SIGNATURE SUSHI



HASSUN

疏
食

白露。秋分。寒露
100% WOLE PLANT-BASED

GASTRONOMIC VEMAKASE

+S$68 pairing with 5 Artisan Sake

ARTISAN TSUKEMONO

WARM & COMFORT

23 items, $208++pax 

ENTREE

DESSERTS - AMAZAKE

Most of our dishes are designed without oil,
sugar, or sea salt. Instead, we use our house-
made Wakamama vegan dashi and natural
sweetness from amazake, figs, and the food
itself. Our cooking mainly features koji and
miso. The menu changes monthly, depending
on the season, as our chef selects the freshest
ingredients. 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.

STARTER

SIGNATURE SUSHI



ARTISAN TSUKEMONO

COZY & WARM

SIGNATURE MAINS

白露。秋分。寒露
HEALTHY & WHOLE

**pairing with 3 Sake Cocktails

Frozen Kombucha Mocktail

Ginger Rosella Lemon Tea

handmade chocolate

Basil Mango Sorbet

DESSERT

100% plant-based LUNCH $88++pax

$38

$24

$18

$4

$8

Most of our dishes are designed without oil, sugar,
or sea salt. Instead, we use our house-made
Wakamama vegan dashi and natural sweetness
from amazake, figs, and the food itself. Our
cooking mainly features koji and miso. The menu
changes monthly, depending on the season, as our
chef selects the freshest ingredients. 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.


