VEGETARIAN LUNCH MENU

Moringa
pickled jalapefio tzatziki, aonori, beancurd puff

Burrata
golden beets, tomato sago cracker, plum salsa, umeboshi vinaigrette

Phuture Meat Larb
shirataki noodle, coconut galangal sauce, spring onion oil

Rutabaga
lacto-ferm swiss brown mushroom, mushroom dashi, red lentil, fried kailan

Teff Chocolate Cake
avocado kaya, raspberry shrub gel, teff graham soil

45/person
5-course vegetarian menu




