
 

 
 

SUPPER CLUB MENU #27 
Land of the rising…Challot? 

Soy vey, yet another trip to Japan.  
June 3rd & 4th, 2021 

 
Anko (red bean) challah 
Golden raisin butter  
(Vegetarian, contains dairy & gluten) 
 
Miso glazed carrots   
Sesame pistachio dukkah 
(Vegan, contains gluten & pistachio) 

 
Edamame 
Everything bagel spice  
(Vegan, GF) 
 
Cucumber, squash & zucchini sunomono salad 
Dill, seaweed, sugar, vinegar, mirin & sesame 
(Vegan, GF) 
 
Broccoli & asparagus  
Crispy quinoa, black tahini & furikake 
(Vegan, GF) 
 
Savory scallion yakisoba kugel 
Chili soy yuzu ponzu dipping sauce  
(Vegetarian, contains egg, dairy & gluten) 

 
Chicken katsu 
Wasabi Russian dressing  
Over spring greens & frisee  
(Contains meat, gluten & egg) 
 
Grilled skirt steak 
Tamari caramel  
Over brown sushi rice with charred scallion  
(GF, dairy-free) 
 
Grilled black sesame banana pound cake  
Tangerine/yuzu buttercream & matcha caramel  
(Vegetarian, contains gluten & dairy) 
 

 
“Always doing what you’re told does not mean you’ll succeed in life”  

Jiro Ono 
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