THE KITCHEN

AZABUDAI HILLS GALLERY CAFE
In collaboration with
Studio Olafur Eliasson Kitchen
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Sustainability through art and food

Alongside the exhibition Olafur Eliasson: A harmonious cycle of interconnected nows, Studio Olafur Eliasson Kitchen and
Azubudai Hills Gallery Cafe are collaborating to create THE KITCHEN — a cafe restaurant centered around sharing food and
sustainable food culture. SOE Kitchen is located inside Eliasson&#39;s studio in Berlin and provides lunch to the full studio team.
The Kitchen collaboration took shape through an initial visit by Azabudai Hills Gallery Café chef and team to Studio Olafur
Eliasson in Berlin, in which they shared sources of inspiration, passion for sustainable food culture, and exchanged local
knowledge.As at SOE Kitchen, all dishes served at THE KITCHEN are vegan or vegetarian and use sustainably sourced and
predominantly organic ingredients and offers a special menu that came about through collaboration and combines dishes that
are popular at SOE Kitchen with Japanese cuisine and fermentation culture. The menu is served buffet-style,and the dining
experience mirrors the communal environment of the artist's studio in Berlin.Furthermore, in line with SOE Kitchen's philosophy of
“local production for local consumption,” all ingredients are seasonal and sourced in Japan, with as many as possible coming
from the Tokyo area. THE KITCHEN promotes the idea that eating locally sourced produce connects us to the place and
community we live in and helps minimize CO2 emissions.The collaboration targets Japan's high dependency on air transport for
importing produce and aims to actively reduce CO2 emissions. Chef Masutani Takeshi developed a combination of recipes
using a Japanese indigenous fungus, koji, which led to the creation of a menu featuring a unique assortment of dishes made with
domestic ingredients for a climate-friendly menu.lt is not only through the menu that visitors can experience SOE Kitchen's
philosophy. Guests are also invited to eat together, to share space at the table, and to read and learn more about Olafur
Eliasson's work and the world around them through a curated smalll library at the café. This is also connected to the essential
concept of the Azabudai Hills.

xEggs, dairy products, and honey are used in some menu items.
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Reduction of CO2emissions

At THE KITCHEN, we are working to reduce CO2 emissions from
transportation by using ingredients from the Tokyo area.
Compared to using meat, fish, and ingredients from far away,
each meal results in areduction of CO2 emissions equivalent to
what a person emits over a 24-day period.
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LUNCH MENU
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Vegetarian menu using
some ingredients sourced from

greater than 100 km from
Tokyo and from further abroad

NI2) 77 #8

Vegetarian menu using seasonal
and locally sourced ingredients,

from a max distance of
100 km away from Tokyo

The COze calculation is based on a buffet-style meal of approximately 740 g per person.

This calculation includes the non-vegetarian menu including 200 g meat and seafood per person.

The calculation is done with Foodprint Calculator.

100 km away from Tokyo
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Menu including
meat and seafood,
using some ingredients sourced
from greater than 100 km from
Tokyo and from further abroad

-
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Menu including
locally sourced
meat and seafood
from a max distance of
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LUNCH BUFFET
3,850 yen

(tax included)

SOUP

AEBDR—7
Today's Soup

MAIN

BHBEASEODHDHD I, 1BEEK

Amazake, Carrot and Wakame Seaweed with Ume Plum Flavor

O&LZIEDEVEYSH
Tangy Chickpea Salad

G)—V Y58 G4 LY NELVEVTILR

Green Salad Vinaigrette and Lemon Hummus

BHREI—TJILE - BRBOARF Y HSH
Pumpkin Salad with Sakekasu, Yogurt and Miso

LYyaAVEABSDEAUS

Lotus root and Carrot Kinpira

DI v —H=Yy oY LEVTYYyN=Y—LHEKEY—2Z

Ginger Garlic Cabbages with Lemon Caper Sauce and Sweet Miso Glaze

BREAD / RICE

AEHDINYV
Today's Bread

LHKEERKDEICEY)

Brown Rice and Black Rice Balls

DESSERT &TEA

AEHDT—*

Today's Cake

AR R ER MR

Organic Japanese Black Tea
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THE KITCHEN

AZABUDAI HILLS GALLERY CAFE
In collaboration with
Studio Olafur Eliasson Kitchen

THE KITCHEN Collaboration Cocktail
“Harmony and Resonance”

Japanese Gin / Scarlet Amaro / Green Tea / Wasanbon / Lemon

BMOFEMER) V2D HIEET—2ICLT=H I TILTT,
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Based on the theme of harmony with ingredients
and resonance of the drink.
Alcoholic / Non-alcoholic beverages are available.

1,200 yen
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DRINK MENU

COFFEE (HOT/ICE)

MRHma7 LR 550yen
Azabudai Blend

E¥TH7x 580yen
Decaf Mexico Organic

SPECIALTY COFFEE by PHILOCOFFEA

TFAEY
dFF FFa7)b /80yen
Ethiopia Gotiti Natural

(Flavor - YellowPeach, BlackBerry, Chocolate, Sweet Finish)

TFAEY
AFF oxv>ab /80yen
Ethiopia Gotiti Washed

(Flavor - Lemonade, GreenApple, Jasmin, Citric, Tea-Like)

ESPRESSO

IRTLyY 400yen
Espresso

7 X)) Hh—/(HOT/ICE) 550yen
Cafe Americano

H7xZ77(HOT/ICE) 650yen
Cafe Latte

SWOEE JA/F—Y +100yen
Choose MILK  SOY/OAT

I7XbZ¥3v b +200yen
Extra Shot

ORGANICTEA (HOT/ICE)

25 ) 2 B A AT 2% 580yen
Oganic Japanese Black Tea

9N —=N—TT4« 680yen
Cranberry and Ginger Herbal Tea

FYA77T 680yen
Vegan Chai Latte(SOY MILK)

SEASONAL SPECIAL DRINK
IF->&F3aAbL—+ /50yen
Hot Chocolate

F-o&F3a70LvY 820yen

Hot Chocolate + Espresso

OTHER

7Ly aBxErai—2X

700yen

Fresh Vegetable Juice (Carrot and Fruits)

BR®/>7+2-5
Original Craft cola

BREY Vv Yv—I—)
Original Ginger ale

BEEEADMAYI—X

Mikan juice from Ehime Prefecture

BEREEVAIY1—2
Apple juice from Aomori Prefecture

F—Y32ILZHOT/ICE)
OAT Milk

ALCOHOL

H—=ILRIN=F
Carlsberg (Belgian Beer)

=7 —

Non-Alcohol Beer

FTFa—ILIA v [FFX]

Nature Glass Wine
[White / Red / Sparkling]

TFa—-IL74A4 Y[RV

Nature Bottle Wine

COCKTAIL

997 bh vy

Japanese Craft Gin, Tonic water

SE A
INA R—)L

Original Ginger Syrup, Bowmore, Soda

ZLwy>aETtke—F
White Rum, Lime Juice, Fresh Mint, Soda

hH7zx7LF%F 44—

Cognac, Cacao Liqueur,
Hazelnut Syrup, Ice Coffee, Cream

680yen

680yen

620yen

620yen

480yen

680yen

580yen

830yen

5000yen~

?00yen

?00yen

?00yen

1200yen



BOTTLE WINE MENU

WINE

> b—f5&Z  Chateau Katsunuma

BAEREFEIT Sy /BN (8) 5000yen
Katsunuma Toriibira blanc / Koshu ( White )

BAERFN—2a /TS5y 04—> (IR) 5200yen
Katsunuma Toriibira / Black Queen ( Red )

Xa1AX—"J OL Y Gustave Lorentz

TIA4RVATIWYR [/ V=RV T (B) 6000yen
Evidence Alsace / Riesling ( White )

TO4RVATIVYR/E « JT=)V (IR) 7000yen

Evidence Alsace / Pinot noir (Red)

SPARKRING WINE

HRwtr>F POSSENTE

*—</HESvE(A) 5000yen

Kima / Catarratto ( White )

TA )V KA F+— WILDNATURE

Jo0+vvadDOC XTI 5FTYavh/JL5 5500yen
Prosecco DOC Spumante Brut / Glera

CHAMPAGNE

T3 TAITTINGER

JVYavkb¥IVg /¥ IVExx /D= ¥/ L=T 17000yen

Brut Reserve / Chardonnay pinot noir Pinot Meunier
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