STORY OF TOFU

The origin of tofu dates back to over two millennia ago in China. During
the Han Dynasty, Emperor Liu Bang's seventh son, Liu An accidentally added
gypsum into a mixture of yellow soy beans in the water. The curdling effect that
took place resulted in the unplanned invention of the world’s first tofu.

Since the creation of tofu, the Emperor continued to develop and refine the taste,
quality and consistency of tofu through personal experiments and workshops. Liu
An’s mission was to pass on the knowledge of tofu-making through the genera-
tions to come. During the Song Dynasty (960-1279 AD), tofu had already become
a widespread household staple ingredient, and was extremely popular among the
working class. During the Ming Dynasty (1368-1644 AD), tofu was considered the
food of royals, and would be regularly served on the tables of elites and
monarchs.
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MICHELIN SUSTAINABLE
2024 GASTRONOMY

CHARACTERS of SOY
A Day in August 2024

Soy Custard with Geoduck, Clam Jus, and Kochia Seed
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Bean Curd Skin Tart with Pickled Cucumber and Wood Ear,

Soy Ricotta, and Herb Pesto
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*Udon Noodle in Soy Milk Lobster Bouillon
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*supplement 138 per person
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Camouflage Grouper Tofu SKin Roll with Zucchini and Herb Sauce
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Chicken and Tofu Roulade with Yellow Wine Sauce,
Swiss Chard, and String Bean
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Four Mushroom Mapo Tofu Rice
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Figs Compote with Soy Yogurt Ice Cream,
Coconut Foam, and Mint
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$780/person - Subjected to 10% service charge



