
FOOD MENU



HOUSE-MADE PASTRY  

Miso & dark chocolate cookie (v)  5 

Cinnamon bun (v)  6 

Miso banana bread with yuzu curd (contains gelatine)  9 

HOUSE-MADE SHOKUPAN (JAPANESE MILK BREAD)                                                                                

Butter and Jam (v)  7 

House-made jam, butter, shokupan 

Light Breakfast (v)  13 

Two eggs (fried/scrambled/onsen), shokupan 

Healthy Breakfast (v)  23 

Two eggs (fried/scrambled/onsen), charred avocado,  
fennel salad with yuzu dressing, shokupan 

Big Breakfast  32 

Two eggs (fried/scrambled/onsen), bacon, hash brown,  
charred avocado, fennel salad with yuzu dressing, shokupan 

 

ALL-DAY   

Bacon & Egg Roll   13 

Bacon, fried egg, milk bun, house-made bbq sauce  

Okonomiyaki Style Chips   15 

Umami chip seasoning, Japanese mayo, okonomiyaki sauce,  
bonito flake  

Chicken Karaage   18 

Japanese fried chicken, teriyaki sauce, pickled daikon 

Pork Katsu Burger   20 

Panko crumbed pork katsu, Japanese bacon curry,  
cabbage slaw, milk bun  

Burger Combo   25 

Pork katsu burger with Japanese bacon curry and cabbage slaw,  
fries, tomato sauce  

Tamago Bowl (vegetarian available)  25 

Ajitama (soy-braised egg), egg mayo, shiso marinated cherry tomato, avocado, 
bocconcini, corn, mixed leaves, bacon crumb and served with wafu dressing 

King Prawn Udon  32 

Black garlic butter sauce, grilled king prawn, onsen egg,  
katsuobushi crumb 

 

 

Please;  No Split Bills , No outside food / drinks , Inform staff of any allergies . 
10% surcharge on weekends , 15% surcharge on public holidays 

DINE IN



KONBU RICE BOWL 

Karaage Don  25 

Japanese fried chicken, teriyaki sauce, cabbage, pickled daikon, onsen egg, nori crumb 

Miso Salmon Ochazuke  26 

Miso marinated salmon, nori crumb, arare, genmai broth   

JAPANESE PASTA 

Cold Pasta Salad (vegetarian available)  26 

Grilled beef, shiso marinated cherry tomato, bocconcini, herbs,  
mixed leaves, parmesan and served with wafu dressing 

Wagyu Miso Bolognese   29 

Miso bolognese sauce with wagyu beef, parmesan, shiso  
 
 
 
ADD  

Egg: scrambled/fried/onsen  4 

House-made shokupan   6 

Konbu rice   5 

Bacon  6 

Charred avocado   6 

Egg mayo   6 

Grilled beef  6 

Miso salmon  12 

Grilled king prawn with black garlic butter   13 

 

 

DESSERT  

Miso Chocolate Tiramisu (v)  18 

Single origin Brazil espresso-soaked sponge cake, miso chocolate mousse,  
mascarpone cream, coffee crystal  

Yuzu Basque Cheesecake (v)  19 

Burnt basque cheesecake with yuzu marmalade 

 

JAPANESE SOUFFLE PANCAKE (MIN. 20 MINS)   27 

Strawberry

White chocolate mousse, freeze-dried raspberry, served with strawberry puree 
(contains gelatine) 

Matcha

White chocolate mousse, freeze-dried raspberry, served with matcha cream  
(contains gelatine)  

DINE IN


