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DRINKS

Hot Beverages

Matcha Milk 38
Rooibos / Green tea / Black Tea / Earl Grey 22
Roasted Rice Tea 26
Non Alcoholic

Cherry Arnold Palmer 48
Orange / Cranberry juice 22
Appletizer / Grapetizer 35
Soft drinks 20
Water (Small) 20
Beer & Cider

Hitachino Nest Dai Dai IPA/ Nest White Ale 85
Castle Lite/Black Label/Windhoek 28
Striped Horse/Corona 50
CBC Lager Draught 38/55
Hunters / Savanna 30/33
Sake

Sake (125ml carafe) 75
House Wine

Tjing Tjing White/Tjing Tjing Red

(by David & Nadia) 50/195

%)Ask for our cocktail menu and full wine list. %

Please notify your server of any other dietary requirements
and we will do our best to accommodate them.

Veg & Sides

Edamame in burnt garlic oil & togarashi
Sesame broccoli

Cucumber & wakame salad

Crispy rice balls

Miso soup

Pickles

Homemade chilli sauce

Homemade kewpie mayo

ASK ABOUT OUR
DAILY SPECIALS.
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Noodles & Rice

Ramen (Homemade wheat noodles in broth)
Pork tonkotsu
Spicy miso veg

Donburi (Rice bowls)

Gyu Don:

Sushi rice, yakiniku fillet, veg, pickles & a ramen egg

Ochazuke:

Rice in matcha & dashi broth, buttery pan-fried fish

Chirashi Don:

Cold sushi rice, trout, tuna, edamame, ginger, roe & kewpie mayo
Cauli Katsu Don:

Sushi rice, cauliflower, veg, chilli mayo, pickles

Traditional Japanese Breakfast
Teriyaki-grilled fish, rice, pickles, sesame greens, miso soup

Otsumami

Okonomiyaki fries
Fat-cut potato fries, okonomiyaki sauce, kewpie mayo, bonito
flakes, nori, spring onion & sesame

Hirata (Steamed buns, 2in a portion)

Agemono aubergine, spicy pickled cabbage & kewpie mayo
Katsu chicken, chilli kewpie, togarashi & pickled cucumber
Pork belly, tamago, spicy pickled cabbage & kewpie mayo

Tebasaki (Deep-fried chicken wings with cucumber pickle)
Sweet & sticky
Fiery hot

Yakitori (Grilled skewers, 2 in a portion)
Chicken thigh & spring onion
Yakiniku beef sirloin

Sticky pork belly

Shiitake

Gyoza (Pan-fried dumplings, 4 in a portion)
Chicken & togarashi
Mushroom & sesame
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SWEETS

Mitarashi dango:
Sweet rice dumplings skewered & covered in a sticky soy caramel

Mochi doughnuts:

Chewy mochi dougnuts, honey caramel, kinako, toasted sesame

Japanese Cheesecake
Asslice of Japanese cheesecake with miso caramel
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