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COCKTAILS

Choshoku Martini

gin, yuzu marmalade, burdock & lapsang
souchong teq, yuzu, egg white, matcha 15

Red Eye
Kirin Ichiban, mugicha, tomato juice, rayu,
bull-dog sauce 13

Coldbrew Highball

Elixr nitro cold brew, japanese whisky, sodaq,
smoked kuromitsu 14

ZERO PROOF COCKTAILS

Wasabi Mari
seedlip spice, wasabi, tomato, shichimi,
soy sauce, yuzu, house furikake 12

Smokey Eye
kolsch, smoked tomato juice, mugicha, rayu,
bull-dog sauce 12

Coldbrew Shakerato & Tonic

concentrated Elixr cold brew, yuzu zest,
& kuromitsu all shaken hard, tonic 12

COFFEE & TEA

Elixr Coffee
nitro cold brew or hot drip 6

Hot Tea Pot
hojicha, genmaicha or mugicha 6

Ito En Oi Ocha

Warm Cinnamon Bun

Date and chestnut spread, amazake,
cream cheese frosting 6

Honey Butter Toast
Caramelized milkbread, whipped creme fraiche 8

Red Bean Toast
Anko, salted butter, lemon zest 10

Spicy Avocado Toast

Scallion nori cream cheese, charred cucumber,
yuzu kosho avocado mash, ikura 14

Anmitsu Parfait

Coconut yogurt, kinako granola, seasonal fruit,
anko, kuromitsu 12

Kissaten Salad

Iceberg lettuce, red cabbage, radish,
cucumber, miso garlic dressing 12

Yamitsuki Cabbage Bao

Fried steamed bun stuffed with shiitake mushroom,
braised cabbage, kanpyo, Japanese sweet potato.
Served with a miso chili sauce 12

Bacon Egg & Cheese Onigiri

Fried rice balls filled with smokey bacon,
soft scrambled eggs, & furikake. Topped
with cheese whiz & served with house hot
sauce 12

ancerobot—

Kare Pan
Braised beef cheek, spicy Japanese curry, aonori 15

Sourdough Pancake

Fluffy table pancake, red miso maple syrup,
salted butter, lemon zest 16

Omurice

Jidori egg omelette, fried rice, local cream,
aonori. Choice of demi glacé or mentaiko
cream sauce 24

Teishoku

Traditional Japanese breakfast set.
Choice of grilled Norwegian mackerel or
broiled miso marinated NZ King salmon.
Includes miso soup, koshihikari rice,
seasonal kobachi & tsukemono 36
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Katsu Curry <&

Housemade spicy curry sauce,
koshihikari rice, steamed spinach,
pickled onion 26
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add Iberico pork loin tonkatsu +9
Conbini style fried chicken +6
Vegetable tonkatsu +4

New School American cheese +2
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chilled green teacan 7
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