RESTAURAIMNT
WEEK MENU $35

HOUSE PICKLES (VG) CUCUMBERS, BEAN SPROUT, RADISH
HOUSE KIMCHI FERMENTED CABBAGE WITH CHILI POWDER & BABY SHRIMP
EDAMAME SEASONED SOY, FRIED GARLIC
KARAAGE (GF) JAPANESE FRIED CHICKEN, LEMON, MAYO

BRUSSELS OKONOMIYAKI FRIED BRUSSELS, NORI, MAYO, BONITO,

TOKI CLASSIC PORKBONE BROTH, SMOKED PORK BELLY, SCALLIONS, KALE, ONSEN EGG, PICKLED
GINGER, GARLIC & CHILLI OIL

TOKYO CURRY CURRY INFUSED PORK BROTH, FRIED CHICKEN, SCALLIONS, KALE, ONSEN EGG,
PICKLED GINGER, GARLIC & CHILLI OIL

TRUFFLED CHICKEN SHOYU CHICKEN-SOY SAUCE BROTH, CONFIT CHICKEN THIGH, CHICKEN
WONTON, SCALLIONS, ONSEN EGG, BAMBOO, BEAN SPROUTS

MUSHROOM SHIO RAMEN [VEGAN, SPICY] VEGETABLE & MUSHROOM BROTH, TOFU, WAKAME,
PICKLED DAIKON, BRAISED SHIITAKE MUSHROOM, KALE, SCALLIONS, KOMBU

SHIITAKE DAN DAN [VEGAN, SPICY] BROTH-LESS NOODLE, PAN FRIED SHIITAKES, MISO-CHILLI,
CASHEW BUTTER, SESAME, ROASTED CASHEWS, CILANTRO, PICKLED GINGER

MAZEMAN NOODLES TOSSED IN A SWEET SOY SAUCE SERVED WITH FRIED SHALLOTS, PICKLES,
ONSEN EGG $19 CHOICE OF KARAAGE | CONFIT CHICKEN | SMOKED PORK BELLY | SHIITAKE

MANGO & PASSION PAVLOVA CRISPY, CHEWY MERINGUE, WHIPPED CREAM TOPPED WITH
PASSION FRUIT & MANGO. NINETY PERCENT AIR, ONE HUNDRED AND TWENTY PERCENT
DELICIOUS



