ERROR/

EKIBEN

Small Sharing 11-5pm
Edamame g/f 11 Chicken Katsu Sando w/ Wasabi Mayo, salad, lotus chips 27
Lotus Chips w/ shichimi mayo 11 Ebi Sando w/ yuzu Mayo, salad, lotus chips (I) 27
Vegetarian Potato Korokke (2 croquettes) 13 Unagi Sando w/ Tamagoyaki, salad, lotus chips (I) 31
Kani Cream Korokke (2 croquettes) 13 Okonomiyaki w/ Karrage Chicken, Medamayaki 31
Kaki Fry Okayama Prefecture (3 oysters)(i) 16

Mains Ekiben / Donburi / Sides
Fugu Mirin Boshi g/f w/ shichimi mayo and lemon (i) 16

Teriyaki Steak g/f 31 28 25
Tako Karaage w/ Yuzu mayo and lemon wedge (i) 17

Steak g/f w/ Miso Butter 31 28 25
Corn Ribs w/ furikake, lemon and parmigiano reggiano 15

Karaage Chicken 28 25 22
Arancini Ball (3 arancini) w/ mentaiko, mozzarella cheese 16

Teriyaki Chicken g/t 28 25 22
Potesara (2 scoops) g/f w/ aonori and sakura ebi (i) 12

Akami Zuke (i) 30 27 24
Cabbage Salad w/kewpie sesame dressing 14

Unagi w/ Tamagoyaki (I) 31 28 25
Seasonal Salad w/ ponzu dressing, parmesan, sesame 14

Miso Butter Salmon g/f(a) 30 27 24
Sides

Shiromi Fry (i) 27 24 21
Wakame Salad (i) 8

Ebi Fry (i) 27 24 21
Japanese Pickles (i) 10

Ebi Tempura(i) 30 27 24
Miso Soup g/t 5

Tonkatsu 29 26 23
Steamed Rice wiigata Prefecture w/ Furikake 7

Sweet Potato Tempura 25 22 19
Matcha Soba Cold 13

Pumpkin Tempura 25 22 19
Udon Hot / Cold 13

Kids Menu w/ salad, rice and mini taiyaki

w/ Orange or Apple Juice

Shiromi Fry (i)/ Chicken Karaage / Ebi Fry(i) 175

18% surcharge on public holidays. Credit/debit card processing fees apply. A cakeage fee of $4 per person applies if you bring your own cake.



Ekiben Mocktail
Yuzu Coffee Tonic 15 Kyoto Ichigo Latte 14
Espresso, Yuzu, Aromatic Tonic // Aromatic & Refreshing Hojicha, Milk, Strawberry Syrup // Aromatic & Bright
Winter Garden Tea 14 Butterfly Sour Bizz 14
Elderflower, Lemon, Apple // Herbaceous & Aromatic Pomegranate, Tropical, Soda // Light & Bright
Kyoho Highball 14 Uji ‘The Garden’ 14
Yuzu, Kyoho, Sparkling Water // Crisp & Revitalising Matcha, Milk, Anko // Creamy & Rich
Strawberry Yakult 14 Peachy Cha 14
Yakult, Strawberry, Milk your way // Rich & Aromatic Butterfly Pea, White Peach, Passionfruit // Clean & Tropica
Sparkling Yuzu Lemon Tea 14 Apple Sidra 14
Lemon Tea, Yuzu, Mint // Refreshing & Aromatic Apple Sidra, Yuzu, Passionfruit // Crisp & Aromatic
|
Cold Pressed Juice 10 TWG Tea for One "8
Orange // Apple 1837 Black Tea / Black Tea, Strawberry Bain De
Red Roots w/ Carrot, Beetroot, Ginger Genmaicha /Green Tea, Roasted Rice
Softies I\/Iidnight Hour Tea / Decaffeinated Black Tea, Tropical Fruits
Coke // Coke No SUgar// Sprlte 6 French Earl Grey / Black Tea, Grand Classic Tea Blends
Oolong Tea // Green Tea 7
Moroccan Mint / Green Tea, Grand Classic Tea Blends
Fujiya ‘Nectar’ Crushed White Peach 9
Matcha Sparkling 10 Alfonso Tea/ Black Tea, Mango, Flowers
Suntory C.C. Lemon 10 Silver Moon /Green Tea, Grand Fruit, Vanilla Bouquet
Strangelove Very Mandarin Lo-Cal Soda 10
Dessert
Heaps Normal XPA 12
_ . Ekiben Cheesecake // Hojicha Cheesecake g/f 9.5
Still or Sparkling Water 4.5

La Paleta 7

Per person // unlimited supply for the duration of your meal

18% surcharge on public holidays. Credit/debit card processing fees apply. A cakeage fee of $4 per person applies if you bring your own cake.



