
CAFE DRINKS

DRIP COFFEE  5
complimentary refills

COLD BREW  5

ESPRESSO  3.5

CAPPUCCINO  5

LATTE  5.5

AMERICANO  4

MATCHA LATTE  6

STRAWBERRY MATCHA LATTE  7
Tonari strawberry oat milk & matcha

ESPRESSO & TONIC  7
espresso / tonic water / lemon peel

COCONUT SHAKERATO  7
espresso / coconut syrup

DALGONA COFFEE  8
whipped UCC  instant coffee & sugar with  milk

TONARI ICED TEA  5
tropical green tea  /  lemon  /  lightly sweetened

HOT TEA  3
sencha green tea, chamomile

BOOZY BRUNCH

ESPRESSO MARTINI   15
vodka / shochu / coffee liqueur / espresso

ESPRESSO FAUX-TINI   13
Lucana non-alcoholic amaro / Seedlip Spice /
vanilla syrup / espresso

WAFU MICHELADA   13
Sapporo / tomato brine / tomato juice / 
lime / chili tincture / celery bitters
*tomato brine contains fish product*

DRAFT CHUHAI   14
shochu, melon liqueur, lemon, sparkling water

MIMOSA  7
CHOICE OF: orange or passion fruit 

DRAFT SAPPORO  5

PITCHER OF SAPPORO (60 oz)  25

DRAFT IPA  6
RaR Nanticoke Nectar - Cambridge, MD 

OTHER DRINKS

STRAWBERRY OAT  MILK  6
Our secret recipe made with oat milk

ORANGE JUICE    4

YUZU LEMONADE    5

MEXICAN COKE & SPRITE   6

DIET COKE   3

P L A N T
M I L K S

ALMOND
OAT

+0.95

S Y R U P S
VANILLA

COCONUT
CHOCOLATE

BLACK SESAME

+0.75

S AT  &  S U N
1 1  a m  t o  2 : 3 0  p m



BRUNCH

PESTO RAMEN  16
shio tare / kombu broth / confit tomato / 
basil / parmesan

P.E.C. SANDWICH  15
pepperoni / egg / cheese / 
english muffin / special sauce 

E.C. SANDWICH  14
egg / cheese / english muffin / special sauce

OMELET  18
greens / chives / sake cream sauce
→ add Tru�es for 2.00
→ add Parmigiano Reggiano for 2.00
→ add Trout Caviar for 8.00
→ add Mentaiko for 2.00

TAMAGO SALAD SANDO  15
Japanese egg salad / mixed greens

AVOCADO TOAST  16
avocado mash / tomato / parmesan / 
basil / pan rustico / greens 
→ add fried egg for 1.75

FRENCH TOAST  15
brown butter / sugar brûlée / 
balsamic strawberries

‘BLT’ WEDGE SALAD  16
thick-cut bacon / tomato / onion / 
blue cheese / ranch dressing

TOMATO SOUP  16
served with grilled cheese
 

SIDES

SMASHED PEEWEES  7
peewee potatoes / kimchi butter / aioli

CHARRED BROCCOLI  6
garlic / pepperoncino / pecorino

THICK-CUT BRAISED BACON  15
Japanese eel sauce glaze

SIDE OF 2 EGGS  3.5
scrambled, sunny side up, easy over, or fried

SWEET TREATS

CHOCOLATE CHIP COOKIE  8
topped with grated Parmigiano Reggiano

MARITOZZI  6
warm brioche bun / cream filling /
powdered sugar

AFFOGATO  7
espresso / black sesame ice cream / nutella

A 20% gratuity is added to the check for parties 
of six or more.

Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk 
of foodborne illness, especially if you have 
certain medical conditions. Please alert your 
server about any dietary or allergen concerns.

JAPANESE SHAVED ICE

Each kakigori requires care and time to prepare. 
We thank you for your patience. 

*Orders may be limited due to high demand.* 

SAT & SUN
12 pm to 2:30 pm

WA F U  I TA L I A N  I C E   8
lemon syrup / milk syrup / marshmallow fluff

P I Ñ A  C O L A D A   8
pineapple sauce / coconut cream / marshmallow

(dairy-free)

→  add side shot of rum  (1.5 oz)   +8.00

S T R AW B E R R Y   8
strawberry syrup / milk syrup / whipped cream

C O F F E E   8
coffee syrup / milk syrup / whipped cream

M AT C H A   8
milk syrup / lemon syrup / whipped cream


