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BRUNCH

ONIGIRI

S IDES

SWEET

P E S T O  R A M E N    1 6
shio tare / kombu broth / potato / peas /
basil / parmesan
 
T O M AT O  C U R RY  R A M E N    1 6
curry tare / kombu broth / con�t tomato / 
basil / parmesan 

P. E .C .  S A N DW I C H    1 5 . 5 0   
pepperoni / egg / cheese / english mu�n / 
special sauce / greens

E .C .  S A N DW I C H    1 5 . 5 0   
egg / cheese / english mu�n / 
special sauce / greens

O M E L E T    1 8
tomato sauce / brick cheese / parmesan / 
greens
 
TA M AG O  S A LA D  S A N D O    1 6
Japanese egg salad / so� boiled egg / 
white bread / greens 

AVO C A D O  ‘ R O L L’  T OA S T    1 8  
avocado mash / unagi / sansho pepper / 
sesame seeds / nori / greens

F R E N C H  T OA S T    1 5
brown butter / sugar brûlée / balsamic 
strawberries

H A S H  B R OW N S    5  ( 2 each)
with gochujang ketchup
 
S M A S H E D  P E E W E E S    7
peewee potatoes / kimchi butter / aioli 

T H I C K- C U T  B AC O N    1 5
Japanese eel sauce glaze
 

F R I E D  S H I S H I T O S    5
→ add fried egg +1.75 

S I D E  O F  2  E G G S    3 . 5 0
scrambled, sunny side up, easy over, or 
fried
 

C H O C O LAT E  C H I P  C O O K I E   8  
Parmigiano Reggiano / black pepper
 
M A R I T O Z Z I    6
warm brioche bun / cream �lling / 
powdered sugar 

 

A F F O G AT O    7
espresso / black sesame ice cream / nutella

T O NA R I  F LA N    1 3  

N O R I  JA M  &  S H I I TA K E    6

T U NA  &  M AYO    6

‘ P H I L LY  C H E E S E S T E A K ’    6

U M E B O S H I  B U T T E R    6

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.

TONAR I  WELCOMES  YOU TO EXPLORE  WAFU  
I TAL IAN  CU I S INE ,  A  UN IQUE  CUL INARY  S TY LE  THAT  
OR IG INATED  IN  TOKYO AT  A  RES TAURANT  CALLED  

KABE -NO-ANA  WH ICH  OPENED  IN  1 953 .  THE  
RES TAURANT  S TARTED  SERV ING  I TAL IAN  PASTA  

W I TH  JAPANESE  INGRED I ENTS  AND  IMMED IATE LY  
BECAME  A  B IG  H I T  AMONG THE  GOURMANDS  OF  

THE  T IME .  TODAY  THE  T ERM WAFU  I TAL IAN  CU I S INE  
I S  USED  FOR I TAL IAN  D I SHES  MADE  W I TH  
JAPANESE  SENS IB I L I T Y  AND  INGRED I ENTS .  



CAFE DRINKS

DRIP COFFEE  5
complimentary refills

COLD BREW  6

ESPRESSO  4

CAPPUCCINO  7

LATTE  7

AMERICANO  4

MATCHA LATTE  7

STRAWBERRY MATCHA LATTE  8
Tonari strawberry oat milk & matcha

HOT CHOCOLATE  6

COCONUT SHAKERATO  9
espresso / coconut syrup

DALGONA COFFEE  10
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   12
Lucana non-alcoholic amaro / Seedlip Spice /

vanilla syrup / espresso

COLD BREW NEGRONI   15
coffee infused Campari / Suntory Roku gin /

sweet vermouth

DRAFT CHUHAI   14
barley shochu, spiced apple cider syrup,

lemon, apple liqueur, tonic water 

MIMOSA  9

DRAFT SAPPORO  6

DRAFT IPA  8
RaR Nanticoke Nectar - Cambridge, MD 

OTHER DRINKS

STRAWBERRY OAT  MILK  6
oat milk / strawberry syrup / strawberry quik / sea salt

ORANGE JUICE    4

YUZU LEMONADE    5

MEXICAN COKE & SPRITE   6

DIET COKE   3

S U B
O AT

M I L K

+0.95

S Y R U P S
VANILLA

COCONUT
CHOCOLATE

BLACK SESAME

+0.75


