LOOSE LEAF TEA 5°

sencha green, mint verbena, black, chamomile

SPECIALTY HOT LATTES 5°
CHAGA CHAI'CCINO
turmeric, cinnamon, chaga

SALTED MAPLE MACCHIATO
maple, seasoned oat milk, espresso

IT'S A MATCHA

organic matcha, oat milk

BEVERAGES

SUSHI

BRUNCH COCKTAILS
SPICY BLOODY CAESAR
PASSIONFRUIT GINGER MIMOSA =~ =
SEASONAL SAKE SANGRIA e

1 5 o \\,

$25 FOR ENDLESS BRUNCH
COCKTAILS (til 4pm)

AHI WATERMELON NIGIRI (2 PIECES) 628 SPICY TUNA ROLL

ginger, citrus soy ahi watermelon, avocado, toasted coconut

UNAGI EGGPLANT NIGIRI (2 PIECES) 6% BAKED CRAB ROLL 1675

miso truffle hearts of palm, spicy mayo, ponzu

CRISPY MUSHROOM HAND ROLL 7% TORCHED AND PRESSED 1678

wasabi, avocado, gochujang, pickled avocado, miso truffle glaze

ginger, unagi
DRAGON ROLL 167

SPICY TUNA HAND ROLL 725 tempura broccoli, spinach, avocado, spicy

vhi watermelon, avocado, toasted coconut unagi sauce

SNACK SHARE, SAVOUR

BLACK GARLIC TOFU 1278 #HANDHELD CAESAR CUPS

tamari, sesame, scallions baby gem, jicama, preserved lemon, pistachio
garlic dressing

#BANG BANG BROCCOLI 1450

sweet chili, peanut sauce PUMPKIN SEED GUACAMOLE 1628
pico de gallo, cilantro, lime, endive spears

CRISPY RICE 1578

spicy ahi watermelon, avocado MAITAKE MUSHROOMS 1675
ancho bbqg sauce, chimichurri

CRISPY GYOIZA 1525

aji amarillo, spinach, chimichurri

/CORN WAFFLE

BRUNCH SIGNATURES

O

q[7/% AL PASTOR TACO BOWL
berry compote, candied orange, maple syrup cilantro lime rice, grilled pineapple, potato chorizo,
avocado, pico de gallo, chipotle crema
FRENCH TOAST 1798
corn flake granola, berry compote, maple syrup #BAJA BURRITO 1753
avocado, potato chorizo, rice, beans, pico de gallo,
CHILAQUILES 1675 cashew mozzarella
yo!l egg, salsa roja, tortilla chips, feta, crema
#SPINACH MUSHROOM QUESADILLA 1950
@ AVOCADO LIME TARTARE 1850 cashew mozzarella, cilantro, tomatillo salsa
beetroot tuna, pine nuts, capers, citrus soy, sesame,
cilantro, taro chips UDON NOODLES 2550
truffle mushroom cream
LETTUCE WRAPS 20%
shiitake mushrooms, tofu, lemongrass, crispy rice
Knoodles, cilantro, nuoc cham /
THE WEEKLY LINEUP
(mon-fri | 3pm-6pm) (after 5pm) (all day) (til 4pm) (til 4pm)
HAPPY HOUR MAKI MONDAY POUR DECISION WEEKEND BRUNCH PLANT POWERED
sip, snack, and indulge $8 maki rolls | $27 for WEDNESDAY $25 for endless brunch WEEKDAY LUNCH

unlimited maki rolls

1/2 priced bottles of wine

cocktails

$28 for starter, signature & a cookie

& contains nuts



