
D R I N K

F R A P P E S 	 7

Iced Whipped Coffee & Matcha

Cappuccino 

Latte 

Flat White

I C E D  T E A S 	 8

Hibiscus & Blackcurrant

Matcha Greens

Turmeric, Passion Fruit & Chamomile

L I V E  E L I X I R S 	 11

Ginger, Cayenne, Lemon & Apple

Creamy Carrot

Freshly Squeezed Orange Juice 

F O O D

C O L D

Acai, Buckwheat Soba, Mixed Berries 	 12

Banana Crunch, Mixed Berry, Lime  	 17
& Coconut 				  
	
Greek Yogurt, Pomegranate  		  16
Molasses, Olive Oil & Maldon Salt 		
	
Avocado on Toast Dry Miso		  14

H O T

Salmon Donburi  	 22

Cauliflower Jalapeño, Avocado Donburi   	 16
				  
Shiro Tamago 		  18

Shakshuka 			   16

Natto, Steamed Rice			  15

Steamed Vegetables Yuzu Olive	 15

J A PA N E S E 
B R E A K F A S T  2 8

Our take on the traditional japanese breakfast

Grilled Salmon, Miso Soup & Oshinko 
Steamed Rice

B R E A K F A S T  M E N U

All our food is prepared and finished in kitchens where all 14 allergens are present, our menu descriptions do not include all ingredients. If you have any 
specific dietary requirements or require allergy information, please ask your server. Seasonal menu items may change. Calorie information available upon 
request. A 12.5% discretionary service charge will be added to your bill

We have a larger selection of teas to choose from, ask your 
waiter for the full menu.

T E A 	 6.5

Jasmine Pearl

Darjeeling

Genmaicha

Jade Oolong

Rooibos

Lemon & Ginger

C O F F E E 	

Espresso 	 4.5

Latte		  6.5

Cappuccino	 6.5

Double Espresso	 6.5

M A T C H A 	

Matcha Latte / Iced Matcha Latte	 10

Iced Matcha Mango Latte	 12

P A S T R I E S 	

Almond Frangipane Croissant		  7
	
Matcha & Pistachio Croissant 	 7
	
Strawberry Custard Croissant	 7

Croissant	 5

Pain au Chocolat	 5

Pain aux Raisins	 5



B R E A K F A S T  M E N U


