breakfast menu
(till 11 am)

yaki onigiri
two grilled soy brushed rice balls, served with pickles

okonomiyaki
japanese style savory pancakes, mizuna leaves,
japanese BBQ sauce, mayonnaise, aonori seaweed
& pickled ginger

MIZU omelette
served with steamed rice & light vegetarian sauce
filling choose from
soy glazed roasted pumpkins and sweet potatoes
fresh crab meat and shallots

tori soboro gohan
simmered chicken mince in teriyaki sauce,
sweet japanese style omelette & green beans
on a bowl of steamed rice

loco moco
wagyu hamburger steak, fried egg and green salad on
a bowl of steamed rice, topped with sesame sukiyaki
gravy sauce

MIZU breakfast bento box
chef’s selection of traditional Japanese breakfast dishes

such as grilled fish, agemono, nimono, sunomono & pickles,

served with a bow!l of rice & miso soup

extras miso soup 4
bowl of rice 3
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drink menu
(till 11 am)

matcha green tea latte 3.5
traditional matcha tea with foamed milk

iced matcha green tea latte with green tea ice cream

6
coffee
short black 3
long black 3
flat white 3
cappuccino 3
macchiato 3
latte 3.5
mocha 3.5
hot chocolate 3.5
iced coffee 5
mug, soy, extra shot 0.5
pot of tea
english breakfast 3.5
sencha (green tea)
genmai-cha (green tea with roasted rice)
houji-cha (roasted green tea) 3.5
soft drinks

juice (orange or apple) 4
coca-cola, diet coke 4
lipton iced lemon tea 4
tiro pink grapefruit or red orange 4
san pellegrino 5



