
TOKYO BRUNCH TOKYO BRUNCH

MIMOSA CARAFE | 13

BREKKY BAO BUN | 10
soy-braised pork belly, spicy hoisin, fried egg, house pickles

THIRD COAST COFFEE FRENCH PRESS I 8

SWEET POTATO HASH | 16 
japanese sweet potato, pork sausage, poached eggs, 

aji amarillo hollandaise

LUCKY WAFFLES | 15
spiced maple syrup, mascarpone, tropical fruit

TOYOSU CHIRASHI BOT | 32
Big Glory Bay King Salmon and 3 types of daily market sashimi over sushi

rice, avocado, cucumber, sesame, 144F egg

NOMNOMIYAKI | 18
japanese savory cabbage pancake, pork belly, napa cabbage, 

sunny side up egg

WAGYU FRIED RICE | 22
akaushi beef, shrimp omelette, nori

CHIRASHI BOT | 28
tuna, salmon, australian yellowtail, and striped bass sashimi over sushi rice,

avocado, cucumber, sesame, 144F egg 

WILD BOAR RAMEN | 18
boar belly chashu, ajitama egg, shiitake, apple-cabbage

ESPRESSYO SELF | 17
coffee liqueur, cold brew, licor 43, yuzu liqueur, nigori float

HOT TEA | 6
jasmine green, mandarin oolong, -or- texas dreams
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