
BRUNCH MENU

Please note: A mandatory 20% service fee is included on all dine in checks. 100% of this fee is used to cover staff wages as a response to the minimum wage increase
from Initiative 82. The restaurant does not keep any of this fee. Additional tips are optional & paid directly to the service staff. Thank you. 

Checks can be split a maximum of two ways. 

OKONOMIYAKI — $18

Japanese Savory Pancake 
Choice of: Shrimp, Chicken or Pork Belly
Cabbage, Carrots, Green Beans, Mushrooms, Onions, Leeks

EGGS SHIBUYA — $17

Choice of: Char Siu Pork Belly or Smoked Salmon
Poached Eggs, Miso Egg Sauce on Japanese Milk Bread. 
Served with Home Fries

TRADITIONAL AMERICAN BREAKFAST— $15

Eggs Any Style
Choice of: Bacon or Sausage
Served with Home Fries & Fresh Baked Mini Croissants

18 HOUR SHORT RIB HASH — $18

Served with Two Eggs Any Style

TRADITIONAL JAPANESE BREAKFAST— $20

Miso Broiled Salmon, Onsen Tamago, 
Clam Miso Soup, Steamed Rice with Ume Boshi,
Simmered Daikon, Gomaae Sesame Beans DESIGN YOUR OMELETTE — $17

Served with Home Fries & Fresh Baked Mini Croissants. 
Cheese: Cheddar, Gruyere, Pepper Jack
Bacon 
Caramelized Onions
Crispy Pork Belly 
Roasted Peppers
Sausage
Simmered Mushrooms

SOY GLAZED SALMON  — $21

Served with Two Eggs Any Style, Home Fries

Available on Weekends
12pm to 4pm

THICK BUTTERMILK WAFFLES — $16

Served with Soft Whipped Cream, Fresh Berries,
Candied Walnuts & Maple Syrup on Side.

Butcher’s Cut Applewood Smoked Bacon 4 pieces — $6
Maple Country Sausage Links 3 pieces — $6
Home Fries — $5
Steamed Rice — $3
Shichimi Fries — $7
Fresh Fruit — $9
Mini Croissants — $7

SIDES

COCKTAILS
BOTTOMLESS MIMOSAS + BLOODY MARYS  — $30
90 Minute Limit

Mimosa — $10
Bloody Mary — $10
Bellini — $10
Negroni — $10
Spicy Margarita — $10

NON-ALCOHOLIC
Yuzu Lemonade — $4.50
Strawberry Lemonade — $4.50
Orange Juice, Cranberry, Pineapple — $3.50
Coke, Diet Coke, Sprite, Ginger Ale — $3
Coffee — $3
Hot Tea — $5
Red Bull — $8

JAPANESE FLUFFY EGG SOUFFLÉ PANCAKES — $16

Choose Your Flavor: 
STRAWBERRIES & CREAM
MATCHA CREAM & BLUEBERRIES
TRADITIONAL / PLAIN
Minimum cooking time: 20 minutes


