
 

  

 

 

 

  

  

   FRESH ONIGIRI                         
Traditional Japanese rice balls, carefully hand-shaped into a 

triangle form and wrapped in crispy nori (seaweed). Perfect as 

a light, satisfying bite or lunch, freshly made in our kitchen. 
 

Available in the following flavours: 

▪ Tuna Mayo €4.5 

▪ Spicy Pulled Salmon €4.5 

▪ (v) Edamame Kombu €4.5 

➢ Ask about our Onigiri Special 
 

TOAST                                                     

▪ Avocado Toast €9.5 
with radish, teriyaki sauce, vegan mayo, wasabi sesame, nori 

tempura on wakame bread   

➢ Optional: add smoked salmon +€4 

▪ Toast with smoked salmon €13.5 

wasabi mayo, cucumber and nori tempura  

 

MATCHA WAFFLES 
▪ Sweet waffles €12.5 
Strawberries, blueberries, agave syrup, flaky almonds   

▪ Savory waffles €16.5 
Smoked salmon, sliced avocado, teriyaki sauce, nori tempura   

➢ Optional: gluten-free waffles:  + €2 
 

HEALTHY BOWLS 

▪ (v) Green smoothiebowl €14 
with matcha, mango, fresh fruits, granola & toppings   

▪ Matcha yogurt bowl €12 
with matcha, fresh fruit, granola & toppings   

 

                                                                              

 

 

 

MATCHA SWEETS                       

▪ Matcha cheesecake  €6.5 

 

▪ Matcha cherry crumble cake  €5 

 

▪ Blueberry matcha muffin  €4.5 

 

▪ (gf) Matcha white choco macaron  €2.75 

 

▪ (gf) Pink matcha macaron  €2.75 

 

▪ Slice of matcha cake  €4 

 

▪ (v) Matcha choco cookie  €5  
 

▪ (gf) Matcha mochi ice cream  €4 

 

▪ (v/gf) Daifuku strawberry mochi  €5* 

 

▪ (gf) Daifuku matcha cream mochi  €5* 

 
* fresh daifuku mochi available every Friday and Saturday 

 

 

HIGH TEA                                     

RESERVATION REQUIRED                                                               

▪ High tea €35 p.p. (from 2 pers)  

Matcha (latte) & Japanese loose tea in kyusu                                 

+ selection of matcha sweets, matcha waffle                                  

& Japanese avocado toast 

 

Kitchen opening hours 

Weekdays: 10:30–16:00  

Saturdays: 10:00–16:00 

Dietary info 

(gf) = gluten-free* 

(v) = vegan 

*Prepared in a kitchen where gluten and nuts are present. 

Not suitable for coeliac disease or severe allergies. 

 

 
 

MENU                           
Spring/Summer 

 

 

 

 

 

 
 



 

  

 

 

 

  

  

 HOT DRINKS 
▪ Ceremonial Matcha tea €4 /strong €5 

First flush matcha from Kagoshima (1g/2g)  

▪ UJI matcha tea €5 

Single origin matcha from Wazuka, Kyoto (1g) 

▪ Matcha ginger tea €5 

Fresh ginger tea + Ceremonial matcha shot (1g) 

▪ Matcha latte €5 / strong €6 

Ceremonial & premium matcha (2g/3g) +  milk* 

▪ Vanilla matcha latte €5.5 

Organic matcha (2g) + milk + vanilla syrup 

▪ Matcha Turmeric latte €5.5 

Organic matcha(1g) & turmeric shot + milk* 

▪ MatChai latte €5.5 

Organic Matcha (2g) + Chai + milk* 

▪ Houjicha latte €4.5 

Roasted green tea powder (2g) + milk* 

▪ Babyccino €2.5 

Frothed  milk of your choice* 

 

 

 

 

 

 

 

ICED LATTES 
▪ Iced Ceremonial Matcha tea €4.5  

First flush matcha from Kagoshima (2g) 

▪ Classic Iced Matcha latte €6/strong €7 

Milk of your choice* + organic matcha (3g) 

▪ Iced Rose Matcha latte €6.5 

Pink rose cloud* + organic matcha (3g) + rose petals 

▪ Iced Vanilla Matcha latte €6.5 

Vanilla syrup + milk* + organic matcha (3g)  

▪ Iced Mango Matcha latte  €7 

Fresh mango puree + milk* + organic matcha (3g)  

▪ Iced Strawberry Matcha latte €7 

Fresh strawberry puree + milk* + matcha (3g)  

▪ Iced Earl Grey matcha latte €6.5 

Homemade EG  syrup + milk* + organic matcha (3g)  

▪ Iced Houjicha latte €5.5 

Milk* + roasted green tea powder  (3g) 

SPRING/SUMMER SPECIALS 

▪ Coconut water cold foam matcha €7 

Coconut water + homemade cold foam with matcha 

▪ Iced Floral cherry matcha latte €7 

Fresh cherry puree + pink floral cloud* + matcha (3g)  

▪ Iced Vanilla Sea salt matcha latte €7  

Vanilla syrup + sea salt + milk* + matcha (3g) 

 

 

MOCKTAILS  

▪ New: Yuzu Matcha Spritz €6 

▪ Matcha Elderflower €6 

▪ Rosie Matcha €6 

SODA’S 

▪ Lemon soda €3.5 

▪ Sparkling water €3.5 

▪ Still water €3.5 

JAPANESE TEAS (hot or cold)      
1. Choose your tea:                           

▪ Gyokuro – superior green tea 

▪ Kabusecha – midpoint between sencha  gyokuro 

▪ Sencha – most popular green tea 

▪ Guricha – curly mild green tea 

▪ Genmaicha – sencha green tea & brown rice 

▪ Houjicha – roasted green tea 

▪ Kukicha – twigs green tea 

▪ Kōcha – superior black tea                                     

 2. Choose hot or cold brew €4.5 

OTHER TEAS 
▪ Fresh ginger tea €4.5 

▪ Rooibos or Chamomile €4.5 

 

Optional:                        

add Matcha     

Cold Foam           

+ €1,- 

*Milk options: oat- almond - soy - or cow milk 

 

Our matcha and teas are organic certified            

in Japan & Bio Skal 

 


