HOZUKI BLEND

WHITE

SINGLE ORIGIN

BON SOY | ALMOND LAB | LACTOSE FREE | COCONUT | OAT
BLACK (SINGLE ORIGIN)

BATCH BREW

JAPANESE ROASTED V60 FILTER (REFER TO SPECIAL OF THE DAY)

OTHER BREWS

HAIKU COCOA HOT CHOCOLATE

KONOMI SPICED CHAI

HAIKU MATCHA LATTE

SIMARA TURMERIC LATTE

SAKURA ‘CHERRY BLOSSOM’ LATTE

IN HOUSE SPECIAL HOJI CHAI LATTE

+ GOLDEN RATIO OF HONEY W YOUR CHOICE OF MILK TO ALL

ICED

LATTE

BLACK (SINGLE ORIGIN)

COLD BREW (SEASONAL BLEND)

COFFEE W ICE CREAM

CHOCOLATE W ICE CREAM

MOCHA W ICE CREAM

MATCHA W ICE CREAM

MATCHA LATTE

COLD BREW TEA (JAPAN OKUSEN SENCHA)

’
.
.

HOUSE SODAS

ORGANIC COLA
GINGER BEER
OLD FASHIONED LEMONADE

MILKSHAKES

CHOCOLATE
STRAWBERRY
MATCHA
YUZU MANGO

BY SASSAFRAS TEA LEAVES

ENGLISH BREAKFAST
FRENCH EARL GREY
LEMON GRASS GINGER
JASMINE

PEPPERMINT

GREEN SENCHA

CHERRY BLOSSOM SENCHA
JAPANESE MORNING DEW
GREEN GENMAICHA
GREEN HOJICHA

SPICED CHAI

SML | LRG
6.017.0
6.0]7.0
6.5|7.5
6.5]7.5

" COFFEE | BEATS | ART | BEERS | ECHO ~
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@HAIKU.MELBOURNE

MY NEIGHBOUR GROCER
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GROCERY SUSHI ALCOHOL

SCAN THIS GR CODE WITH YOUR PHONE
CAMERA TO VISIT THE FUTURE

WWW.HAIKUFUTURE.COM
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FRESH JUICES

ORANGE JUICE
APPLE JUICE

MIDORI GREEN
GREEN APPLE, SPINACH, KALE, CUCUMBER, LEMON

AKA RED
WATERMELON, APPLE, STRAWBERRIES

NINJIN ORANGE
ORANGE, CARROT, CELERY, GINGER

SMOOTHIES

LYCHEE N BERRIES (VGN)
COCONUT MILK, NATURAL COCO YOGHURT,
BANANA, MIXED BERRY, LYCHEE, SUGAR SYRUP

MANGO MATCHA (VGN)
COCONUT MILK, NATURAL COCO YOGHURT, BANANA,
MANGO CHUNKS, HAIKU MATCHA, VANILLA, SUGAR SYRUP

SHIRO YUZU
COCONUT MILK, NATURAL COCO YOGHURT, BANANA
PINEAPPLE, CONDENSED MILK, PEELED LIME, YUZU, MINT

BEER ON TAP

ASAHI SUPER DRY | TOKYO, IMPORTED

POT | PINT

10.0]14.0

WINES

LOCAL WINES (ASK STAFF FOR VARIETIES)
CHARDONNAY

PINOT NOIR

HIGHBALLU

BOOZE, GARNISH AND FIZZ

UME SOUR
UMESHU, ORANGE, SODA

ORANGE SOUR
KINMIYA SHOCHU, ORANGE, SODA

WHISKY HIGHBALL
SUNTORY WHISKY, SODA




BRIOCHE BY PHILLIP BAKERY . ALL JAFFLES SERVED WITH LOTUS ROOT CHIPS ON SHOKUPAN Sl MAPO TOFU MAZESOBA

SERVED WITH BUTTER ON YOUR CHOICE OF: . —" + GLUTEN FREE BREAD 1.5 N P JAPANESE MALONEY GLASS NOODLE, MINCED MAPO

- \ . TOFU, NIRA GARLIC CHIVE, SEAWEED, MENMA BAMBOO,
STONE SOURDOUGH | SEEDED SOURDOUGH ' - . SPRING ONION, TAKANAZUKE MUSTARD GREEN,
SHOKUPAN TOAST | SPICED FRUIT LOAF . o . L YAMITSUKI CABBAGE, SOY CURED EGG YOLK, CHILLI OIL

+ GLUTEN FREE , : ¥ ' CLASSIC MORTADELLA
. ' 4 MORTADELLA, TOMATO, MOZZARELLA, . )
EGGS YOUR WAY REEEY . T SHICHIMI SPICE : , FAJITA NATSU BOARD

ON YOUR CHOICE OF: . oo BB o a . FLOUR TORTILLA, YAKITORI CHICKEN, TORCHED PRAWNS,
. : . : . PULLED BBQ PORK, BONITO PICO DE GALLO, SALSA VERDE,
STONE SOURDOUGH | SEEDED SOURDOUGH | SHOKUPAN 14.0 20 P | MUSHROOM A YUZU KOSHO CREMA, PICKLED CABBAGE

SIDES R | GARLIC PORTOBELLO MUSHROOM, CHIPOTLE

POACHED OR FRIED EGG | KAFFIR LIME HOLLANDAISE KEWPIE, WHITE ONION, PARMESAN, TRUFFLE OIL
WHITE BOLOGNESE UDON
WILTED SHISO SPINACH | HOUSE MADE PICKLES

S ' . WAFU UDON, PORK BEEF RAGU, TRUFFLE CREAM,
GRILLED TOMATO | LOTUS ROOT CHIPS ' - HAIKU TUNA CORN S ENOKI, KALE, SOY CURED EGG YOLK, D.0.P PARMIGIANO

ROMESCO PEPPER POTATO KOROKKE | HALOUMI ST .
BACON | AVOCADO HALF | SCRAMBLED EGGS 0 B HAIKU TUNA CORN, TOMATO, DILL, PICKLES,

I , ! FURIKAKE, AMERICAN CHEDDAR
SMOKED SALMON | PULLED PORK : - e
LOCAL MADE MINI BURRATA | EGGPLANT DENGAKU . e s KARAAGE CHICKEN BURGER

SHIOZAKE SALMON L T L- HAIKU MARINADE, COS, TOMATO, KYURIZUKE
S Y CHICKEN TERIYAKI - . CUCUMBER, PICKLED ONION, MISO HONEY MUSTARD,
TEISHOKU S GRILLED CHICKEN, BABY SPINACH, KEWPIE, e HAIKU BUN, LEMON, LOTUS ROOT CHIPS
' CARAMELISED ONION, HERBED MOZZARELLA 0
JAPANESE BREAKFAST SET, HOUSE SURPRISE PICKLES, . ! + SMOKED BACON

YUZU ORIENTAL SALAD, BRAISED TOFU, ATSU TAMAGOYAKI,
MISO SOUP OF THE DAY, FURIKAKE ON WHITE RICE
WITH YOUR CHOICE OF MAIN:

SHIOZAKE SALMON (GF/DF OPTIONS) — N : “ : = : HAIKU CURRY
TUNA TATAKI CARPACCIO (GF/DF OPTIONS) I . . DA CURRY ROUX, POTATO, CARROT, FUKUJINZUKE DAIKON,

FRIED CHICKEN NANBAN WITH TARUTARU SAUCE . : HOMEMADE MISO SOUP A BROWN RICE WITH YOUR CHOICE OF:
ROMESCO PEPPER POTATO KOROKKE (VEG OPTION . - ; S .
( ) . o0 @ e HOUSE CHICKEN KATSU

FOGPLANT DENGAKU (GF/VGN/VEG/DF OPTIONS) ASK STAFF FOR TODAYS SELECTION ' o ROMESCO PEPPER POTATO KOROKKE (VEG)

"' ) . . o BROCCOLI, PONZU TOFU TEMPURA (VGN
GENMAICHA CHIA PUDDING S AN - (veN)

BLACK CHIA, ROASTED GENMAICHA, OAT MILK, RED BEAN ’ - e = + FRIED EGG
YOKAN JELLY, FRIED SHIRATAMA MOCHI, SUMMER BERRIES, N | POPCORN CHICKEN S + TORCHED MOZZARELLA

COCONUT OAT CRUNCH WITH SHICHIMI GENMAICHA, KEWPIE

DINER PANCAKES

HOT CAKES, WHIPPED CARAMELISED WHITE CHOCOLATE, 5 . i oo @ SCATTERED SUSHI BOWL
VANILLA ICE CREAM, KUROMITSU, WHIPPED CREAM, S . TEMPURA BROCCOLI o FRESH AVOCADO, SWEET KINSHI EGG,
MARASCHINO CHERRY, SEASONAL FRUITS . T ° ¢ . DAIKON, SPRING ONION, PICKLED GINGER,

N | T RED THAI VEGAN KEWPIE, KAFFIR LIME, . ) EDAMAME, ROASTED SEAWEED, YAKITORI TARE,
TOKYO ROLL . 5 % BROCCOLI TEMPURA . . SUSHI BROWN RICE, QUINOA, FURIKAKE

WITH YOUR CHOICE OF:
TOMATO, BACON, TERIYAKI HALOUMI, - g
ROMESCO PEPPER POTATO KOROKKE, FRIED EGG, S S TUNA TATAKI (GF/DF OPTIONS)
KEWPIE, SRIRACHA, HAIKU BRIOCHE BUN S A SMOKED SALMON (GF/DF OPTIONS)
LOTUS ROOT CHIPS WHITE RICE R : SHIOZAKE SALMON ((GF/DF OPTI)ONS)
+ : s e CHICKEN KARAAGE (DF OPTION
+ QUARTER AVOCADO o B - BOWL OF WHITE RICE 0 . - TEMPURA PONZU TOFU (VEG/VGN/DF OPTIONS)

BURRATA AVOCADO TOAST

STONE SOURDOUGH, AVOCADO, WAKAME OLIVE TRRT R LOTUS ROOT CHIPS

TEPENADE, BURRATA, GAZPACHO, TOMATO JELLY, |7 e .
NORI DUKKAH, GREEN OIL . .t . SRIRACHA, KEWPIE, AONORI

+ POACHED EGG . R - " SURCHARGE:
oL o %o 1.1% SURCHARGE APPLIED TO ALL CARD PAYMENTS
HAIKU OKONOMIYAKI ; S 0%, : 10% SURCHARGE APPLIED ON WEEKENDS AND 15% ON PUBLIC HOLIDAYS

OKO BATTER OF CABBAGE, SPRING ONION, DASHI, e : ———— — - ‘ TO SUPPORT OUR STAFF AND INDUSTRY!
KEWPIE, OTAFUKU SAUCE, AONORI SEAWEED, | e T ' e . e L . N E
BENI SHOGA GINGER, KATSUOBUSHI, POACHED EGG . S e o e . - AR :
. : = U B3 ALLERGY STATEMENT:
L BACON. S HMON ’ f , L MENU ITEMS MAY CONTAIN OR COME INTO CONTACT WITH WHEAT,
+ TORCHED PRAWNS 0 B y. KIDS EGG - 0| EGGS, TREE NUTS, SESAME SEED, SHELLFISH AND MILK.

PLEASE NOTIFY A STAFF MEMBER OF ANY ALLERGIES.

SHOKUPAN TOAST

MIDDLE MEETS EAST

ROMESCO PEPPER POTATO KOROKKE, GARLIC SHISO e . NO SPLIT BILLS ON THE WEEKENDS AND PUBLIC HOLIDAYS ARIGATO!
LABNE, SOY SAGE ALEPPO BUTTER, SEEDS, FRIED LEEK, AR

CRANBERRY, POACHED EGGS, SEEDED SOURDOUGH e = HONEY TOAST
+ GRILLED HALOUMI | SMOKED BACON S N VANILLA ICE CREAM, KUROMITSU SYRUP

' A S SEE PHOTOS OF EVERY DISH!
CHAWANMUSHI EGG FRITTATA Y ‘ - GO TO MRYUM.COM/HAIKUMELBOURNE OR SCAN

R THE QR CODE WITH YOUR PHONE CAMERA
SKILLET BONITO DASHI EGG, BACON, SUMMER GREENS, L FRIED CHICKEN o
SHIITAKE ANKAKE SAUCE, PROVOLONE, SHOKUPAN : SR PLEASE ORDER THROUGH OUR STAFF

LOTUS ROOT CHIPS, TOMATO SAUCE
JAPANESE BBQ PORK BENEDICT

HOUSE BBQ TONKATSU JUS, SLOW BRAISED PORK NECK, S e
YAKI ONIGIRI RICE, ROASTED GARLIC PUREE, PICKLES OF , - TOASTIE _
VEGAN

KKAKUDUGI RADISH, GARLIC SHOOT, CHILLI JAM, .
POACHED EGGS, KAFFIR LIME HOLLANDAISE . e MORTADELLA, CHEESE SHOKUPAN JAFFLE . S VEGETARIAN

GLUTEN FREE DAIRY FREE




