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BRIOCHE BY PHILLIP BAKERY
SERVED WITH BUTTER ON YOUR CHOICE OF:

STONE SOURDOUGH | SEEDED SOURDOUGH
SHOKUPAN TOAST | SPICED FRUIT LOAF

+ GLUTEN FREE

ALL JAFFLES SERVED WITH LOTUS ROOT CHIPS ON SHOKUPAN
+ GLUTEN FREE BREAD

EGGS YOUR WAY
ON YOUR CHOICE OF:

STONE SOURDOUGH | SEEDED SOURDOUGH | SHOKUPAN

CLASSIC MORTADELLA
MORTADELLA, TOMATO, MOZZARELLA, SHICHIMI SPICE 13.0

MUSHROOM

GARLIC FIELD MUSHROOM, CHIPOTLE KEWPIE,
WHITE ONION, PARMESAN, TRUFFLE OIL

WARM KOMBU SOBA SALAD

STIR FRIED SOBA, CHARRED BROCCOLI, MUSHROOM,
RED KALE, CHERRY TOMATO, SPRING ONION,
BUCKWHEAT, KOMBU TARE, CHILLI FLAKES

+ SMOKED SALMON
+ SHIOZAKE SALMON

SIDES
POACHED OR FRIED EGG | HOLLANDAISE

WILTED SHISO SPINACH | HOUSE MADE PICKLES
GRILLED TOMATO | LOTUS ROOT CHIPS | DANISH FETA

ARABIC SPICED SWEET POTATO KOROKKE | HALOUMI
BACON | AVOCADO HALF | SCRAMBLED EGGS

SMOKED SALMON | EGGPLANT DENGAKU
SHIOZAKE SALMON

HAIKU TUNA CORN

HAIKU TUNA CORN, TOMATO, DILL, PICKLES,
FURIKAKE, AMERICAN CHEDDAR

PORK BIRRIA TACOS

SLOW COOKED PORK CARNITAS, LOCAL CORN TORTILLA,
CUCUMBER SUNOMONO, SOUR CREAM, ONION,
CORIANDER, MOZZARELLA, MISO CONSOMME,
PARMESAN BUTTER CORN COB

CHICKEN TERIYAKI

GRILLED CHICKEN, BABY SPINACH, KEWPIE,
CARAMELISED ONION, HERBED MOZZARELLA

SEAFOOD NAGASAKI UDON

CHAMPON STYLE, TIGER PRAWNS, BLUE SWIMMER CRAB,
PIPI CLAMS, SHIO KOJI SQUID, PORK NECK, BEEF BONE BROTH,
STIR FRY VEGETABLES, MOYASHI BEAN SPROUTS 32.0

TEISHOKU

JAPANESE BREAKFAST SET, HOUSE SURPRISE PICKLES,

WOOD EAR KIKURAGE SALAD, GOCHUJANG TOFU, TAMAGOYAKI,
MISO SOUP OF THE DAY, FURIKAKE ON WHITE RICE

WITH YOUR CHOICE OF MAIN:

SHIOZAKE SALMON (GF/DF OPTIONS)

MISOYAKI SWORDFISH (GF/DF OPTIONS)

FRIED CHICKEN NANBAN WITH TARUTARU SAUCE
ARABIC SPICED SWEET POTATO KOROKKE (VEG OPTION)
EGGPLANT DENGAKU (GF/VGN/VEG/DF OPTIONS)

SWEET POTATO SAGO PORRIDGE

OATS, COCONUT MILK, MITARASHI DANGO MOCHI,
SWEET POTATO PUREE, PICKLED MANDARIN,
PURPLE POTATO CRISPS

EBI CHILLI PRAWNS

PAN FRIED PRAWNS, SWEET HOT SAUCE, CAPSICUM,
CORN, KEWPIE, MOZZARELLA

HOMEMADE MISO SOUP
ASK STAFF FOR TODAYS SELECTION

KARAAGE CHICKEN BURGER

HAIKU MARINADE, COS, TOMATO, YUZU ONION
CUCUMBER PICKLE, MISO HONEY MUSTARD,
BRIOCHE BUN, LEMON, LOTUS ROOT CHIPS

+ SMOKED BACON

POPCORN CHICKEN
SHICHIMI GENMAICHA, KEWPIE, LEMON

HAIKU CURRY

CURRY ROUX, POTATO, CARROT, FUKUJINZUKE DAIKON,
BROWN RICE WITH YOUR CHOICE OF:

HOUSE CHICKEN KATSU
ARABIC SPICED SWEET POTATO KOROKKE (VEG)
ASSORTED VEGETABLE TEMPURA (VGN)

+ FRIED EGG
+ TORCHED MOZZARELLA

CROISSANT WAFFLE

JAPANESE CARAMEL PURIN, STRAWBERRY GEL, STRAWBERRY
NAMA CREAM, KINAKO CRUMBLE, WINTER FRUITS 24.0

TOKYO ROLL

TOMATO, BACON, HALOUMI, FRIED EGG,
ARABIC SPICED SWEET POTATO KOROKKE,
KEWPIE, SRIRACHA, BRIOCHE BUN

+ LOTUS ROOT CHIPS
+ QUARTER AVOCADO

OMAKASE TEMPURA

WINTER SEASONAL VEGETABLES,
HOUSE KOMBU TSUYU, DAIKON OROSHI

WHITE RICE
BOWL OF WHITE RICE, FURIKAKE

MISO MUSHROOM RAGU

BOURGUIGNON STYLE, HATCHO MISO, DANISH FETA,
MISO PUMPKIN PUREE, WASABI AJI VERDE,
CONFIT DUTCH CARROT, SOURDOUGH, POACHED EGG

HAIKU OKONOMIYAKI

OKO BATTER OF CABBAGE, SPRING ONION, DASHI,
KEWPIE, OTAFUKU SAUCE, AONORI SEAWEED,
BENI SHOGA GINGER, KATSUOBUSHI, POACHED EGG

+ SMOKED SALMON
+ BACON

LOTUS ROOT CHIPS
SRIRACHA, KEWPIE, AONORI

KIDS EGG
SHOKUPAN TOAST

SCATTERED SUSHI BOWL

FRESH AVOCADO, SWEET KINSHI EGG,

DAIKON, SPRING ONION, PICKLED GINGER,
EDAMAME, ROASTED SEAWEED, YAKITORI TARE,
SUSHI BROWN RICE, QUINOA, FURIKAKE

WITH YOUR CHOICE OF:

SASHIMI SALMON (GF/DF OPTIONS)

SHIOZAKE SALMON (GF/DF OPTIONS)

CHICKEN KARAAGE (DF OPTION)

TEMPURA PONZU TOFU (VEG/VGN/DF OPTIONS)

SURCHARGE:

1.1% SURCHARGE APPLIED TO ALL CARD PAYMENTS

10% SURCHARGE APPLIED ON WEEKENDS AND 15% ON PUBLIC HOLIDAYS
TO SUPPORT OUR STAFF AND INDUSTRY!

ALLERGY STATEMENT:

MENU ITEMS MAY CONTAIN OR COME INTO CONTACT WITH WHEAT,
EGGS, TREE NUTS, SESAME SEED, SHELLFISH AND MILK.

PLEASE NOTIFY A STAFF MEMBER OF ANY ALLERGIES.

MIDDLE MEETS EAST

ARABIC SPICED SWEET POTATO KOROKKE, GARLIC SHISO
LABNE, SOY SAGE ALEPPO BUTTER, SEEDS, FRIED LEEK,
CRANBERRY, POACHED EGGS, SEEDED SOURDOUGH

+ GRILLED HALOUMI | SMOKED BACON

HONEY TOAST
VANILLA ICE CREAM, KUROMITSU SYRUP

NO SPLIT BILLS ON THE WEEKENDS AND PUBLIC HOLIDAYS ARIGATO!

BEEF SUKIYAKI BENEDICT

SLICED SCOTCH BEEF, HOUSE SUKIYAKI JUS,

BOK CHOY KIMCHI, BRAISED SHIITAKE, POACHED EGGS,
SPRING ONION SKEWERS, YAKI ONIGIRI RICE,

SIMPLE HOLLANDAISE, FRIED HARUSAME

FRIED CHICKEN
LOTUS ROOT CHIPS, TOMATO SAUCE

SEE PHOTOS OF EVERY DISH!
GO TO MRYUM.COM/HAIKUMELBOURNE OR SCAN
THE QR CODE WITH YOUR PHONE CAMERA

PLEASE ORDER THROUGH OUR STAFF

TOASTIE
MORTADELLA, CHEESE SHOKUPAN JAFFLE

VEG GF

VEGETARIAN GLUTEN FREE DAIRY FREE OPTION




