yoKitori skewers

miso glazed salmon 7.50
homemade sriracha

sweet potato and sage (v) 5.50
miso mayo and herb oil

smoked pork belly 6.50
plum sauce and sage

chicken and spring onion 6.50
herb oil

fried

chicken karaage 6.50
miso yuzu mayo

crispy squid 6
citrus dressing and
homemade sriracha

broccoli and sweet potato
tempura (vg) 5.50
smoked soy sauce

japanese
soload boXes

chicken, pork or broccoli (v) 7.50
crunchy salad, pickled slaw, jasmine
rice, miso yuzu mayo, herb oil,
homemade sriracha, sesame seed,
crispy onions and herbs

badger badger
Kitchen hovrs

monday to friday:
lunch 1lam-5pm
dinner 5pm-10pm

saturday & sunday:
brunch 10am-3:30pm
dinner 4pm-10pm

side s

tiger fries (v) 5
miso hoisin mayo and
crispy onions

loaded side salad (v) 3.50
crunchy salad, pickled slaw, miso
yuzu mayo, herb oil, homemade

sriracha, sesame seed, cripsy onions
and herbs

fries (vg) 3.50

weekKend brunch

crayfish and prawn brioche 12.50
miso butter, hollandaise and
homemade sriracha

big breakfast brioche 11.50
pulled pork, bacon, eqgg, salsa

fried tofu brioche (vg) 9.50
chakalaka, baked beans and
sesame seed

all brioche buns come with a choice
of mini hash browns, fries or salad

fried dovghnvts ss0

a choice of miso caramel, chocolate
hazelnut or raspberry jam (v)

feel free to ask us about more vegan options, allergens and dietary requirements



