— COFFEE & HOT/ICED DRINKS

BLACK 5.5

FLAT WHITE, LATTE, CAPPUCINO 6.2

MOCHA 6.8
w/ Trade Aid fair trade organic chocolate

MAPLE LATTE 7.0
w/ organic maple syrup

CHOCOLATE 6.3
w/ Trade Aid fair trade organic chocolate

ROOIBOS CHAI LATTE 6.5

w/ Chai Guy chai concentrate, organic coconut
sugar (non-caffeine)

MATCHA LATTE 7.2
w/ organic Matcha powder

HOJICHA LATTE 7.0
w/organic Hojicha powder, Kinako

BLACK SESAME LATTE 7.2
w/ house-made sweet black sesame syrup

RED VELVET LATTE 7.0

w/ beetroot, cacao, cinammon powder, organic
golden sugar

EXTRAS:
Iced / Extra shot / Maple Syrup / Decaf 1.0
Alternative Milk (soy, coconut, oat, almond) 0.8

— TEA 6.0

RYOKU-CHA
GENMAI-CHA green tea w/ roasted brown rice
HOJI-CHA
SOBA-CHA
DARK ROASTED BROWN RICE TEA

organic, coffee substitute, non-caffine

ENGLISH BREAKFAST / EARL GREY

Size up / Vanilla / Honey 0.5

green tea

roasted green tea, less caffeine

organic buckwheat, non-caffeine

—— SIGNATURE DRINK

ICED RASPBERRY MATCHA LATTE 12

house-made raspberry jam, organic Matcha
powder, your choice of milk (alt. milk +0.8)

GINGER-PRESSO 10
espresso, gingerella, golden sugar, lemon

YUZU TONIC 12
100% Yuzu juice, tonic water, Yuzu peel

JANKEN-made YUZU GINGER DRINK 14

w/ sparkling water or hot water
house-made Yuzu ginger jam w/ 100% Yuzu
juice, Yuzu peel, fresh ginger and organic
golden sugar

CHIDORI' UME 12

w/ sparkling water or hot water

NZ-made Japanese plum & NZ honey juice
Special thanks to Miller’'s Coffee and Mrs Chidori

—— JUICES & WATER

“CAJYUTTA"” FRESHLY SQUEEZED JUICE 8
e Grapefruit
e Orange

ALMIGHTY ORGANIC JUICE 6
e Orange
e Orange & Mango & Apple

KARMA DRINKS 6
e Gingerella
e Karma Cola (Original/Sugar Free)
e Lemmy Lemonade

KOMBUCHA today's flavour 7
1907 SPARKLING WATER 350ml 5
750ml 9

STILL WATER 500ml 6

(non-alcohol)

Japanese cafe

JANKEN
DRINK MENU

AMAZAKE PROBIOTIC
SMOOTHIE
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PROTEIN MATCHA GREEN

Fermented rice drink :)
[V]15/ each

baby spinach, hemp seed*, pumpikn

seed*, pineapple, banana, lemon, Matcha

green tea powder*, Amazake

TURMERIC GINGER ORANGE

orange, mango, carrot, tahini*,
turmeric powder*, fresh ginger
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—— BEER

ASAHI SUPER DRY 11
SAPPORO PREMIUM 11
SCOTTS GLUTEN-FREE PALE ALE 12
URBANAUT JACO HAZY PALE ALE 9
low alc.
ASAHI DRY ZERO non alc. 9
—— COCKTAIL
“ROKU7Y” GIN & TONIC 17

You will find six (Roku) very special botanicals
that are sourced in Japan. Sakura flower, Sakura
leaf, Yuzu peel, Sencha tea (green tea), Gyokuro
tea (refined green tea) and Sansho pepper.

MATCHA FIZZ 19
Roku gin, organic Matcha powder, tonic water,
mint

ESPRESSO MARTINI 20

organic espresso, Tia Maria, vodka

ORANGE & CAFE 18

organic espresso, tonic water, cointreau, fresh
orange

KAKU HIGHBALL (WHISKEY & SODA) 14

Suntory Kaku whiskey, sparkling water, lemon

YUZU GINGER WHISKEY 22

w/ sparkling water or hot water, Suntory Kaku
whisky, house-made Yuzu ginger jam

“CAJYUTTA"” LEMON SOUR 16

freshly squeezed lemon juice, Shochu, tonic water

SPECIALITY SAKE

Sparkling Sake

MIO SPARKLING | Kyoto
low alc. (5%), refreshing and fruity — 300ml 23

Cold Sake

JUNMAI GINJO 180ml 24
Zenkuro | Queenstown 375m 47
gentle, well-balanced 750mi - 94

JUNMAI DAI GINJO 180mI 27
Dassai 45 | Yamaguchi 300ml 44
fruit aromatics, delicate sweetness 720ml 102

SUPER PREMIUM GRADE

JUNMAI DAI GINJO 180ml 34
Zenkuro | Queenstown 300ml 24
Light bodied, perfectly balanced umami 750ml 125

NIGORI 24
Zenkuro | Queenstown 180m!
refreshing aroma, smooth 375ml 47

Zenkuro Tasting Set
NIGORI / JUNMAI /
SUPER PREMIUM GRADE JUNMAI DAI GINJO
50mI X3 22
Warm Sake

JUNMAI

lppin | Ibaraki 180ml 24
300ml 38

best balance of umanmi and acidity

— JAPANESE SPIRITS

—JAPANESE FRUIT WINE ———

served iced/hot

ORGANIC PLUM WINE 15|68

30ml/glass, served w/ice, water, hot water

[HCHICO SHILHOUETTE MUGI SHOCHU 10
+ sparkling water 3, + hot green tea 8

SUNTORY KAKU WHISKEY 11

WINE

We have selected wines from Japanese winemakers
active in NZ. These producers are passionate about
making good wines, protecting the environment, and
promoting their own winemaking practices.

Sparkling
Osawa Prestige Collection
Methode Traditionelle

Hawke’s Bay/organic, sustainable/Pinot Noir and
Chardonnay, toasty, nutty, and citrus fruits

18] 68

Rosé
Green Songs Pinot Noir Rosé

Nelson/organic, vegan
strawberry and raspberry fruitiness and
slight pleasant astringency

16| 55

Sauvignon Blanc
URLAR Gladstone 21 16| 55

Wairarapa / organic, biodynamic practices, vegan
a portion fermented and aged in older oak,
Complex aromas of fresh florals, herbs, and
stone fruits

Pinot Gris
URLAR Gladstone 21 16| 55

Wairarapa / organic, biodynamic practices, vegan
delicious warming nose of toasted
marshmallows, sweet white flesh peach and
spiced pear

Chardonnay
URLAR Gladstone ‘23 17| 60

Wairarapa / organic, biodynamic practices, vegan
matured in French oak barriques with malo-
lactic fermentation bringing refreshing citrusy
edge and umami carrying finish

Pinot Noir
Osawa Flying Sheep 16

Hawke’s Bay/organic, sustainable
full and bright colour, savoury, ripe cherry, plum
and spice flavours

16| 55

Sweet wine
Green Songs Late Harvest s5oml 10
Riesling 500ml 42

Nelson/organic, vegan
low in alc. (9%), refreshing with a syrupy, fruity
sweetness
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