
Avocado Toast
On Andersen Bakery’s seeded grain bread (sesame, flax, sunflower seeds, oats),
with smashed California avocado.
Add Burroughs Family Farm boiled egg +3

Market greens 10
Vegan, olive oil, sea salt, market greens

Smoked salmon + cream cheese 15
House-cured hot-smoked salmon, herbed cream cheese spread, market greens

Prosciutto 15
Golden Gate Meat prosciutto, market greens

Breakfast Sandwich
Po’-tama on biscuit 12
House-made spam and cabbage omelette, cheddar on buttermilk biscuit

Add California avocado +5

Ready to go from our grab & go fridge.Sandos
On Andersen Bakery’s Japanese milk or seeded grain bread,
with potato–cauliflower–radish salad.

Egg salad sando 13
House egg salad with red leaf lettuce, cucumber, kewpie; contains allium

Tuna salad sando 14
Wild Planet tuna with red leaf lettuce, cucumber, kewpie; contains allium

Turkey + cheese 14
Golden Gate Meat turkey, provolone, market lettuce, cucumber, 
Calabrian chili spread

Add smashed California avocado +5

Soups
Available after 10 AM.

Cream of mushroom soup Cup 7 / Bowl 12
With onion, Violife vegan cream

Chicken tsukune miso Cup 7 / Bowl 12
House-made chicken tsukune meatballs, daikon radish, carrots, gobo roots,
Hodo tofu, miso · GF, DF

Dining in? Please order at the counter. Online orders are for takeaway.
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Rice Dishes
Available after 10 AM. Hitomebore Japanese rice with sesame oil and quinoa.

Po’-tama onigirazu 11
House-made spam and cabbage omelette rice sandwich,
pickled bean sprouts · GF, DF

Teriyaki tofu + chickpeas rice bowl 18
House-made vegan loaf, pickled bean sprouts, market greens · V, GF

Hayashi rice 20
Tomato vegan cream gravy with curry spices,
potatoes, cauliflower, broccolini · V, GF
Add house made “spam” pork terrine +5

Available after 10 AM. Hitomebore Japanese rice with sesame oil and quinoa.

Bento Sets

Poached Scottish king salmon bento 27
Miso Dijon marinated broccolini de cicco, simmered hijiki seaweed with carrots,
edamame; choice of a cup of soup · GF, DF

Sonoma duck leg confit bento 27
Miso Dijon marinated broccolini de cicco, simmered hijiki seaweed with carrots,
edamame; choice of a cup of soup · GF, DF

V = vegan · GF = gluten free · DF = dairy free

Dining in? Please order at the counter. Online orders are for takeaway.
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Salad
Fall chopped salad 14
Napa cabbage, baby spinach, castelfranco, cilantro, mint, cashew nuts, fried
wonton skins (can be omitted)

CHOOSE A DRESSING
Citrus vinaigrette· V, GF

Herb persillade· V, GF
Mint, tarragon, dill, garlic, olive oil, red wine vinegar

Sesame herb yogurt· GF
Parsley, basil, chives, tarragon, garlic, red wine vinegar

ADD TO YOUR SALAD
Sous vide chicken breast +6 House smoked salmon +6
Boiled Burroughs Family Farm egg +3 smashed California avocado +5

Ready to go from our grab & go fridge.
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