Breakfast
All day

Toast

Sourdough, Multi-grain w Spread of yours
(Jam, Butter, Peanut Butter, Vegemite)
Fruit Toast

+GF

Free Range Eggs your way

On your choice of Sourdough, Multi-grain
+ GF

+ Extra Toast

Sides

Bacon | Grilled Mushroom I Avocado | Grilled Tomato
1 Grilled Baby Spinach I Hash Brown
Classic Kransky

Matta Egg and Bacon Brioche Roll

Free Range scramble egg, Bacon, Spinach, Tomato relish

+Umami French Fries

Breakfast Burger

Free Range fried egg, Bacon, Cheese, Hash brown w
Barbeque Sauce

+Umami French Fries

Breakfast Bircher

Organic rolled oats soaked in a refreshing blend of freshly squeezed
apple and orange juices, balanced with a touch of Greek yoghurt.
Topped with mixed berries coulis, fresh bananasslices, and house
made mixed nuts cluster.

Red Miso Mushroom Omelette ves

Folded egg, Red miso glazed mushrooms, Creamy mushroom sauce,
Fried enoki mushroom, Fresh lemon wedge w Toast

+ Switch to Salad Mix

Okonomiyaki Waffles vec

Soft and savoury waffles inspired by Japanese Okonomiyaki, served
with a poached egg, crunchy coleslaw, house-made pickles, and
grated parmesan cheese. Drizzled with house-made okonomiyaki
sauce and miso mayo.

+Add bacon
+ Add karaage chicken
+Add beefbulgogi

1.5% surcharge applied to all card payments -
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Fresh Morning Avocado vec

Fresh avocado, 2 Poached eggs, Japanese dukkah, Dill tzatziki, Fresh
lemon wedge, skewered cherry tomato on multigrain

+Add bacon

+Switch to scramble

Summer Pork Benedict (weekend only)

Tender 24-hours slow-cooked pork shoulder with mixed vegetables,
served on a crispy, sweet, and savoury Roti with 2 poached free range
eggs. Accompanied by house-made kimchi and a fresh green salad,
then finished with honey-nori hollandaise for a unique twist on a classic

+Add shokupan

Lunch

All day

Just Chicken Please

Deep fried chicken Karaage w Miso mayo

+Umami French Fries

Ebi Katsu Sando

Panko crumbled ebi, Miso Mayo crab meat, Lettus, Homemade
thousand island mayo, Shokupan Sandwich

+Umami French Fries

Yuzu Pepper Chicken Katsu Sando

Chicken katsu, Smoked tasty cheese, Cos lettuce, Housemade yuzu
kosho mayonnaise, Shokupan bread, Cabbage slaw

+Umami French Fries

Pork Katsu Sando

Pork Katsu, Spicy Mayo, Tonkatsu sauce, Pickled daikon, Chilli flakes,
Shokupan Sandwich

+Umami French Fries

Chicken Karaage Rice Bowl

Fried Chicken Karaage, Avocado, Broccolini, Carrot, Edamame, Cabbage
slaw mix, Pickle, Kizami nori, Teriyaki sauce w Japanese rice

Beef bulgogi Rice Bowl
Marinated beefin a sweet-savory soy sauce, Avocado, Broccolini,

Carrot, Edamame, Cabbage salw mix, Pickle, Kizami nori, House made
Teriyaki sauce with Japanese Rice

VEG Rice Bowl ves

Choice of Avocado or Red miso Musroom, Broccolini, Carrot, Edamame,

Cabbage salw mix, Pickle, Kizami nori, House made Teriyaki sauce with
Japanese Rice

Kitchen Open: 8:00am to 2:30pm
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Matta Curry Omelette Rice vec

Omlette w Japanese vegetable curry on rice w Fried enoki mushroom, Fried

Shallot, Fukujin zuke pickle Kizami nori w Mushroom cream

Choice of

Ebi Kastu (3pcs)

Beef bulgogi (Soy marinated beef)
Chicken Karagge

Mushroom

Icy Cold Matcha Soba Soup

Chilled matcha soba noodles served in a savoury clear broth with prawns,
garnished with fresh lemon and lime slices, cherry tomatoes, plums, and

mints for a refreshing twist

Prawn Nori Taco

Deep fried prawns, Avocado, Slaw mix, Garden pickle, Fried Shallot,
Coriander, Lemon dressing, Spicy mayo on Fried seaweed shell
*VEG - Switch to Mushroom or Avocado

Creamy Udon Carbonara

Grilled Chicken, Bacon, Mushroom, Parsley, Matta creamy carbonara
sauce, Crispy Fried Nori, Parmesan cheese, Japanes Udon Pasta

Pulled Pork Dry Ramen

24-hours slow cooked pork shoulder served with Japanese style wave
ramen and a fresh green salad, drizzled with house-made miso sesame

soy sauce, and topped with crispy fried enoki mushrooms and shallots.

Accompanied by house-made chilli oil on the side for an extra kick

+Add poached egg

Japanese Wagyu Beef Hambagu

Wagyu beef, Crispy bacon, Cheddar cheese, Burger pickle, Lettus,Tomato,

Miso mayo n Katsu sauce w Umami fries

MATTA
SANDWICHES

Ham Cheese Toasty

+ Fresh Tomato

Matta Pork Katsu Sandwich

Pork Katsu, Ham, Cheese, Green Salad, Tomato relish

Kimchi K.F.C Sandwich

Korean Fried Chicken, Traditional Kimchi, House made pickle, Tasty
cheese, Miso mayo
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Kids

Cheese Toasty 8

Kids Scramble Egg on Toast 10
Popcorn Chicken n Fries 13
K-Breakfast Egg Rice (Gyeran Bap) 13

Fried EGG, Soy sauce, Sesame oil with gim
(dried seaweed)
+ Switch to scramble 3

Snacks

Lotus Root Chips 9
Matta Edamame 9
Bowl of Umami Fries 10
Takoyaki Octopus Balls (9 pcs) 11
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matta.melbourne

ﬁ matta.melbourne

Follow us on
instragram

Allergy statement
Menu items may contain or cross contact with eggs, wheat,
sesame seed, nuts and milk, please ask our staffs more information
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[Matta ashita ne]

matta ashita (ne)" means see again tomorrow e  —— -
ﬁ matta.melbourne matta.melbourne



