STREET BITES

Japanese Popcorn Chicken - 9.00
(Japanese-style fried chicken, shredded

cabbage on the side and yuzu miso mayonaise)

Crispy Skirt Gyoza Chicken/Beef/Eclamame
-10.00/11.00/10.00
(Japanese pan-fried dumplings finished with a
thin, lacy golden crust. Crunchy on the bottom,
tender and juicy inside.)

Edamame / Truffle Edamame - 6.00 /12.00
(Edamame is an East Asian dish prepared with
immature soybeans in their pods)

Takoyaki - 9.00
(Japanese Octopus Balls, filled with tender
octopus and topped with savory takoyaki sauce,
yuzu mayo, bonito flakes, and aonori)

Seaweed Salad - 3.00

AIRO BOWLS

Japanese Curry Katsu Rice Bowl - 19.95
Choice of Protein: Chicken / Pork
(Homemade Japanese curry, onion, carrot,
potato, spices, pickle ginger, cabbage)

Japanese Classic Katsu Don (Rice Bowl) - 19.99
Choice of Protein: Chicken / Pork
(Tender katsu and sweet onions simmered in
Japanese soy broth, soft egg over steamed rice.)

Yakisoba Noodle - 18.99
Choice of Protein: Chicken / Pork
(Japanese-style stir-fried noodles tossed in a
savory house-made sauce with with cabbage,
carrots, onions, aonori, and pickled ginger.

COLD SANDO

© Tamago Sando - 12.95
(soft-boiled jidori egg, kewpie mayo)

Strawberry Sando - 11.95
(sweet cream, strawberry)

Matcha Strawberry Sando - 13.50

(matcha cream, redbean cream, strawberry)

Sando Duo - 14.95

(Choose 2 types of cold sandos - half size each.
Each selection will be served as a half portion)

HOT SANDO

Tonkatsu Sando - 12.95
(pork loin, 100% compart duroc)

Chicken Katsu Sando - 12.50
(chicken thigh from Bell&Evans)

Shiro Katsu Sando - 16.50
(chicken breast, sliced tomato, lettuce,
thousand island dressing)

Salmon Katsu Sando - 16.95
(cured scottish salmon steak,
japanese style tartar sauce)

Golden Ebi Sando -13.50
(tempura shrimp, avocado, corn kernels,
egg, red cabbage, togarashi)

ONIGIRI

Onigiri Duo - 10.50
Classic Onigiri 1pc - 3.50
Creamy Tuna Salad Onigiri 1pc - 5.00
Savory Salmon Onigiri 1pcs - 5.95

Premium Beef Sukiyaki Onigiri 1pc - 6.90
Traditional Umeboshi Onigiri 1pc - 5.00

Advisory: Our dishes may contain or come into contact with common allergens (egg, dairy, soy, wheat, shellfish, etc.). Please inform your server of any dietary concerns.
Sandos marked with © may be served raw or undercooked.
Consuming raw or undercooked items may increase your risk of foodborne illness. Cold items are prepared fresh daily in limited quantities and may sell out.
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CRAFKFTED DRINRKS

Iced Matcha Latte - 6.25
Iced Mumu’s Matcha Strawberry - 6.50
Iced Matcha Mango - 6.50
Iced Matcha Lemonade - 6.95

Iced Matcha Brown Sugar - 6.95

Yuzu Sparkling Lemonade - 6.95
Strawberry Lemonade - 6.25
Mango Lemonade - 6.25
Strawberry & Mango Lemondade - 6.50

Milk options:
Whole milk/Oat milk (+$1)

CANNED DRINKRS

Kimino Sparkling Yuzu - 8.00
Kimino Sparkling Momo - 8.00
Kimino Sparkling Ume - 8.00
Kimino Sparkling Ringo - 8.00
Kimino Sparkling Mikan - 8.00
UCC Hawaii Kona Coffee - 6.00
Calpico Soda - 5.50
Coke / Diet Coke / Sprite Tea - 3.00
Still water - 5.00
St.Pellecrino Sparkling Water - 5.00

COCOCNUT GROVE
JPN STREET FOOD

MUMU

AIRO SNACKS

UHA Milk Candy Salt Milk - 3.59
UHA Milk Candy Matcha - 3.59
UHA Milk Candy Salt Rich - 3.59
UHA Milk Candy Strawberry - 3.59

Pokcy Curnchy Strawberry - 3.99
Pokcy Regular Strawberry - 3.99
Pokcy Curnchy Matcha - 3.99

AIRO BARERY

Classic Shokupan Milk Bread -12.00
(Baked fresh daily with premium American
flour. Features a pillowy-soft texture and a

touch of subtle sweetness.)

Premium Shokupan Milk Bread - 16.00
(Handcrafted daily in limited quantities.
Made with celebrated Japanese flour and
the traditional Tangzhong method for an
extraordinarily silky, ultra-soft loaf.)

AIRO SAUCES

Homemade Tonkatsu sauce - 1.50
Homemade Thousand Island sauce - 1.50
Homemade Yuzu Miso Mayo - 1.50

Homemade Tartare Paste -1.50

Advisory: Our dishes may contain or come into contact with common allergens (egg, dairy, soy, wheat, shellfish, etc.). Please inform your server of any dietary concerns.
Sandos marked with © may be served raw or undercooked.
Consuming raw or undercooked items may increase your risk of foodborne illness. Cold items are prepared fresh daily in limited quantities and may sell out.



