
 

 

Yakitori  7

•

Meatballs 

Soft bone   

Thigh 

Heart 

Wing 

Te matuku oyster  5 
Sando  13 

Prawn toast 15 

Sashimi  21 

Eggplant tempura  18 

Broccoli, sunflower  16 

Tue — Sat  
From 5:30 PM

Visit atomni.co.nz for bookings  



Sparkling 

Auntsfield Methode Ancestrale 2020 (Marlborough, NZ)  16 / 80 
Chartogne-tailless Sainte Anne NV (Champagne, FR)  120 

Splash! Pet Nat 2019 (Bordeaux, FR)  85 
Sextant ‘Skinbull’ Skin contact Aligoté 2019 (Bourgogne, FR)  95 

White / Skin Contact * 

Kindeli Blanco 2019 (Nelson, NZ)  15 / 75 
Amoise Chenin 2020 (Hawkes bay, NZ)  80  

Bryterlater Still Life Sauvignon blanc 2019 (North Canterbury, NZ)  15 / 75 
Mosse Le Rouchefer Chenin 2018 (Loire, FR)  120 

Kelly Washington Chardonnay 2018 (Marlborough, NZ) 18 / 90 
Sébastian Riffault Akmèniné 2016 (Sancerre, FR)  97 

Black estate Wild life Riesling 2019 (North Canterbury, NZ)  16 / 80 * 
Dario Prinčič Bianco IGT NV (Venezia Giulia, ITA)  95 * 

Neck of the wood Pinot Gris on skin 2018 (North Canterbury, NZ) 16 / 80 * 
 Escoda Els Bassotets 2018 (Catalonia, ESP)  90 * 

Yetti & the kokonut ‘Salsa Verde’ Verdelho 2020 (McLaren Vale, AU)  85 * 
Domaine Matassa Blanc 2018 (Languedoc-Roussillon, FR)  95 * 

Red  

BK Skin n Bones Pinot Noir 2019  (Adelaide Hills, AU) 16 / 80 
Felton Road Calvert Pinot Noir 2019 (Central Otago, NZ)  130 

Saorsa Syrah 2019 (Hawke’s bay, NZ)  85 
Aprentis of Devotus Pinot Noir 2017 (Martinborough, NZ)  80 

Basket Range Merlot 2019 (Adelaide Hills, AU)  17 / 85   
Urlar Pinot Noir 2017 (Wairarapa, NZ)  95 

Domaine Belleville Mercurey 1er Cru L’Evêque 2018 (Bourgogne, FR)  140  

Rosé / Chilled Red * 

Claus Preisinger Dope! 2019 (Burgenland, Austria)  18 / 90  
Huntress Waikura Rosé 2019 (Wairarapa, NZ)  16 / 80 

Domaine de L’anglore Tavel 2018 (Rhône, FR)  97  
Ochota Barrels Greenroom 2020 (Adelaide Hills, AU)  17 / 85 * 

COS Frappato 2018 (Terre Sicilliane, ITA)  85 * 
Chapuis+Chapuis Coteaux Bourguignons Rouge 2019 (Bourgogne, FR) 18 / 90 * 

Beer 

Sawmill Pilsner 350ml on Tap  10 
Parrotdog ‘Yellowhammer’ Hazy Pale ale 330ml Can  9 

Garage Project ‘Fugazi’ Light Ale (2.2%) 330ml  9 

Softs 

Sparkling Grapefruit / Lemon squash 7 
Apple & Pear Juice  6 

Antipodes Sparkling 1L  10 



 

Dessert 

Brown butter cake  10 

Digestif / Sweet wine 

Negroni 18 
Mount Edward Vermouth (Central Otago, NZ)  19 

Churton Petit Manseng 2018 (Marlborough, NZ)  15  
Marco de Bartoli Vecchio Samperi Marsala (Sicily, ITA) 13 

Tsuru-Ume Yuzu sake (Wakayama, JPN)  16 
Tsuru-Ume Plum wine (Wakayama, JPN)  17  

 

Credit card transactions incur 2.5% surcharge


