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|| R4. Tantanmen 18
Spicy chili flavored pork broth with ground pork, bean sprouts,
baby bok choy, bamboo shoots and green onion.
D R5. Tsukemen 517
Chilled ramen dipped in a separate bowl of spicy pork broth with
soft boiled half egg, roasted pork belly, bamboo shoots, woodear
mushroom, green onion and topped with sliced seaweed. D D1. Katsu Don 15
*Small plates may take longer time to cook, ramen might D Y tari R 515 Deep-fried pork cutlets with egg and green onion on rice.
be served first. R6. Vegetarian rRamen
Vegetable broth with baby bok choy, bean sprouts, bamboo D D2. Oyako Don 15
D S1. Edamame $6 shoots, lotus roots, green onion and topped with red ginger. Stewed chicken thigh with egg and green onion onrice.
Boiled soybeans. | | rR7. ShoyuRamen 15 | | p3. unaDon $21
D S2. Gvyoza sg Soy sauce based chicken broth with roasted pork belly, soft Broiled bbq fresh water eel (unagi) over rice.
. Ho¥nemade pan-fried pork dumplings boiled half egg, bamboo shoots, green onion and seaweed. D D4 Teriqui Don 515
D s3. Tatsuta Age g D R8. Mazemen $17 Rice topped with chicken thigh meat in a teriyaki sauce.
: Deen-fried hg K inated i Ramen with no broth mixed in soy sauce based flavor, ground . $
eep-iried chicken marinated in soy sauce. pork, bamboo shoots, green onion, woodear mushroom, D D5. thsu Curry RICQ 16
D S4. Jumbo Ebi Shumai sg sliced seaweed and topped with fried egg. Rice and pork cutlet with curry sauce.
Steamed giant shrimp dumplings. D R9. Chicken Katsu Ramen $18 D D6. c;urry Rice $13
D S5. Kurobuta Sausage g8 Soy sauce based chicken broth with bean sprouts, soft boiled Rice with Japanese curry sauce.
: o i : half egg, bamboo shoots, green onion served with chicken $
ioted lapanese prime pork sousags katsu on the side. D o7 Igggp%rli\gc?ge?af?)gt?y with egg and green onion on rice 16
S6. 512 : :
D ggef;_ﬁ!;glsloﬁrcfoz L D R10. Smoked Beef Brisket Ramen 18 D D8. Chashu D 515
' Soy sauce based chicken broth with smoked beef brisket, : ashu .on . . .
D S7. Tako Yaki sg baby bok choy, bean sprouts, bamboo shoots, green onion Roast pork with egg, mayonnaise and green onion on rice.
Broiled wheat flour ball with octopus. topped with red ginger. D D9. Gyu Don (Beef) 15
D s8. chashu Bun s8 D R11. Kimchi Ramen 15 Rice topped with beef and onion simmered in broth.
Pork belly bun. Kimchi flavored chicken broth with kimchi, roasted pork belly, $
Y soft boiled half egg, bean sprouts, bamboo shoots, woodear D D10. \I,(Vgtstu Cglrry gdo:? tlots with 16
D s9. Geso Karaage sg mushroom, and green onion. eat noodle and pork cutlets with curry sauce.
Deep fried squid legs. $
P CI ° D R12 Tomato Parmesan Ramen *15 D ot gr‘;‘erc:tyngglﬁar:vith Japanese curry sauce 1
D S10. Kaki Fry 0] Creamy tomato broth, with tomato slices, soft boiled half egg, P y :
Deep fried oysters. parmesan cheese, and arugula sprouts D D12. Tofu Teriqui Don $16
D S11. Chicken Bun 8 Hiyashi Chuka (cold noodles) *seasonal* 515 D D13. Shrimp Teriyaki 16
Deep fried chicken in a bun with japanese mayonnaise. Ramen noodles without broth. Comes with cucumber, :
seaweed salad, tomato, egg, ham and red ginger sprinkled
D S12. Seaweed Salad $7 with sesame seeds.
. . . . . * Curry sauce contains beef and vegetables.
D S13. Spicy House Dumpling 9 D R13. Udon Noodle with Fried Chicken $17.99
. s Bean sprouts, woodear mushroom, half egg, green onion and
D S14. Brisket Bun 9 grilled chicken steak, with hot sour soup base
D S15. Spicy Cucumber $6

RAMEN Q4 RRMEN TOPPING )
D
$15 [-\

D R1. Tonkotsu Ramen Noodle Refill *3
In house made creamy pork bone broth with roasted pork belly, . .
soft boiled half egg, bamboo shoots, green onion, topped with Black Garlic Oil *1
red ginger. Our signature ramen.

=Il

9"
Bamboo Shoot 3

Red Ginger °0.50

Lotus Roots ¢0.50
Broth Refill $4.5

D . WoodEar Mushroom  $3 Bean Sprout 3 Kimchi $3.99
R2. Miso Ramen 15 *No substitutions.
Miso paste pork broth with roasted pork belly, bamboo shoots, Seaweed °0.50 Ground Pork  *3 Corn € *p| b that our food tai il and oth "
i i ease be aware that our food may contain sesame or sesame oil and other common allergens.
soft boiled half egg and green onion. Baby Bok Choy *1 Half Egg *1 Smoked Brisket °5.99 | 4 _ _ 5
D R3. Spicy Miso Ramen $15 . *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
- Spicy Tofu 3 Pork Belly (2pcs) $3 Shrimp Tempura $4.99 risk of foodborne illness especially if you have certain medical conditions.

Spicy creamy soybean paste pork broth with roasted pork
belly, bamboo shoots, soft boiled half egg and green onion.




DESSERT

Ice Credm (2 Scoops ) s $4
() ereenTea () Red Bean
TCIiYCIki ————————— e $7

O Fish Shaped Pastry with Red

Bean Paste Filling

BEVERAGES

Tropicana Pink Lemonade

Japanese Marble Soda (Ramune) 5
Original, Strawberry, Peach, Orange, Melon, and Lychee

Hot Green Tea $3
Sparkling Water $5
San pellegrino

Green Tea Bottle $4
Jasmine Green Tea Bottle $4
Milk Tea Can $4

Soft Drinks - %3
Pepsi Diet Pepsi

Dr Pepper Diet Dr Pepper
Mountain Dew Starry

Root Beer

QUR TONKOTSU RAMEN

Our tonkotsu (pork bone) broth is made with the highest quality ingredients and pork bones. Our entire cooking

Mochi lce Cream v $6.5 : : :

process takes more than 12+ hours that results in a rich and creamy white broth. We prepare each and every
O strawberry (O ereenTea topping, using only the freshest and highest quality ingredients.
O vanitia We only use 100% certified Berkshire (kurobuta pork), recognized for its juiciness, superior taste and tenderness.
Crepe VanillaCake - $5.99 Our pork comes from a number of small farms in lowa where consistent breeding and quality control is of the
Taiyaki and Ice Cream - $6.00 upmost importance.

We constantly strive to research and discover the latest emerging trends in Japanese ramen. We take great
pride and joy in our ability to provide the most authentic Japanese ramen. Most importantly, we prepare every
g % @ ramen with love and passion for the taste and satisfaction it will bring to each of our customers.
(3>

BERHSHIRE PORR

Often referred to as Kurobuta (Black Hog) in Japan, Berkshire pork is prized as much as Kobe beef. Berkshire Pork has been recognized in Japan and
around the world for many reasons, but especially for its extraordinary intramuscular marbling and flavor, which are its most distinctive characteristics
that conventional farm-raised pigs tend to lack.

100% Berkshire pigs are more expensive than conventional pigs, but if you're a true fan of pork, Heritage Berkshire is worth every delicious succulent bite.

Japan has more than 30 distinct regional ramen varieties today. Different
areas have their own unique regional variations.
Vo :

TIPS FOR
EATING DONBURI

e MIX THE TOPPING

When you eat donburi, you may wish to mix the topping
and sauce throughout the entire bowl, although many
people prefer to leave some white rice at the bottom to
eat on its own.

e LEAVE YOUR CHOPSTICKS IN
YOUR BOWL

When vyou've finished your food, don't stick your
chopsticks in the bowl but put them next to the bowl or
along the rim instead.

though you can also use it in other contexts. soybean paste of the same name.

B d c HOKKAIDO
1. SAY “ITADAKIMASU! : ViEE
Most often said to mark the beginning of a meal, : is flavored with the fermented

2. EAT FAST!

A\
You only have a five-minute window before your W
noodles lose their optimal chewiness.

TOKYO

g FUKUOKA e
3. SIP THE SOUP FIRST TONKOTSU is the Japanese word for soy
We do recommend taking a sip of the soup so - : is a viscous, creamy, and el gl el L
that you can fully appreciate the ramen'’s flavor §{?,ﬁ§;;°£?,{‘£ﬁ;’§ v ey

complexity.

L NAGOYA

MAZEMEN
is broth-less with a delicious sauce, oil
and an array of toppings.

/ it
4. SLUUUURRP! Y/ 5 : .
The slurp is an essential step in your ramen ritual, :
though it takes quite a bit of practice to get it right.



