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OSAKA SHOYU RAMEN
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Aged Shoyu Ramen

OSAKA TONKOTSU RAMEN
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Our pink pork and duck chashu are
gently cooked at low temperature
for 6 hours, giving them a soft,
ham-like texture. Please enjoy with
confidence.

Use ingredients
0,

i»

YALNYIB + BT yalAAsIAE + s1den yAiMIAYY + BT yaimWhHvY + 11U
Gyoza & Green Tea Set Karaage Chicken Chashu Fried Rice Chashu Rice Bowl

& Green Tea Set & Green Tea Set & Green Tea Set
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Mini OSAKA SHOYU RAMEN
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Mini Aged Shoyu Ramen 79.'

Mini OSAKA TONKOTSU RAMEN Mini HAMAGURI RAMEN
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Mini Osaka Tonkotsuhovu Ramen 99.- Mini Clam Dashi Ramen 129.-

Mini MATCHA TONKOTSU RAMEN  Mini EX SPICY TONKOTSU RAMEN
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Mini Matcha Tonkotsu Ramen 149.' Mini Devil-Spicy Ramen 169.'
KAEDAMA BUTAHUM KAMO HUM TORIHUM BUTA BARA NEGI
i o ok
Wanyyd Inmg‘g‘; HATINBUGULY AlKOU
Extra Noodles Sous-vide cooking  Sous-vide cooking  Sous-vide cooking  Braised PorkBelly = Green Onion
ﬂeglllal' 50.- PorkChashu duck Chashu Chicken Chashu Chashu
Hall  30- 70- 50.- 30.- 90.- 2.-
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Use mgredlents

T

Aged Shoyu Ramen - Deluxe
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CHASHU SHOYU RAMEN
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Our pink pork and duck chashu are |
gently cooked at low temperature

for 6 hours, giving them a soft,
ham-like texture. Please enjoy with
confidence.

Use mgredlents

B f
Pork )

Chashu Shoyu Ramen
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yANEI + vl galamsuae + vuden YAUMEANY + 1T yauMWHOENY + vNTN
Gyoza & Green Tea Set Karaage Chicken Chashu Fried Rice Chashu Rice Bowl
& Green Tea Set & Green Tea Set & Green Tea Set
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HAMAGURI RAMEN
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Clam Dashi Ramen

KAMO NEGI NIBOSHI RAMEN
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Our pink pork and duck chashu are -~
gently cooked at low temperature

for 6 hours, giving them a soft,
ham-like texture. Please enjoy with
confidence.

Use ingredients
O,

' St O |

BUTA HUM KAMO HUM TORLHUM BUTA BARA NEGI
R S 4 ) cushy

. e * &5

T i'i’fgitiﬁi Aoyl e T v
Extra Noodles Sous-vide cooking  Sous-vide cooking  Sous-vide cooking  Braised PorkBelly  Green Onion
ﬂﬂg“lar 50.- PorkChashu duck Chashu Chicken Chashu Chashu

Hall 30 70- 50.- 30.- 90.- 2-
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TONKOTSU RAMEN DX
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Use mgredlents

% '
Pork )

Tonkotsu Ramen - Deluxe

e

MlSO KAKUNI TONKOTSU RAMEN
filue n\snmasuu\s wsaunumuuumu

Use mgredlents

% ok

Miso Tonkotsu Ramen with Braised Pork Belly

TF—0vaBmR "B ok

YOG + BTN galdmsune + sl YAUMEANY + 11T yaiMmWHOENY + v
Gyoza & Green Tea Set Karaage Chicken Chashu Fried Rice Chashu Rice Bowl
& Green Tea Set & Green Tea Set & Green Tea Set
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MATCHA TONKOTSU RAMEN
ANAS NYARNTSIUY
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Use mgredlents

i)

Matcha Tonkotsu Ramen

NIBOSHI TONKOTSU RAMEN
Alus nvAnFs1Luy
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Use mgredlents

D '
Pork )

Niboshi Tonkotsu Ramen
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Extra Noodles Sous-vide cooking  Sous-vide cooking  Sous-vide cooking  Braised PorkBelly  Green Onion

) Regular 50.- Pork Chashu duck Chashu Chicken Chashu Chashu

Halt 30 70- 50.- 30.- 90.- 20-
EIEIEIEIEIEIEIEIEIEIEIEIEIEIEIEIEIEIEIEIEIEIEIE[
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TAN TAN NIKU MISO RAMEN
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Use ingredients

e @ e

Tantan Ramen with Spicy Meat Miso

TOM YUM KHUN RAMEN
ANGINY NYARFSILUY
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gt + vden yalAmsIAL + vl YAUMERNY + 11T yaimWhEY + v
Gyoza & Green Tea Set Karaage Chicken Chashu Fried Rice Chashu Rice Bowl
& Green Tea Set & Green Tea Set & Green Tea Set
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EX SPICY TONKOTSU RAMEN
Please choose your spice level. 5 1bLEI AT LAYAR
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Pork .

Devil-Spicy Ramen
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33 MA-LA TONKOTSU RAMEN
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Tonkotsu Ramen with Mala Spice

KAEBAMA BUTA HUM KAMO HUM TORLHUM BUTA BARA NEGI
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Extra Noodles Sous-vide cooking  Sous-vide cooklng Sous-vide ¢ cookmg Braised PorkBelly  Green Onion
ﬂﬂg“lar 50.- Pork Chashu duck Chashu Chicken Chashu Chashu

Halt 30 70- 50.- 30.- 90.- 20-
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189.-  NIKU MISO CHASHU DON

CHASHU DON . U ,
Braised Pork Belly Chashu Don Minced Pork and Miso Rice Bowl with
SE% LA Chopped Roasted Pork
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Regular

Regular Regular
CHASHU CHAHAN 199 TORIGARLIC CHAHAN 169.- GARLIC CHAHAN 129.-
Braised Pork Belly Chashu Fried Rice pini Chicken and Garlic Fried Rice e Garlic Fried Rice Mini
& 2 - ' - ni
dnRavykyawsudu 109.- gnwalAns:zigy 89.- dnawans:Agw 69.-
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Regular 99'
NIKU MISO CHAHAN 189.-  MENTAIGOHAN 89.- KARAAGE 3PCS
Fried rice with minced pork Mini Spicy Cod Roe Rice Fried Chicken 3pcs
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