


each

Japanese deep-fried marinated 
chicken with spicy mayo.

Garlic Tonkotsu Shoyu Ramen

Tonkotsu Shoyu Ramen
�q�œ�\�m�å�”�Ý�ï�����c�����²���n�u

�5�L�F�K���S�R�U�N���E�U�R�W�K�����D�Y�R�U�H�G���Z�L�W�K���V�R�\���V�D�X�F�H
and topped with black garlic oil.
Less Sodium available.

16.50 Spicy Chicken Tan Tan
�µ�Í� �³�”�½�©�ï�»�ï�»�ï�����c�����ó�ä;¦�Ñ�f�f�u

Spicy marinated chicken, roasted sesame,
�D�Q�G���D���U�L�F�K���F�K�L�F�N�H�Q�����D�Y�R�U��

16.00

RamenRamen

All ramen served with toppings as shown.

EGGS will be served whole.

�5�H�T�X�H�V�W���R�X�U���X�Q�V�D�O�W�H�G���F�O�H�D�U���E�U�R�W�K���W�R���E�D�O�D�Q�F�H���W�K�H�����D�Y�R�U���D�Q�G���U�L�F�K�Q�H�V�V���R�I��
your ramen. Just ask your server!

+2.50

Add
corn

Shoyu Ramen
	Ç�	�å�”�Ý�ï�����c�������	�n�u

Flavored with slightly sweet 
soy sauce, pork and chicken 
broth. Less Sodium available.

14.50 Yuzu Shio Ramen
�•�c���å�”�Ý�ï�����c�������ó�ø�¯�n�u

French sea salt, kelp, Japanese
citrus, pork and chicken broth. 
Less Sodium available.

16.50 Spicy Ramen
�µ�Í� �³�”�å�”�Ý�ï�����c�����ä�̄ �n�u

�5�L�F�K���S�R�U�N���E�U�R�W�K�����D�Y�R�U�H�G���Z�L�W�K���D���K�R�X�V�H�P�D�G�H���E�O�H�Q�G���R�I���F�K�L�O�L�H�V�����J�D�U�O�L�F��
�D�Q�G���V�S�L�F�H�V�����*�H�N�L�N�D�U�D���U�D�P�H�Q�����D�G�G���+�D�E�D�Q�H�U�R�����D�����H�U�\���U�D�P�H�Q���R�S�W�L�R�Q��
Spiciness:        mild /         regular /           hot. Less Sodium available.

17.00 Gekikara Ramen
�9
��å�”�Ý�ï�����c�����9�ä�n�u

17.50 17.00

Please ask your server regarding vegetarian and made without gluten menu

Made without Gluten Our signature Vegetarian Egg

+2.50

Add
Tofu

+4.50

Add
pork belly

+4.50

Add
pork belly

�v���›�ñ���Ç�ï�Ç�«�q�œ�\�m	Ç�	�å�”�Ý�ï
�v�”�›�ñ
¹�ó�²�����	�n�u

�6�S�H�F�L�D�O�W�\���H�[�W�U�D���U�L�F�K���V�K�R�\�X�����D�Y�R�U�H�G���S�R�U�N���E�U�R�W�K
with an abundance of garlic. Less Sodium available.

All Star Ramen 24.00

�¦�”�ç�µ�»�”�å�”�Ý�ï �����c�����"�M�M���4�U�B�S��
¶�Ì
U�n�u

A deluxe version of your favorite ramen, 
featuring rich shoyu pork broth with garlic, 
topped with tender pork belly, chicken chashu, 
and all the classic toppings. 
Less Sodium available.

Shio Ramen
���å�”�Ý�ï�����c�����ø�¯�n�u

Flavored with French sea salt,
kelp, bonito, pork and chicken
broth. Less Sodium available.

14.50 Chicken Rich Ramen
�2
(�l�å�”�Ý�ï�����c����	m;¦�n�u

Hearty broth with no pork,
topped with chicken chashu.
Less Sodium available.

17.00 Miso Ramen
�¯
»�å�”�Ý�ï�����c�����›
¬�z�‚�“�¯
»�n�u

Rich pork broth blended with a 
Hokkaido miso and garlic paste.

16.00 Spicy Miso Ramen

��¯
»�å�”�Ý�ï�����c�����ä�¯�¯
»�n�u

Rich pork broth blended with
Hokkaido miso, garlic paste, 
and spicy miso paste.

16.50 Hakata Ramen

$���å�”�Ý�ï�����c����
$���n�u

Rich tonkotsu broth, non curly noodle 
topped with pork belly, bean sprouts,
woodear mushroom and green onion.

17.00 Vegetable Ramen
�Õ� �́»�Ò�ç�å�”�Ý�ï�����c������	ï�n�u

All-vegetarian shiitake mushroom
�D�Q�G���Y�H�J�H�W�D�E�O�H���V�W�R�F�N�������D�Y�R�U�H�G���Z�L�W�K
miso, sesame, and Tamari soy sauce.

*Upgrade to Kale noodles +$1

15.00

+2.50

Add
corn

+4.50

Add
pork belly

+4.50

Add
pork belly

+4.00

Add
Vegan 

Pork Belly

+2.50

Add
beansprouts

+2.50

Add
beansprouts

+2.50

Add
beansprouts

+2.50

Add
beansprouts

Chicken Shio Ramen / Shoyu Ramen
�2�f�y�	����	Ç�	�
�����c����;¦�l�n�u�	�ø�¯�����	�


Choose between shoyu or shio ramen topped with
chicken chashu. *Soup is a blend of pork and chicken. 
Less Sodium available.

14.50

+2.50

Add
Roasted
Seaweed

+3.00

Add
Soft-Boiled

Egg

+3.00

Add
Soft-Boiled

Egg

Tonkotsu  /  Chicken

Tsukemen Dipping Noodles
�m�Z�Ù�����c�����ñ�°���u���	�²��������	Ç�	������;¦
(�l�


�)�O�D�W���Q�R�R�G�O�H�V���G�L�S�S�H�G���L�Q�W�R���H�[�W�U�D�����D�Y�R�U�I�X�O���E�U�R�W�K�����$�I�W�H�U���H�D�W�L�Q�J
noodles, add clear broth into the tsukemen soup for drinking.
Choose noodle: Cold / Hot      Less Sodium available.

16.00

Tonkotsu / Shoyu / Chicken

ToppingsToppings

2.50 each4.00

Jalapeno
�Ë�å�Ö�”�Ç�ã�����c�����}
b���ä�f

Beansprouts
�‹�•� �̀����c�����~�j

Scallions
�É�ª�����c�����â�¾

Woodear Mushrooms
�©�«�å�®���c����"
�æ�Ö

Spinach
�„�O�•�œ
ò�����c�����ó�J

Greens
�ú�J�����c�������J

Tofu
�~
×�����c�����~
×

Corn
� �̄”�ï�����c�����Ä��

Chicken Chashu
�2�½�ß�”�³�á�”�����c����;¦�%�Ñ

Tan Tan Chicken
�2�f�…�–�����c�����ó�ä;¦�Ü�Ñ

Pork Chashu ( 1pc )
�²�½�ß�”�³�á�”�����c�����Ô�Ü�%�Ñ

Shrimp Tempura
�‚�Ý�1�€�’�����c�����1
Ê�O�\

Roasted Seaweed
�w�“�����c�����‚�=

�¯�Ä�����c�����l	ú�•

Bamboo Shoots
�Ý�ï�Ú�����c�����T�á

Fish Cake
�T�‡�…�\�����c�����•
X

each3.00

Kimchi
�©�Ü�½�����c�����P�J

each4.00

Flavored Broth
�µ�”�Ó�����c����
é�¯�j�l

each4.25

Pork Belly Chashu ( 1pc )
�²�Ì�å�����c�����X�’�V

each4.50

Vegan Pork Belly
�ð�Ÿ�”� �̈ï�²�Ì�å�����c����
É�’�V�Ñ

each4.50

Seasoned Soft-boiled egg
Hard boiled egg available

In Japan, Izakaya items are side dishes that are freshly made to order, often served 
�Z�L�W�K���5�D�P�H�Q�����3�O�H�D�V�H���Q�R�W�L�I�\���\�R�X�U���V�H�U�Y�H�U���L�I���\�R�X���S�U�H�I�H�U���\�R�X�U���L�]�D�N�D�\�D���W�R���F�R�P�H���R�X�W�����U�V�W��

IzakayaIzakaya

Chicken Karaage
�2�\�2�[�����c�����è
é�µ;¦

9.00 9.50

Boiled soybeans with sea salt.

Edamame (plain)
�¬�~���	�¦�æ� �́Æ�ç�
�����c�����ß�~���	�j�¯�


5.50

Delight in the crunch of our lotus root slices, 
perfectly seasoned with a kick of shichimi
togarashi.

Renkon Chips
�è�ï� �̄ï�½�¿�Ó�µ�����c�����è
é�µ�@�"

7.50

Crispy and golden, our Age Ebi Shumai features 
juicy shrimp and onion, served with a sweet chili 
sauce or a soy-vinegar dipping sauce with karashi 
mustard.

Age Ebi Shumai
�‚�Ý�w�2�[�³�á�¢�Ú� �����c�����%�µ�\�Ñ�o

8.50

Deep-fried tofu topped with okonomi sauce, Japanese 
�P�D�\�R�����D�R�Q�R�U�L�����D�N�H�V�����J�U�H�H�Q���R�Q�L�R�Q�V�����D�Q�G���S�L�F�N�O�H�G���J�L�Q�J�H�U���I�R�U��
�D���G�H�O�L�F�L�R�X�V���I�X�V�L�R�Q���R�I�����D�Y�R�U�V��

Atsuage
�°�2�[�w�S�·�ˆ	®�V
é�����c�����Ô�Ü�%�µ�~
×

8.50

Vegetable spring rolls have a crispy outer layer and 
�D���I�U�H�V�K�����M�X�L�F�\���Y�H�J�H�W�D�E�O�H�����O�O�L�Q�J�����P�D�N�L�Q�J���W�K�H�P���D���K�H�D�O�W�K�\��
choice for vegetarians.

Vegetable Harumaki
�ú�J	_�è�V�����c�������J	_�à

8.00

Pan-fried dumplings served with a 
soy-vinegar dipping sauce.

Gyoza (pork /     vegetable)
�$� ���	�²�������ú�J�
�����c�����Ô�Ü
•�$���	�X�Ñ���������J�


7.50

Crispy, juicy Japanese deep-fried chicken on a
bed of lettuce greens, cucumber and tomato, 
and drizzled with our special sesame dressing.

Karaage Salad
�2�\�2�[�±�å�¼�����c�����è
é�µ;¦�+�n

14.50

Savor our classic Tonkatsu, crispy on the outside 
and tender on the inside, with every bite leaving 
you wanting more!

Tonkatsu
�q�œ�T�m�����c�����Ô�Ü�µ�X
	

12.50

Octopus dumplings with aonori, okonomi sauce,
�P�D�\�R�����D�Q�G���E�R�Q�L�W�R�����D�N�H�V��

Takoyaki Octopus Dumplings
�h�\	®�V���	���m�
�����c����	·�•��� ���	���x�


Traditional Japanese stuffed riceball. 
�&�K�R�R�V�H���E�H�W�Z�H�H�Q���W�Z�R�����D�Y�R�U�V��

Onigiri (Bonito /     Tuna Mayo)
�S�t�W�“���	�S�T�T�������À�Æ�Ú�ä�
�����c�����è
é�Í�•�������œ�•�+�n

6.00

Deep-fried tofu in hot broth with 
grated ginger, radish, green onions, 
�D�Q�G���E�R�Q�L�W�R�����D�N�H�V��

Agedashi Tofu
�2�[	Z� �̀~
×�����c�����è
é�2	Z�~
×

8.00

Tender pork belly or karaage sandwiched in a 
���X�I�I�\���E�X�Q���Z�L�W�K���J�U�H�H�Q���R�Q�L�R�Q�V���D�Q�G���F�X�F�X�P�E�H�U��

Pork Bun / Karaage Bun
�Ù�”�«�Ì�ï�������2�\�2�[�Ì�ï�����c�����Ô�Ü�Þ�A���	�X�Ñ�������µ;¦�


7.00

Soft tofu, shredded chicken, seaweed, and cucumber 
with vinaigrette and sesame dressing.

House Salad
�K�D�½�©�ï�~
×�±�å�¼�����c�����K�D�›
a;¦�¾�~
×�+�n

8.50

9.50

Housemade crispy marinated chicken 
wings topped with a citrusy garlic glaze.

Chicken Wings
	��Ë
Œ�����c�����ó�%;¦�/

Deep-fried prawn cutlet drizzled
with okonomi sauce.

Prawn Cutlet
�‚�Ý�T�m���c���%�µ�\�ë

9.50

Deep-fried vegetable croquette 
drizzled with okonomi sauce.

Potato Croquette
� �̄é�¿�­�����c�����D�œ�ë

8.00

Traditional deep-fried squid tentacles 
with shichimi chili pepper.

Geso Karaage
� �§�®�¹�w�\�2�[�����c�����%�µ�}�•Lþ

10.50

Assorted shrimp and seasonal 
vegetables served with tempura sauce.
Add shrimp +$4

Assorted Tempura
�1�€�’
]�“�ù�˜�d�����c����
ð�ù�1
Ê�O

13.50

Additional Noodles �8�Q�Ä�����c�������u

+$1

Noodle Types:     Thin      Wavy      Flat

Upgrade Noodles:      Yam          Kale     Hakata

*�)�;���r�u�;�r�-�u�;���=�o�o�7���‰�b�|�_���ˆ�;�]�;�|�-�u�b�-�m���b�m�]�u�;�7�b�;�m�|�v�:�����o�‰�;�ˆ�;�u�7���7�†�;���|�o���|�_�;���m�-�|�†�u�;���o�=���o�†�u���h�b�|�1�_�;�m���o�r�;�u�-	ž�o�m�v�7���‰�;���1�-�m�m�o�|���]�†�-�u�-�m�|�;�;���1�u�o�v�v���1�o�m�|�-�l�b�m�-	ž�o�m�:��
*�����m���•�v�w���]�u�-�|�†�b�|�‹���‰�b�t�t���0�;���-�r�r�t�b�;�7���|�o���r�-�u	ž�;�v���o�=���u���o�u���l�o�u�;��*���t�;�-�v�;���b�m�=�o�u�l���v�;�u�ˆ�;�u�v���o�=���-�m�‹���-�t�t�;�u�]�b�;�v��*���Š�|�u�-�����-�‹�o�7���"�r�b�1�‹�����-�‹�o�7�����h�o�m�o�l�b���"�-�†�1�;���-�m�7���"�;�v�-�l�;���7�u�;�v�v�b�m�]���j�•���;�-�1�_


