


TRUE LOVE IS HARD TO FIND

GOOD RAMEN
IS EVENHARDER
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Authentic ramen starts with a Tonkotst broth that is freshly cooked for

24-48 hours daily which creates a thick white broth, Our pork chashtl,
which means braised until tender, is simmered to perfection. g on
seasoned soft boiled egg that is firm on the outside, but soft and g00€Y

the inside, sprinkle with kimchi, nori, and sautéed woaf ear Mushrooms,
Mounts of fresh spring onions, marry that with our #famous ramen
noodles al dente style and you’ve got yourself a ramen bowl made to
perfection! A bowl that will wake up your taste buds and an addiction that
will make you come back for more.
Want it spicy? Love garlic with some fresh spring onions? Want chicken,
beef, or tofu? Vegetarian/Vegan style? We've got you covered! All of our

bowils can be customized to your liking and authentically made fresh daily.

50, you will get a taste of a real ramen house. Our ramen noodles are
specially sourced to ensure high quality ramen for our loyal customers. -

Our authentic Japanese noodle dishes will be a pleasurable experience for
you with irresistibly end to end length of noodles in our lovely, tended and
flavorful broths that contain 11 different bold ingredients. Obsession might

be too mild of a term for our ramen bowls!
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Pick 1 Aaman Dish

House Pork Broth Tonkotsu Pa

Creamy Sesame Vegetable Rarmer

Vvegeta ble Tempura Bowl
-

sgboro (Grounded Top Sirloin) Bowl

Hot sgndwich

$8.95
s = k topped with mozzarella and fried kimechi wilth katsu sauce
shredded chashu pork to =5
lat
« Chicken Salad F |
chepped chic ken salad dressed in avocado mayo s
soft Shell Crab Flat
‘ d soft shell crab topped with avocado mayo chopped salad
Lightly battere ™

« Avocado Flat

avocado topped with tomato and spinach covered with mozzarella
Creamy

*Full menu is available




Fresh cut yuzu ponzy yellowtail
* Beef Sashimi (6pcs)

Top sirloin with garlic ponzuy
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Albacore Tuna Sashim; (6
Albacore tuna Ssautéed in b o

* Yellowtail Sashimi (&

Ouse parlic PONIu saiice
pcs)

topped
with jalapeng and plum g
LiCe

* Tuna Poke e

Diced tuna, tomatao, fresh avocado
w

HOT

Im

* Oven Baked Avocado

* Organic Tofu Nuggets

5 crispy tofu nuggets with house avocado sauce

* Gyoza

5 pan fried pork dumpling with house soy
e Scallop Dynamite

2 oven baked shelled scallops with spicy seafood topped with mozzarella cheese
» Crispy Shrimp Pops

3 deep fried shrimp on a stick

« Takoyaki
5 octopus puffs

topped with dried bonito flakes and seaweed over house takoyaki

« Chicken Karaage

6 Japanese style fried chicken dipped in ponzu and creamy garlic

¢ |ka Tempura

Lightly battered squid legs with creamy wasabi
« Hot Stone Beef Sorboro Bowl (N

Marinated ground si

rloin with rice top ped with flying fish roe

$4.95
$6.25

$8.95
$6.5

$6.95
$7.95

57.50

§7.95

Houst SPECINTY

« Tonkatsu (Pork cutiet

Locally owned preaded deep-ined pork cut

sauce cpryed with ghredded cabbage, Tce,

Add-ons
pork Chashu
Chicken Breast
Organic Tofu
ramen noodie
geaweed
seasoned soft boll egé

82
$2
2

$2
$1
§1

and MIS0 SOUP




DESSERT
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= Mochi ice Cream (Green Tea, Sesa
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= Green Tea Créme Brulee

= Chocolate Marshmallow Mousse Cake

PEVERAGE

« Soft Drinks (Coke Products) / (Free Refills)
« |ce Tea (Free Refills)
« {3&n machai

+ Hot Green Tea

« Organic Flower Tea Pot
« Yuzu Lemonade
» Ginger Beer

« Cold Brew Green Tea (750ml)

Side
steamed Rice (Brown Rice + $1)
Miso Soup
House salad

Edamame
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