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Tokyo tonkotsu Shoyu Ramen Tokyo tonkotsu Shio Ramen
Soy sauce based rich pork broth, Salt based vich pork broth, handmade
handmade noodles, pork cha-shu, noodles, pork cha-shu, seasoned soft
seasoned soft boiled egg, preen onions, boiled egg, preen anions, wood-ear
wood-ear mushrooms, sesame seeds and mushrooms, sesame seeds and garlic oil,
seaweed,
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Chicken Shoyu Ramen Chicken Shio Ramen
Umami soy sauce based clear chicken Umami salt based clear chicken broth,
liroth, handmade noodles, chicken cha- handmade noodles, chicken cha-shu,
shu, seasoned soft boiled egg, green seasoned soft bolled egg, green onlons,
onions, red onion, pepper and seaweed, red onion, pepper mushroom paste and
truffle oil,
Me ) L - SEASONAL 36 JtLiam 2 2 -SEASONAL 36
Tan-tan men Tan-tan Men( withoul soup)
Pork biroth, handmade noodles, sichuan- Stchuan-style ground pork, handmade
style ground pork, green onions, onion noodles, green onions, onion and chili
and chili pepper threads, pepper threads,
TEISHOKU 3 fI
LA Pork Cutlet Set Meal 45
Corispy Dremded pork eotlet with riee, miso soug, two sides, and special lonkotsa saoee,
6 HIE R Karaage ( Japanese Fried Chicken) Teishoku 45
Jwpamesesiyle feied chichen (4 pleces) sel witl viee, miso songs, o sides, and Bomemade tietar sauce,
OTSUMAMI B2 % A
Edamame ~ 10 SOMA Salad _hed. 20
Lightly salted boiled soyheans, Shredded chicken and cabbage with miso dressing,
fimished with crispy spring roll strips,
Edamame Truffle ~ 16  Maguro (Tuna) Carpaccio 22
Eddmame sautéed in o special soy sauce and tossed with Thinly sliced tums topped with fried garlic, fried onjon,
trufile oil, with a ing of mushroom, and cilantro, drizeled with citrus soy sauce,
Karaage 12 Castella Tamago 16
Uilpﬂllﬂ'!‘iﬂ‘ Fried Chicken) Swoet and savory Inpanese omelet with fish paste,
Crispy chicken marinated in soy sauce and deep-fried 1o Insplred by castella cake
perfection,
Miso Cheese Bites 12 Tsukemono 10

Savory miso cream cheese served with crackers,

Assorted seasonal vegetables pickled to perfection,
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Chasu Don

Tender braised pork, lightly seared,

served over steamed rice with our

special green onion sauce.

regular
small
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Unagi Don

26GEL
14GEL

36GEL
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Z filt Rice
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Tender, lightly seared eel with sweet
soy glaze, served over steamed rice,
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¢ Tsuna Mayo

¢ Tsuna Mayo Spicy

¢ Teriyaki Chicken

¢ Teriyaki Chicken Mayo

e Tori Takikomi
* Konbu /

o BRIl MisoSoup
8GEL
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WATER & POPS Y7 b KV ¥ 7

Borjomi 6
Borjomi (Lemon, Orange) 6
Ramune 10
Bottled Water 6
Japanese Tea 180ml 8
Hibiscus Tea 180ml 8

JAPANESE TEAPOTS HAZ%

Genmaicha 600ml 18
Genmai Matcha 600ml 18
Hojicha 600ml 18
Sencha 600ml 18
ALCOHOL 7Z)va—)v
Beer Kirin Ichiban 13
Sapporo Black Label 14
Sapporo Reserve 13
Georgia Beer 10
Umeshu Plum Wine 60 ml 15

Atsukan Hot Sake “Subaru” 140ml 30
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Japanese Sake Profile
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Style : Junm.ui Style ¢ Junmal

Rice/Polish: Emhu_uruwn rice/60% Rice/Polish: [hibﬂ'grﬂwn rice/BR%
Profile: Gentle rice umami with soft acidity, Profile: Savory rice core with a clean, crisp finish.
1B@ml bottle Y5GEL 18@ml bottle 450EL
Mokkiri Mokkirl
B@ml 15 GEL ; ;

108ml 25 GEL
16@ml 45 GEL

BOmL 15 GEL ? \
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00ml 25 GEL _?_' g:
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One-Time Pasteurided , : I
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Style : Tokubetsu Junmai

Rice/Polish: Miyama=Nishiki/G@%

Profile: Colm nose with steady rice umam
ond bolanced ocidity,

Mokkiri
b@ml 2@ GEL

10@ml 33 GEL
160ml 6@ GEL

Style : Junmal
Rice/Polish: Miyama-Nishiki/G5%
Profile: Sharp and brisk,

with o snoppylultra-clean finish)

Mokkiri

BOml 2@ GEL
1@@ml 33 GEL
18@ml B0 GEL

Dﬂﬁ“ ) MR MokKiri

tyle : !Hnmul,ﬂdﬁ-lnjn (Japanese Style)
Rice/Polish: Yamnda-Nishiki/4@% “MokKiri™ is o serving style where o glass 15 set
Frofile: Aromatic and frult-forward, inside o wooden masu box and the soke is poured
with a sllky, delicate texture. to the brim so full that it overflows into the box,
16@ml bottle THGEL

lBml 42 GEL =

or =Y saml
18@ml 75 GEL
W ¢

Mokki
Eﬂmlu E'jnﬁEL Ly % 2 100ml A
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Premium Sake
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Sawanoi “Hojo 35" Junmai Daiginjo Tedorigawa Junmai Daiginjo

style @ Junmal Dalginjo atyle : Junmal Daigin jo
Rice/Polish: Yamada-Nishiki/35% Rice/Polish: Chiba-grown rice/6@%
Profile: Elegant ginjo aroma with silky Profile: Clean aroma with smooth umami
texture and gentle sweetness, and a crisp, dry finish.
Made in Tokyo. Made in Ishikawa.
MokkKiri Mokkiri
bAml 50 GEL 6@ml 25 GEL
100ml 80 GEL 10@ml 4@ GEL
18@ml  15@ GEL 18@ml 75 GEL
MokKiri e S
— y i 10@ml =
(Japanese Style) . (st
“MokKiri” is a serving style where a glass is set or ¥y l” b@ml
Inside o wooden masu box and the sake Is poured ]Emml t
to the brim so full that it overflows into the box.




