
Damo Ramen

$23

$18

$18

$17

$19

$20

$23

$20

Pickup / Delivery
Order Here!

Shio Ramen Miso Ramen

Veggie Miso Ramen  Tantanmen Curry Ramen

Shoyu  Ramen Curry Chicken Katsu Don

sushidamo58.com



Shoyu     Ramen        or          Ve ggie       Shoyu   18 
Kyoto Style Deep flavored Soy Sauce, Chashu, Menma, nitamago, Scallion,  Onion, Nori

 Miso Ramen     23
Chashu,  Menma,  Scallion,  Bean Sprout,  Bok Choy,  Corn ,  Nitamago,  

Nori, Kikurage,  Spicy or Non Spicy

Curry    Ramen     20
Classic Japanese Curry Broth, Ground Chicken, Menma, Nitamago, Scallion, Corn, Tofu,

Red Pickles Ginger

Veggie Miso Ramen     18
Vegetable Broth, Tofu, Menma,   Scallion, Bean Sprout,  Corn,  Nori,  

Kikurage, Bok Choy, Red Pickles Ginger

  Tantanmen     19 
Spicy Sesame Oil,  Ground Pork, Chashu, Menma ,  Scallion, Nitamago, Bean Sprout,

Kikurage, Bok  choy

Damo  Ramen     - Tonkotsu    23
The Original "Tonkotsu" Broth with Chashu, Nitamago, Kikurage, Menma, 

and Scallion  with Black garlic oil

Curry Chicken Katsu Don    20
Chicken Cutlet with curry Sauce over Rice 

Shio     Ramen  or  Veggie Shio    17   

Natural Solar Salt, Chashu, Menma, Nitamago, Scallion, Nori

Add on 
Chicken 5

Extra Noodles 5  Broth  3 
Chashu  5 

Vegetales  2
Nitamago  2

*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of

food borne illness.



Salad
Seaweed Salad   9 

Seaweed with Greens 

Damo Salad   8 

Mixed Organic Green with Ginger Dressing 

Kani Salad   15 

Blue Crab with Organic Green, Spicy Mayo & Tobiko 

Tofu Salad   9 

Tofu, Cucumber & Tomato, Carrot with Organic Greens 

Salmon Avocado Salad   17 

Salmon Sashimi, Avocado, Green with Sweet Chili Sauce 

Spicy Tuna Salad   17 

Tuna & Tobiko Mixed Green with Spicy Mayo Sauce 

Midori Salad   12 

Avocado & Mixed Green Salad with Ginger Dressing 

Cold Appetizers
Spicy Yellowtail Sashimi   15 

Yellowtail with Yuzu Soy Sauce, jalapeno, Kaiware 

Sunomono   15 

Assorted Sashimi with Yuzu & Ponzu Sauce 

TakoWasa   10

Chopped Raw Baby Octopus in Wasabi Sauce 

Cold Tofu   9 

Silken Tofu with Yuzu Soy sauce, Ginger, Bonito, 

Scallion 

Hot Appetizer
Edamame   6 
Boiled Soy Beans with Sea Salt 

Garlic Edamame   8 
Boiled Soy Beans with Garlic, Butter 

Cori Cori   8     
Steamed Broccoli & Shiitake Mushrooms 
with Garlic Butter Sauce 

Gyoza   7

Pan Fried Pork, Beef Or Vegetable Doupling 

Yakitori   8
Chicken on Skewers with Teriyaki Sauce 

Tori KaraAge   10 
Deep Fried Soy Flavored Chicken 

Soft Shell Crab   14 

Crispy Soft Shell Crab with Spicy Ponzu Sauce 

Fried Oysters   13 

Panko Crusted Oysters Served with Katsu Sauce 

Ikageso   12
Lightly floured & fried squid legs 

Shrimp Swirl Pops   13 
Fry Shrimp on Skewers with Mango sweet Chili Sauce 

Garlic Shrimp   13 
Broiled shrimp in light garlic Butter sauce 

Rock Shrimp   14 

Rock Shrimp Tempura with Honey Spicy Mayo 

Potato Shrimp   16 
Wrap each Shrimp with a Potato String 

Chashu Bun   12
Steamed bun filled with pork belly chashu, green 
onion, spring mix and sweet brown sauce 

Spicy Tori Karaage   12
Deep Fried Spicy Chille Flavored Chicken

Chilean Sea bass Tempura   17 
marinated in miso sauce with Wasabi mayo


