APPCETIZER gix STIR FRY \»» 3

Chicken, Pork
PORK BUN (2) A= 1> 8 Beef (+2) / Shrimp (+2) / Combination (+3)
Steamed Buns Filled with Pork Chasu, Mayo, Lettuce

AGEDASHI TOFU (4) HIFfEL &3 7 JAPANESE FRIED RICE n
Deep Fried Tofu Served with Tempura Sauce, Grated Bz F y—NY
Daikon
= YAKISOBA % &3 13
EDAMAME z /& & 6 stir Fry Thin Noodle
Salted Steamed Soy Beans
— YAKIUDON lEE S5 X A 13
SPICY EDAMAME ¥V E J 7 Stir Fry Thick Noodle
Spicy Garlic Butter Soy Beans
CHICKEN KARAAGE h'5 & |F 7
DONBURI (Rice Bowl)
HARUMAKI (4) 33 % & 5 — N )
Crispy Japanese Vegetables Spring Roll 7 ’r Z /_J_\ '7 ) l/
GYOZA STEAM [ PAN FRIED (6) 7
[CHICKEN and VEGETABLE] &5 & CHICKEN TERIYAKI 8
Japanese Chicken Pot Stickers FEXUoBDOES
IKA GESO AGE T h Dt F#H(F 8 CHASHU DON (PORK) 8
Deep Fried Squid Tentacles Fy—a—KRYy
TAKOYAKI (6) =Ci & 8
Octopus Balls with Savory Glazed Mayonnaise and GYU DON (BEEF) +# 9
Bonito Flakes .
CURRY DON AL —FkK > 6

KANI FRIES =754 S 8
Shredded Crab Meat with Spicy Aioli on Fries

cickeKaRaroEsAAD 8 KIDS MENU v Xx= 23—

Japanese Chicken Salad with Ginger Dressing

PLAIN RAMEN 10

GOMA Q W &w>5Db 4 TL=r5—X>

Crunchy Japanese Cucumber with Sesame Dressing Noodle and Broth [Choose : Tonkotsu, Miso or Shoyu]

SHISHITO PEPPER ¥iF&E J 7 FRIED CHICKEN AND FRIES 8
7514 FFF2ET7354

JAPANESE PICKLES MEDLEY 4

EBEYMARL— JAPANESE HAMBURGER 10
STEAK (HAMBAGU) N> NY

MISO SOUP & &t 3 Choose : Side Fries or Rice

5V ////7/77 0T/ 77 T/ 7 s T/ T/ T/ T 7/ T/ s P/ /



DY/l PR

RAMEN > — x>

HOHDORA—THEKXEFT

SHIRO FUKU [WHITE] L 3 3¢
Signature Tonkotsu [Pork] Broth, Thin Noodle Pork Belly,
Ajitama, Kikurage, Menma, Scallion, Nori

AKA FUKU [RED] &» 3K S

Signature Tonkotsu Broth with Spicy Umami Paste, Thin
Noodle, Ajitama, Kikurage, Pork Belly, Scallion, Corn, Nori

KURO FUKU [BLACK] < % 3¢
Signature Tonkotsu Broth with Black Garlic Oil, Thin Noodle,
Pork Belly, Ajitama, Kikurage, Menma, Scallion, Nori

TAN TAN RAMEN B4 %5 4

Spicy Sesame Chicken Broth, Wavy Noodle, Ground Chicken,
Ajitama, Kikurage, Scallion, Bok Choy, Nori

MISO FUKU & & .3 <
Chicken Broth with Miso Blend, Wavy Noodle, Ajitama,
Kikurage, Pork Belly, Scallion, Corn, Nori

SHOYU FUKU L &® 3 <
Signature Shoyu, Chicken Broth, Thin Noodle, Ajitama, Pork
Belly, Scallion, Menma, Naruto, Nori

MAZAMEN YUZU FUKU

[BROTHLESS] & ®HA BT 3<

Signature Yuzu Tare Wavy Noodle, Dice Pork Belly, Poached
Egg, Scallion, Naruto, Fried Shallot

GYU KARA ¥ ah5 4
Spicy Miso Beef Broth, Ajitama, Kikurage, Scallion, Nori, Bean
Sprouts, Naruto with Braised Beef

TSUKEMEN (DIPPING RAMEN)

D15

Rich Pork and Fish Broth, Pork Belly, Menma, Lime, Naruto,
Soft Boiled Egg, Cold Thick Noodle

Additional for Ramen and Udon:

* AJITAMA (7 Minute Egg) 2
* PORK BELLY
* KIKURAGE (Wood Ear Mushroom)

|

|

|

| « SCALLION
|

: + SPICY UMAMI (Hot Sauce)

|

|

|

|

¢ NARUTO (Fish Cake)

* CORN
* NORI (Dried Seaweed)

1
1
1
« FRIED SHALLOT 1. upown
3
2
1

* BLACK GARLIC OIL * BOK CHOY

* POACHED EGG
¢ MENMA (Fermented Bamboo Shoots)

Y/l PR Y/l PR

o KAEDAMA (Extra Noodle)

13

14

14

14

13

13

12

15

* INARI (Fried Tofu Pounches)

s/l PR

UDON 5 A

Japanese Thick Noodle Made From Wheat Flour

KAKIAGE UDON " ZFi#ZiF¥f S A
Shoyu Bonito Dashi Broth, Udon, Scallion, Naruto, Kakiage
[Shredded Vegetable Tempura]

CROQUETTEUDON OOvY 75 A

Shoyu Bonito Dashi Broth, Udon, Scallion, Naruto, Vegetable
Croquette [Deep Fried Smash Potato]

SHRIMP TEMPURA UDON
IEXRSS5A

Shoyu Bonito Dashi Broth, Udon, Scallion, Naruto, Shrimp
Tempura

TOFU UDON EE5 X A
Shoyu Bonito Dashi Broth, Udon, Scallion, Naruto, Inari Tofu

KARAAGE UDON 5B IF5 A
Shoyu Bonito Dashi Broth, Udon, Scallion, Naruto, Karaage

BEEF UDON 5 Y A

Shoyu Bonito Dashi Broth, Udon, Naruto, Scallion, Onion,
Thin Slice Marinated Beef

DANDAN UDON FATEAS A S
Udon, Spicy Ground Pork, Scallion, Sesame Seed

DESSERT F#—+

12

12

14

12

12

14

KATSU » v

Japanese Style Deep Fried Blanked with Japanese

Butter and Panko

Served with:
Steam Rice / Fried Rice (+2)
Add Japanese Curry (+3)

Miso Soup (Dine in Only), Japanese Pickled, Salad

TON KATSU [PORK] > HY

TORI KATSU [CHICKEN] F¥%>AhY
GYU KATSU [BEEF] &hvY

EBI KATSU [PRAWNS] XU H D
CHESSE TONKATSU

[MOZZARELLA, PORK] F—Xt AHD

PREMIUM

HOKKAIDO EGG TART
twEETYI2ILE

CHEESE CAKE ¥F— X4 —=*

MOCHI ICE CREAM (2)
HbET7M1RAIV—L4L
[GREENTEA, STRAWBERRY,
MANGO, BLACK SESAME]

JAPANESE COTTON

CHEESECAKE M1%F—X7—=*%

Y/l s/ PR

/s PR

V7PN

KUROBUTA KATSU
[BERKSHIRE PORK] K 3 37 »D

DRINK 1> &

BOTTLE SODA
GOLD PEAK ICE TEA
TOPO CICO
GATORADE

GREEN TEA COLD
GREEN TEA HOT
RAMUNE

/7l PR s/ PR

14
14
17
17
16
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2.5

3.5

s/ PR
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