1 m chashu, seasoned egg, sprmg
Lz;@‘] onion; wood ear mushrooms.

broth blended w:th our ongmal miso A Kombu“{kelp)k& vegetable broth,
fanad glger chashu spring onions, bean’ % . “seaweed[oil§redlonion, spring onions,
'sproutsiiwood ear mushrooms, corn. — leafy/greens;crispy potatoes, tofu.

TOPPING | Large Size $3 Extra Noodle $5 Extra Chashu $5 Braised Pork Belly $10
1/2 Seasoned Egg $2.5 Fresh Garlic $2 Spring Onion $3 Pickled Red Ginger $3
Pickled Mustard Greens $3 Wood Ear Mushroom $3 Seaweed $3 Red Chili Oil $2
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cabbageland/kimchilonithe;side:

Japanese-stylelfriedc

with/gingerzandgarlic? :
and/aromaticlflavourys -
Nut-free option available.

'\ %.in }J -
Splcy Chicken Chashu $14

A cold]porched! chlcken d:sh WlthTSpICy .

@ Edamame $3,L ' name
SaIterarm &] cIass:c 4

. Peperoncmto Edamame

chill'sauce! Sichuan: style

O
O
<
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A soft- bo:led eggq, lightl battered and,
el gg, lightly, A
deep-friediwith) teriyaki'sauce,jjapanese

mayo.

Takoya’kl $1 2

JapangseJoctopuslballs: topped with
sauce, mayo & bonito flakes.

Karaage with sweet vinegar, sauce
and‘tartan sauce"

riesgwithla Iight salt
seasoninglwith]homemadejgarlic mayo.

octous balls topped with
melted cheese.

sauce-a squeezelofigrapefruit'adds a
refreshing twist.

Thin, crispy fries*topped with
parmesan cheese.

Egg Mayo/Tak yakifsis
octopus balls topped with
creamy tartar sauce.

2
>
>
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Beer Highball Japanese Sake

Draft Beer Zopu.la_r coc:.tail in :i:parzj mad(;: Masu Sake $12
mixing whisky with soda water.

ASAHI $12 Y J . Served in a traditional sake box,

B ottle B eer High ball $ 10 slightly overflowing to show hospitality.

Stone Wood $11 Jaépaggﬁ Highball $15 Tokkuri (Carafe) $14

XXXX Gold $10 ( ) Served hot or cold in a ceramic flask

with small cups — perfect for sharing.
Asahi 0.0% (Non-Alcoholic) $11

Chu-Hai Plum Wine & Wine Soft Drink

Popular Japanese drink made P IU m Wl ne Cola $4
8 with shochu and fruit flavors.
£ . Cola Zero $4
£ ) Kinotsukasa $12
| : Lemon Chu-hi $12 (60mi) Lemonade $4
. , Kishu Umeshu 17
Grape FrUIt Chu-hl $12 (Mini Bottle 100ml) — with Whole Plum$ Ginger Ale $4
Yuzu Honey Chu-hi $12 i Ramune $5
Strawberry Chu-hi $15 Wine Orange Juice $4
. Curated Natural Wine Selection L
Mango Chu-hi $15 Available by the Bottle. Apple juice $4
, Melon Chu-hi $15 Ask for today's picks. Green Tea $4
Apple Chu-hi $15 White Sparkling Water $3
Pineapple Chu-hi $15 glass $12 bottle $ask
Red
glass $12 bottle $ask
Float Dessert

Refreshing soda topped with a scoop of
vanilla ice cream
— a fun and classic Japanese-style treat.

Matcha Salt Ice Cream $8

Creamy vanilla ice cream in a traditional
masu box, lightly topped with Japanese

Melon Float $7 Cola Float $7 matcha salt.

e
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