Please select
your Ramen.




Soy Sauce Ramen | Salt Ramen

So Sauce Ramen S0y Sauce Ramen+Seasoned Egg

Regular Size Large - Size Regular Size Large . Size
950H ] 1050H ] 1050H j 1150H ’

SOY Sauce Ramén+80 of Sov Sauce Ramen+Seasoned Egg SO llC men
Sliced Pork Chashu gog of Sliced Pork Chashu ~ +120g ¢ of Sliced Pork Chashu

Regu lar Size Large Slze Regu lar Size Large Slze Regu lar Size Large Slze
1050P3 ] 1150P3 ] 1150P3 ’ 1250P3 ] 1150P3 ] 1250P3 ’

PorkChashu'&

Green|Onions|Over Rice
We use Niigata Koshihikari

rice.Please enjoy pour ramen

rkChashu &
Ochazuke Ric | B e 1
300M '

Add'your;favorite toppings Beer

KIK i.lJ\J BEER

-&HEY

\ Seasoned Egg Sp inach | Extra Pork Chashu 7 Bices 0 Seaweed Seasoned Bamboo Sl o panese Leek | Bottled Beer
100 IOOPJ 100H o0 ShOOS OO0 O0H (334ml)  DOO0M




Salt Ramen ; Soy Sauce Ramen

§al Ramen Salt Ramen+Seasoned 1 Bgg

Regular Size Large\Size egular Size Large Size
950H ] 1050H ] IOSOPJ ] 1150H ]

Salt Ramen+80g of Salt Ramen+Seasoned Egg Salt Ra?iﬁe%HZOg of

Sliced Pork Chashu +80g of Sliced Pork Chashu Sliced Pork Chashu
Regu lar Size Large Slze Regu lar Size Large Slze Regu lar Size Large Slze |
1050P3 ] 1150P3 J 1150P3 J 1250P3 J 1150P3 J 1250P3 J
S | [PorkChashu& L2 ks
ﬁ»" Green|Onions{Oyer Rice % :

_ ":; s o We use Niigata Koshihikari ’ 3. | - |
i FT rice.Please enjoy pour ramen " £ o R 2
Y kChashu & r . - e
Ochazuke Rice i i PorkChashu & RawEgg o Rice | Rice | Large Rice
- green Onions rice.
300H 300H | 150m | 200H

Add'your: favorite toppings Beer

K ﬁJJ i_IJ\J BEER

-&HEY

Seasoned Egg Sp inach | Extra Pork Chashu 7 Bices 0 Seaweed Seasoned Bamboo » Sl o panese Leek Bottled Beer
100 IOOPJ 100M o0M Soos 50rf 50H (334ml)  DOO0M



