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RAMEN &
IZAKAYA

COMBINATION

(Please choose your Ramen)

+ o

. Pork Gyoza Plus 4.20

4pcs & Salad

. Karaage Plus 4.20

3pcs Crispy Chicken & Salad
. Pork Bun & Salad
. Chicken Bun & Saiad
. Vegetable Bun & Salad

Plus 3.90
Plus 3.90
Plus 3.50
Plus 4.20
Plus 4.80

. Prawn Bun & Salad

. Small Pork Chashu Don
& Salad

. Small Torimayo Don Plus 4.80

Chicken Mayo & Salad

. Small Japanese Curry Plus 5.80

Don & Salad

9. Hakata Meshi & Salad
Mustard leaves/ chilli fish roe/
pickles/ seaweed

Plus 5.80

10. Salmon Avocado Don Plus 5.80

& Salad

11. Una Don & Salad Plus 6.80

12. Teriyaki Salmon Don Plus 6.80

& Salad

13. Wagyu Beef Teriyaki Don Plus 10.80

& Salad

14. Sushi Roll
6pcs Spicy Salmon Roll & Salad

Plus 5.80

Chicken Steamed
Bun Burger

Pork Steamed
Bun Burger e

Prawn Steamed
Bun Burger

Vegetable Steamed
Bun Burger

Steamed Bun Burger

Pork 4.80

steamed bun with slow cook Barossa pork belly / lettuce /
edamame dip/ tomato./ red onion / apple sauce/ Kewpie
mayonnaise / original sauce

Chicken 4.80

steamed bun with deep fried crumbed chicken / lettuce /
edamame/ dip/ tomato / red onion / Kewpie mayonnaise /
original sauce *recommend salsa chilli sauce

Prawn % 4.80

steamed bun with deep fried crumbed prawn / lettuce /
edamame dip/ tomato / red onion / Kewpie mayonnaise /
original sauce *recommend salsa chilli sauce

Vegetable 3.80

Steamed bun with TANMEN (stir fry vegetables) / Kewpie
mayonnaise / original sauce
*recommend salsa chilli sauce

Duck 7.80

steamed bun with steam duck / lettuce / edamame dip/
tomato / red onion / Kewpie mayonnaise / mustard / Peking
duck sauce

Wagyu 9.80

steamed bun with slow cook Wagyu cheek/ mix lettuce /
edamame dip/ tomato / red onion / Kewpie mayonnaise /
fresh Wasabi / chives / Teriyaki sauce

0.50

**extra chilli vegetable salsa sauce

Vegetables and fish cakes in a light chicken

and soy flavoured Dashi broth. Served with
ginger soy sauce for dipping

1. Tamago (egg) 1.90
2. Daikon (radish) 1.90
3. Jagaimo (potato) 1.90
4. Chikuwa (fish cake) 1.90
5. Goboten (fish cake with veg) 1.90
6. Atsuage (deep fried tofu) 1.90
7. Arabiki (coarse ground sausage)  3.50
8. Wagyu 6.80

(from Mayura Station+8~9 full blood wagyu)
9. Naruto (fish cake) 3.50
10. Tori Tsukune (chicken mince balls) 3.50
11. Himeji Oden Moriawase 6 10.80
(Tsukune, Daikon radish, potato, chikuwa, fried
Tofu, egg, etc)

Sthoteade Pemiam
Lonety Bente Bex
MIEEAH
Please choose your Ramen (small)

SAGANO IEIFEF - 3 kinds 28.00

Sashimi / grilled fish / Karaage (deep fried chicken) + choice

of small Ramen + today’s Sushi & dessert

KAMOGAWA #E)I| -4 kinds 35.00

Sashimi / Zensai (assorted appetizers) / karaage chicken/
Teriyaki Wagyu beef +choice of small Ramen + today's -
Sushi & dessert

Tbrimayo Don

@ore Bowls & Cuvry

Mix White & Black Rice & Quinoa

Pork Chashu Don Reg 8.80 / Sml 5.80
Slowly braised pork belly, spinach and egg omelette with
rice

Reg 8.80 / Sml 5.80
Grilled Teriyaki chicken with mayonnaise, spinach and egg
omelette with rice

Japanese Curry Don Reg 10.80 / Sml 7.80

Japanese curry-rice with fried chicken

Hakata Meshi Reg 10.80 / Sml 7.80

Rice topped with dried seaweed, egg omelette, pickled
mustard leaves and spicy cod roe

Salmon Avocado Don Reg 10.80 / Sml 7.80
Salmon sashimi & avocado tossed in wasabi soy sauce,
diced and served on top of sushi rice. Sprinkled with Tobiko
and shredded seaweed and chilli.

Una Don Reg 12.80 / Sml 8.80

Grilled Japanese eel, spinach and egg omelette on rice

Salmon Teriyaki Don Reg 12.80 / Sml 8.80

Grilled salmon, spinach and egg omelette on rice

Wagyu Beef Reg 18.80 / Sml 13.30

Teriyaki Don

Grilled beef, spinach and egg omelette on rice

Salmon Avocado Don* Wagyu Beef Teriyaki Don*

*Small serving size pictured

Seappood, Chefy Tsting Menn
SETOUCHI #F X - 6 Course 48.00 -

(Includes a glass of sparking, Daiginjo 60ml or Kirin tap
beer 350ml on arrival)

Warm Edamame/seafood ceviche

Zensai (assorted appetizers)

Salmon tartar with vegetable chips (salmon /avocado/
sweet potato chips / lotus chips) or

Salmon new style Sashimi (salmon / chives / ginger/
sesame / scallop hot oil)

Nasu Dengaku

Chef ‘s selection Sushi (or Aburi Sushi)

Salad / Miso soup

Chef's choice of dessert

Coffee or Japanese green tea



