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SALAD/7APPETIZER +35 5 /s

House Salad Nox& =& e nimn - SgE A8

VIS e e

Kimchi '-'F.bta-_ .................................................................................................. $5.45

Edamame 8 oroememtaroumoiomtsoan G D6

0

7. Ama Rakkyo HB ‘:ﬁﬁ SR oo o A $5.45

Japanese pickled scallion

Japanese pickled radish in a sweet and tangy soy sauce-
based marinade

Japanese yellow pickled radish

Japanese pickled cucumber

Lacto-fermented bamboo shoot

Crabstick, shrimp and cucumber with sunomono satce.
Topped with red tobiko.




TAPAS (SIDE DISHES) %
. Tako WasabltcbhatF i $6.75

- Raw baby actopus with wasabi sauce

L. GYO'Za (spCS) 8 F (Choice of Pork, Shrimp, Vegetables, Chicken) $7.95
- Pan-fried dumplings

3. Shumai (3pCs) & 2 — T A snrimp) s $7 45
- Steamed dumplings

<. Bun (2pCS) (Choice of Pork, Shrimp or Kani Salad) $9.25
- Pork or shrimp fermpura or kani salad served with vegetables and sauce inside steamed soft bread
- Japanese cold tofu with special soy sauce. Topped with scallion, ground onion, bonito

6. Purple Sweet Potato -~ $7.95
- Deep fried purple sweet potato

7. Kara Age £ 5 & if - $9,96
- Breaded and fried chicken
- Breaded and fried squid

9. Shrimp Tempura (3pcs) BEXAFS $6.95
- Breaded and fried shrimp

0. Kakl Fry (dpcs) h4o 24 = aie-- §7,95

- Breaded and fried oyster

. Potato Croquette (2pcs)®Fraovy - $7.25

- Deep-fried shrimp wrapped with potato strips

- Ball-shaped Japanese snack made with a wheat flour-based batter
and filled with minced octopus. Topped with takoyaki sauce,
mayonnaise and dried shaved banito

lq. Agedashi Tofu ......................................... e S S oA $7-25

- Fried tofu with special sauce. Topped with dried shaved bonito,
scallion, ginger.

ls. Okonomiyaki .................................................................................................. $11.25

- Japanese style pancake with cabbage, onion, shrimp and sguid,
Topped with okonomivaki sauce, mavonnaise and dried shaved bonito.

- Pan-fried pork mixed with Kmchi and bean sprouts

17' Kara Buta Itame .......................................................................................... $11.95
- Stir-fried spicy pork

18. Beef and Shiitake FLWG $13.45
- Pan-fried beef, mushrooms, carraot and broccoli marinated in special soy sauce

9. Kurobuta Sausage ............................................................................... $'|'|_95
- Pan fried pork sausage with special sauce served with bell pepper, onion,

carrot, broccoll

rde) Onigiri {Choice of beef, shrimp, chicken or vegetable) s $5_50
- Rice ball with dried seaweed

Z‘. lnari (2pcs) ........................................................................................................... $5_95

- Veggie rice in seasoned deep fried tofu pouch




DONBURI + /50

10.

- Marinated beef in special soy sauce over rice topped with broccoll, carrot
- Curry sauce over rice topped with broccoli, yellow radish
Tabe rayu-don =XZ—#&% ... $10.25

- Spicy and garlicky pork over rice topped with scallion, nori,
broccoli, yellow radish

Buta kimchi-don B+ 475 $10.25

- Pan-fried pork with kimchi over rice

- Salmon roe, red flying fish roe, black flving fish roe and smelt roe served
over rice topped with aokappa, vellow radish, red radish

- Marinated and boiled pork over rice. Topped with scallion and oshinko

Unagi-—don s A T SRRSOt e 70" L BT 20 ™| $1395
- Barbecued eel over rice. Topped with broccoli, cucumber, lettuce, ginger

- Chaice of chicken or pork
- Rice bow! topped with simmered chicken or pork cutlet, egg and onion

TOPPING : Scallion, ginger
Oyako_don ............................................................................................................ $"|2.95

- Rice bow! topped with simmered chicken, egg and onion
TOPPING : Scallion, ginger

Kara Age Don $13.45

- Breaded and fried chicken, pan-fried egg and lettuce aver rice.

OSUSUME 39 »

Katsu FOPSOOPRROOOONOORONOONOIIRY . . ... . il oit e e e e e $‘|3.95

- Choice of chicken or pork. Breaded chicken or pork cutlet served
with rice, cabbage, corn and broccoli

Curry Katsu ........................................................................................................ $14'95

- Choice of chicken or pork: Curry sauce over chicken or pork cutlet

Fish Katsu P .............. $15.25

- Breaded fish cutlet served with rice. cabbage, corn, broccoli oshinko

- Pan fried chicken breast, onion, carrot, bell pepper and broccoli with
spicy terivaki sauce. Served with rice, cabbage, corm

- Pan fired salmon, onion, carrot, bell pepper and broccoli with teriyaki
sauce. Served with rice, cabbage, com

Shrimp Teriyaki - @iy .. $16,25

- Pan fried shrimp. onion, carrot, bell pepper and broccoli with teriyvaks
sauce. Served with rice, cabbage, corn

Dump"ng s°up DOl s e e e S S $"|5.25

- Choice of broth(Tamashii or Veggie)

- Choice of dumpling(Chicken, Shrimp. FPork, Vegagie)

- White pepper, nori, menma, bokchoy, broccoli, bean sprouts,
shredded egg, onion, scallion




RA“EH 5.;')(:/’ Mon to Fri 12 PM ~ 4 PM

LUNCH

. Tamashii Ramen #=xzLWS5—Xx>  $14.45 ($13.20)

- Shio Ramen (Light and clean noodle soup flavored with mineral salt)
TOPPING : Chasyu(pork), menma, egg, scallion, seaweed

Z. Shoyu Ramen ##>—X> $14.45 ($13.20)

- Noodle soup made with rich and deep flavored soy sauce
TOPPING : Chasyu(pork), menma, egg, scallion, seaweed

3. Miso Ramen ®k®@s—xX> $15.95 ($14.70)

- Noodle soup with miso made with more than 12 ingredients, fermented for a month
TOPPING : Chasyu(pork), ground pork, menma, egg, corn, scallion, bean sprouts, cabbage

4. Kara Miso Ramen #im@E>—x> - $15.95 ($14.70)

- Spicy noodle soup with miso broth
TOPPING : Chasyu(pork), ground pork, menma, egg, corn, scallion, bean sprouts, cabbage

5. Champon S*ABA — - $17.45 ($16.20)

- Spicy seafood noodle soup made with special tamashii sauce
TOPPING : Shrimp, squid, mussel, bean sprouts, cabbage, onion, scallion, egg, carrot

- Spicy seafood noodle soup with veggie broth
TOPPING : Shrimp, squid, mussel, bean sprouts, cabbage, onion, scallion, egg, carrot

7. Chasyu Ramen F#+—>1—-5—xX> $15.95 ($14.70)

- Tamashii ramen with extra pork slices and vegetables
TOPPING : Chasyu(pork), onion, bean sprouts, bokchoy, ginger, cabbage

8. Seafood Yaki Ramen #z5—x> - $17.45 ($16.20)

- Spicy pan-fried seafood noodles with aur homemade soy sauce and vegetables
TOPPING : Shrimp, squid, mussel, cabbage, onion, bean sprouts, carrot

=) Hiyashi Chuka AL ik T $15_95 ($14.70)

- Cold noodles topped with special soy sauce and vegetables
TOPPING : Chasyu(pork), shredded egg, cucumber, seaweed, tomato, ginger, sesame seed, sesame oil

10. Kara Hiyashi Chuka 3L+ $15.95 (§14.70)

- Cold noodles topped with special spicy say sauce
TOPPING : Chasyu(pork), shredded egg, cucumber, seaweed, tomato, ginger, sesame seed, sesame oil

- Spicy noodle soup flavored with mineral salt )
TOPPING : Ground pork, bean sprouts, scallion, onion, broccoli, bok choy, shredded egg, menma
sesame see

1Z. Curry Ramen #L—5—x> e $16.45 ($15.20)
- Noodle soup flavored with curry sauce
TOPPING : Fried chicken, cabbage, red onion, broccoli

- Noodle soup made with rich and deep flavored soy sauce, ground pork,
bean sprouts and anion

TOPPING : Chasyu (pork), menma, shredded egg, scallion, seaweed, ginger

If you have finished your noodles and have soup left
KAEDAMA is an additional serving of noodles. (-

n order KAEDAMA.




TOUKE~MEN -/ %

(COLD NOODLES SERVED WITH DIPPING SAUCE ON THE SIDE)

I. Tamashii Tsukemen =L W2# - $16.95 ($15.70)

Original Tamashii dipping sauce
- Served with chasyu(pork), scallion, onion, seaweed, menma, egg, broccoli, bokchoy

Z. Shoyu Tsukemen E#ogE — $16.95 ($15.70)

Soy sauce flavored dipping sauce
- Served with chasvu(pork), scallion, onion, seaweed, menma, egg, broccoli, bokchoy

3. Kara Tsukemen =->3s o $16.95 ($15.70)
Spicy dipping sauce
- Served with chasyutpork), scallion, onion, seaweed, menma, egg, broccoli, bokchoy

VEGETABLE RAMEN ~vs715— 2>

LUNCH
I. Veggie Ramen H%>—x> 13.45 ($12.20)

- Choice of shio or shoyu broth
TOPPING : Onion, bok choy, carrot, mushroom, scallion, egg

Z. Kara Veggie Ramen ¥HX>—X> 13.45 (%12.20)

- Spicy veggie ramen. Choice of shio or shoyu broth
TOPPING : Onion, bok choy, carrot, mushroom, scallion, egg

3. Veggie Miso RamenHX®®E>—X> 15,95 ($14.70)

- Noodle soup with miso made with more than 12 ingredients, fermented for @ manth
TOPPING : corn, menma, broccoli, scallion, onion, bean sprouts, cabbage, egg

4. Kara Veggie Miso Ramen F%¥* 45 15.95 ($14.70)

- Spicy noodle soup with misa broth WRIE D — X
TOPPING : corn, menma, broccoli, scallion, onion, bean sprouts, cabbage, egg
S. Veggie Hiyashi Chuka »L#% 15.45 (%$14.20)

- Cold noodles topped with special soy sauce and vegetables

TOPPING : Shredded egg, cucumber, lettuce, seaweed, tomato,
ginger, sesame seed, sesame oil

*LUNCH SPECIAL

Mon to Fri 12 PM ~ 4 PM




Kani Sunomono

$7.95

Crabstick, shrimp and cucumber
with sunomono sauce.
Topped with red tobiko.

KANI HIYAYAKKO
SALAD $6'95 TUFU

Japanese colditefulwith special soy sauce},
Topped with scallion, ground.onion, benito

ﬁ"-

g, \

Deep~fr‘.ie.,lpjr;aleisweet m‘a’t‘ato"'

Takovakl $7.95

iejrice in seasoned

tofu pouch & minced @ct@ﬁusﬁﬁ@paed with takc}yaki

sauce,mayonnaise and dried shaved bonito




PORK BUNS
(2PCS)

$9.25

-Choice of Pork, Shrimp
or Kani Salad
Fork or shrimp tempura or ¢
kani salad served with vegetables
and sauce insice steamed soft bread

Japanese style pancake, mth’cabbage, @meni
sRFME and sqwd-T@paped withiokonomiyaki
sauce, mayonnaise andraried shaved bonito.

E R
Breaded and.fried chicken

TOFU

AGEDASHI | $7.25

“ Fried tofu with special sauce. Topped
with dried shaved bonito scallion, ginger

e e .

BEEFJAND]
SHIITAKER

Pan-fried beef, mushrooms, carrot and
broccoli marinated in special soy, saucé'

e : 4

Pan® fne‘d pork s'xuqage with
specialisauce. Served with bell pepper;
onion, carrot, broccoli

Bresded and fried Squid




Curry sauce over rice

miree, red flying fish roe, black fling
Fishiroelandlsmelt roe over rice topped with
aokappatyellow radish, red radish

Marinated an'boiled-mofk overgicen
Nepped with scallion and oshinka

Rlce bowl topped with simmered chicken
oripork cutletfeaglandlonion

TOPPING :éfallinn, ginger

T 1F—‘ar~ |r|ed 5hr|mp monc.arrl::ut, mepper
ndl e J

br@ccoh W|th terivaki

- Choice of broth (Tamashii or veggie)
- Choice of dumpling (Chicken, shrimp,
pork, veggie)

- White pepper, nori, menma, bokchoy,
brocecoli, bean sprouts, shredded egg,
onion, scallion




TANTANMEN $16.45

Spicy noodle soup flavored with mineral salt

TOPPING : Ground pork, bean sprouts, scallion, onion,
broccoli, bok choy, egg, menma, sesame seed

!5 ices? andwegctables,

TOPPING : Chasyu(pork), onion,
bean sprouts, bokchoy, ginger, cabbage

— x a’f‘v
Spmynoodloa‘s‘oup made | 4
% th specialstarnashii sauce S5

TOPPING : Shrimp, squid, mussel,
bean sprouts, cabbage, onion, scalllon egqg,

carrot

-Choice ofshiolor;shoyulbroth
TOPPING : Cnion, bok choy, carrot,
mushroom, scallion, eag

CURRY RAMEN, $16.45

mMiso RAMEN $15.95

Noodle soup with miso made with
more than 12 ingredients, fermented i i
for a month Neeg/efselipiflaverediwith]
TOPPING : Chasyu(pork), menma, egg, curry sauge
corn, scallion, bean sprouts, cabbage TOPPING : F‘;ih;t;:fﬁi'cken, cabbage,
red onion, broccoll




DESSERT 7+#—

(Green tea, Vanilla, Red bean)

Z. Mochi ice cream (2pcs) $4.95

(Green tea, Vanilla, Mango, Strawberry)

SIDE ORDER

. Kaedama
Additional serving of noodles
. Extra Soup

Tamashii, Shoyu, Veggie shio,
oyu
champon, veggie champon ~ T

4. Extra Sauce

(Curry sauce, tabe rayu sauce)

5. Bun (only bread 1pc)

ADDITIONAL TOPPING

1. Bean Sprouts

., Broccoli, Cabbage, Carrot, -
Corn, C nber, Ginger, Onion, Lettuce,
Scallior aweed, Tomato

. Menma, Shiitake(mushroom),
Pan Fried Egg, Tamago(egq), Tofu

. Ground Pork -
2 Ci‘l-.'.—.‘lS‘j.'U(DC‘FL‘Z) 88 AR R (A R RPN EEAE T8 AT a8 (AR EE s L e
. Pan Fried Chicken, Steamed shrimp(10pcs)

. Shrimp Tempura(2pgs) « s

BEVERAGE ##

Unsweet (Pure green tea, Jasmine green tea, Oolong tea)

(Coke, Diet coke, Coke Zero, Sprite, Ginger ale, Fanta orange)

Sparkling water ... JOErEE——— W EET)

(Perrier)

Moshi Sparkling water $3.75

(Fuji Apple & Concord Grape, White Peach & Yuzu, Honeydew Melon & Cream)

Calpico s A SURSUTNSRRE ... 3 S

(Original, Lychee, Mango, White Peach)

(Strawberry, Lychee, Melon)

Sapporo Premium(Non-Alcoholic) $4.25

N oo 4 & o0 N




BEER

o Draft Beer $6.95
W J Sapporo

PREMIUM BEER

Beer $6'25

Asahi
Sapporo-12o0z Bottle

(BOTTLE) $9.95

Echigo Stout

A dark, rich beer from Japan's Echigo Beer Company,
Known for its smooth, creamy texture and flavors of
coffee, chocolate, and caramel with moderate
bitterness

Koshihikari

It is known for its clean, crisp taste with subtle
rice notes, a light body, and a smooth finish.

It offers a delicate balance of sweetness and
mild bitterness, making it a refreshing and
easy-to - drink beer.

White Yuzu

It has a light, citrusy flavor with bright,
tangy notes fram the Yuzu fruit, complemented
by a subtle sweetness and a crisp, refreshing finish.

Sansho Ale

A refreshing flavor profile with distinct citrus notes and
a mild, peppery spice from Japanese sansho pepper.
The combination creates a zesty and slightly tangy taste
with a subtle, pleasant heat, making it a unique and
invigorating ale.

Yamadanishiki

It features a smooth, crisp flavor with delicate hints of rice,
a mild sweetness, and a clean, refreshing finish. It is light-
bodies and well - balanced, offering a refined and subtle
taste.

Lucky Chicken
Red Ale

It features a malty sweetness with subtle fruity notes,
a light to medium body, and a smooth, slightly crisp
finish. It offers a balanced and easy-drinking flavor
profile.

SPECIALTY CAN BEER $6.95

Echigo Flying IPA

It features a bold, hoppy flavor with notes of
citrus and pine, a medium to full body,
and a balanced bitterness.

Echigo Weizen

It features a light, refreshing taste with notes of
banana and clove, a smooth, creamy texture,
and a subtle sweetness.

NON-ALCOHOLIC $4.25

Sapporo Premium
Non-Alcoholic




JUNMAI SAKE

Hakkaisan Gold

This sake has a delicate Ginjo aroma and a fine,
crisp mouthfeel, with clean aftertaste and a
strong reverent finish.

e RN

LTI T1 1] $17.95 (B:180 ML)
Light Ev;h

SCB Junmai Ginjo

Made with highest quality rice and special
fermentation process. Delicate, and silky

smooth
Sweaat va
_ﬁ|_u_ 1 []
[T 1111 $17.95 (B:300 ML)
Ligyht Rlch

Creme de Sake Nigori

Its extremely smooth texture and rich flavor
makes this sake a great aperitif and an am-
brosia after dinner drink,

Sweet __Dry

1
]
L] $16.95 (B:300 ML)

Kikusui

This sake carries great rich flavor of Junmai, as
well as clean, refreshing aftertaste. Banana like
fruity aroma and clean after taste

EFERA EE
|

I
I
Light Rich

|
| $18.95 (B:300 ML)

Yuki Nigori

Unfiltered Sake
Choice of lychee, mango, white peach

$21.95 (B:375 ML)

SCB Organic

It's totally natural, using OCIA certified rice.
A dry and balanced flavor with fruity and
fresh taste.

1$17.95 (B:300 ML)

Shirakabegura

Made with premium sake rice, this sake is
fermented slowly and carefully. Rich and

mellow sake.
Sweat ST

[T T 11 $19.95 (B:300 ML)
Light Rich

Oze Extra Dry

It starts out gentle and light, then and
finishes super dry. One of the most easy and
enjoyable Sake to pair with food.

Sweet = Dry

[
BT LT |$1895{B300ML}

Ligﬁl



CUP SAKE

Miyozakura Cup Tenmei Bear Cup

This Junmai has deep flavor, yet crisp taste.

Soft and layered, with a clean and crisp character and
Comes in a very cure panda character

gentle aromas of honeysuckle, melon and mint.

printed glass cup. Itis characterized by its smoothness, slight sweetness,
lsrw?ei TTT] Dry balanced flavor and clean finish.
| WEES
EARE WS WilsE_REE
Light Rich T
LLLITLLL] $10.75 (B:180 ML)

$10.75 (B:180 ML) b Hic

HOUSE SAKE LR

Smooth and earthy with a very dry finish.

$7.25 (B:180ML)

COLD & HOT

SPARKLING SAKE

Hana Fuga Peach

Light and refreshing sparkling sake with
a hint of peach flavor.

Mio Crisp Sparkling

It is characterized by its light, refreshing, and crisp flavor
with a touch of sweetness and subtle fruity notes,
making it a delightful and bubbly experience.

$15.95 (B:300 ML) T
rogent@] T T 1 111 $15.95 (B:300 ML)
Light Rich

OTHER ALCOHOLIC BEVERAGES

Soju Bokbunja Kinsen
(Original, Apple, Peach) Black Raspberry wine/soju Plum Wine
Triple distilled Soju made from made with Korea grown

barley and alkaline water for black raspberries with

refreshing flavor and crystal rich and natural sweet flavor. $5.95 (GLass)

clear taste,

$14.50 (BOTTLE)

$16.95 (BOTTLE) $20.95 (BoTTLE)
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TAMASHII RAMEN
rZOLW S-X



