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A light and fragrant Japanese ramen with a refreshing yuzu aroma. The

base is a shio (salt) broth infused with yuzu zest or yuzu juice, giving the
soup a unique citrus fragrance. The taste is fresh and non-greasy.

@ e NEAZS

Onsen egg, corn, bamboo shoots, wood ear mushrooms, nori.

(13) PAITANIRAMENDZE

Chicken, sliced onion, onsen egg, corn Kernels, chives, Chinese cabbage, scallions.
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Teppanyaki chicken, bamboo shoots, salted egg, dried mushrooms,
nori, scallions, cauliflower, spinach, fried scallions.
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Spiced minced chicken, sliced onion, Sichuan pepper, chopped
chili, finely chopped parsley, raw egg.
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Japanese char siu, bamboo shoots, salted egg,
dried mushrooms, jubako mushrooms, nori, raw
garlic, spinach, chopped scallions.
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Tempura seafood cake, wakame,
surimi stick, fish cake, scallions.

(18)ISAKURATEBIIGY.0ZAIRAMENE

Onsen egg, sakura
noodles, ebi gyoza,
scallions.
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A popular Chinese noodle
soup with slow-braised beef
and a rich, aromatic broth.
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A famous noodle dish from
shanxi_province, known for its
wide, chewy noodles and
flavorful beef topping.
"BiangBiang" refers to the
sound made when the thick
noodles are slapped onto the
work surface during

. preparation.
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DIDIAIANGMYEON (ZONDERYSOEP)

Pork belly, onion, potato, zucchini, cabbage, kimchi,
cucumber, Korean black bean sauce.
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e Crispy chicken cutlet, tonkatsu sauce,
cabbage, sesame seeds, soy sauce.
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Chicken cutlet, ebi fry, crispy chicken,
tonkatsu sauce, cabbage, sesame seeds.

(1A)NBEERGYUDONEEIE

Thinly sliced beef and onions simmered
in a sweet and savory soy sauce-based
broth with mirin, sake, and sugar, served

over warm rice.
The chicken is often seasoned with soy

@ EPPANY H'CKE ~ sauce and other spices, and served over

steamed rice, creating a flavorful and
satisfying meal.
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(1I7)IMATCHAIRAMENE:
mm mm *Hﬂ %EI&*EE A light and fragrant ramen with a subtle yuzu aroma,

based on a shio broth.
(19)1BIANGBIANGIMIANE Hi4.

A famous noodle dish from Shaanxi province,
known for its wide, chewy noodles and flavorful
beef topping. "BiangBiang" refers to the sound
made when the thick noodles are slapped onto.the

work surface during preparation. m GYOZ‘A M%

m@ Tofu, vegetables. )
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Japanese crispy potato-vegetable croquettes.
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Fermented Korean cabbage.

Shiitake mushrooms, wood ear mushrooms, corn, kelp, nori, scallions?

EITL‘E Onsen egg, corn, bamboo shoots, wood ear mushrooms, nori.
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Cantonese steamed shrimp dumplings

CHICKENIGYOZAY(SSTIE

’B\Japénese chicken dumplings
| GYUNIKUIBEEE{GYOZA
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Japanese beef dumplings
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