


Our pork-bone broth is boiled for over 24 hours, topped with fresh housemade pork char siu, aji tamago*,
crunchy menma, fresh negi & sesame seeds

Made with our nine-hour chicken broth, chicken char siu, aji tamago*,

crunchy menma, fresh negi & nori

MAKE IT A COMBO

RAMEN COMBO 1

Delicious one-of-a-kind vegetarian and vegan house specialties

TAN TAN VEGGIE

Mildly spicy, sesame tare-based
broth with thicker noodles

TOMATO VEGETABLE

Refreshing tomato based ramen
topped with tomatoes, bok

VEGETARIAN RAMEN

Our delicious vegetarian broth,
topped with kikurage (wood ear

Add three pieces of gyoza topped with kikurage (wood ear choy, corn, and fresh cilantro mushroom), bok choy, corn & fresh
& asalad mushroom), bok choy, corn negi. Your choice of Creamy Miso
& fresh negi or Sapporo Miso.
350 1075 1075 1190
RAMEN COMBO 2
Add three pieces of gyoza A VEGAN
TONKOTSU SHIO TONKOTSU SHOYU RAFUTE TONKOTSU TORI SHIO TORI SHOYU & Takana rice
COLLABORATION

Alighter, salt-based broth using
fresh Hawaiian sea salt and dried
konbu (kelp)

Abonito-infused shoyu tare base

Succulent pork belly is served on
top of our Tonkotsu Shoyu ramen

This lighter, salt-flavored broth
compliments the richness of the
chicken stock

The addition of shoyu to this Tori
base creates a bold umami flavor

350

Born in Japan, Chef Megumi Odin

1 1 25 1 1 25 1 9 50 9 75 9 75 creates original vegan recipes
RAMEN COMBO 3 that are inspired from traveling
B s A all over the world. She brings her
450 VEGAN TAN TAN VEGAN HAKATA experiences with different cultural
A nutty, umami-flavored spicy Our vegetarian broth, infused with cuisines, like Italian, French,
broth, served with thin noodles, sunflower seeds, served with our ) .
and topped with TVP (Textured thin noodles, topped with kuruma Vietnamese, Indonesian, Korean,
RAMEN COMBO 4 Vegetaple Protein) soboro, bok fu char siu, !(ikurage, fresh nggL Indian, as well as Japanese, to the
Add a mini Chicken Karaage choy, cilantro, black sesame takana, beni shouga, and white
Rice Bowl seeds, ground red peppercorn, sesame seeds flavors of her creative dishes.
and chili oil
4 50 1 4 50 1 4 50
TONKOTSU MISO HAKATA TONKOTSU TAN TAN TONKOTSU CHILI CILANTRO TORI TORI YUZU
Miso adds a rich and hearty flavor Arich & milky shio-based broth with Mildly spicy, sesame tare-based Piled high with fresh cilantro and A broth enhanced with tangy
to this traditional broth, topped specially made, thin, Hakata-style broth with thicker noodles topped finished off with Thai Chili yuzu pepper for an unexpected
with sweet corn and served with noodles, topped with char siu, aji with ground pork miso, bok choy, citrusy flavor
thicker noodles tamago*, kikurage, takana, beni corn and aji tamago* * hni +1 00
shouga and fresh negi YOUR BOWL AJI TAMAGO* (Soft-boiled ege) 1 >
1350 13530 1525 1125 1150 BOK CHOY +100 S
" . + 00 :|
PARMESAN BENI SHOUGA (Pickledginger) _____ +1 2
CHEESE ___ +2°° CILANTRO +10°0 >
CORN +100 =
Our favorite ramen options with your own choice of spice level -- start with a little kick from our house chili sauce Arich, heavier pork-based broth topped with fresh house-made pork char GLUTEN FREE -
or go to the extreme Level 5 with Thai chili peppers, it's up to you! siu, aji tamago*, crunchy menma, fried garlic chips, negi & sesame seeds NOODLES ___ +3°° NEGI (Green onions) +100 g
NORI (4-pieceJapaneseseaweed) _ +100 g
GARLIC CHIPS +200 o
MAKE YOURS SPICY! TSUKEMEN KIKURAGE (Wood h ) +200
Add our slightly spicy Gyokai (fish flavor) tonkotsu base URAG ood earmushroom
house blend or take it all the served with noodles for dipping. MENMA (Seasoned bambooshoots) ___ +2°°
way to the extreme! But use f ;
caution. Don't be a hero. Ygur.chmce of regular or spicy TAKANA (Pickled mustard greens) +200
dipping soup.
(Levels 1-5) +100 TOFU +200
1 KAEDAMA/NOODLES +300
2 1300 CHAR SIU (5-piecechickenorpork) _ +49°°
3 &
SPICY TONKOTSU SPICY KOTTERI SPICY TONKOTSU MISO ORIGINAL KOTTERI ORIGINAL KOTTERI 4 ("0 ("0
Our bonito-infused shoyu tare with Our Original Kotteri ramen with Our rich and hearty, miso-based Extra-rich broth made with a WITH CHEESE 5 ()‘0 (“’ \)‘0
your choice of spice level your choice of spice level ramen served with thicker noodles black garlic oil, garlic chips and Our Original Kotteri ramen topped
and your choice of spice level succulent se-abura with Parmesan cheese HOUSE BLEND (MEDIUM) An 18% gratuity will be automatically added for groups of 8 or more people. All menu prices are subject to change without notice.
& THAICHILI PEPPER (HOT) *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illnesses.
1250 1325 1450 1225 1425
/aguramenbistro




