SIZZLING

RAMEN

HB—FINYFT—AY

SALMON HEAD RAMEN

fish broth based ramen with salmon head

P480

BS—%
SHIO RAMEN

chicken broth based ramen with slices of pork
chashu and soft boiled egg

P420

MBEH—) v I%BS— A
PULLED CHASHU
GARLIC MISO RAMEN

rich miso in light chicken broth based ramen
with pulled chashu and soft boiled egg

P450

B#@S—AY
SHOYU RAMEN

chicken broth based ramen seasoned with soy
sauce and umami flavors topped with slices
of pork chashu and soft boiled egg

P420

A=)y B> —A>
GARLIC MISO RAMEN

rich and creamy miso flavored chicken stock
with complex burnt garlic, topped with
slices of pork chashu

P450

Frbo—o—F5—2y QB
TOMATO SEAFOOD RAMEN

tomato broth based ramen topped
with assorted seafoods

P450

HOW TO ENJOY SIZZLING RAMEN

. w

Pour in the soup
broth once the soup
in the bowl settles.

Watch it sizzle and
enjoy! Note:
Stone bowl is hot!

Wait for 1 minute
(this keeps the soup
from overflowing!)

DAV T 1 AKRII

SIZZLING
RICE BOWL

R—IBEH
PORK CHASHU DON

braised pork slices and egg over rice

P380

FRr—T7—EE
TOMATO SEAFOOD DON

tomato sauce and mixed seafood over rice

L 6/
GYUDON

thinly sliced beef and onions cooked in
savory sweet sauce over rice

P380

P380

F—XAL—E—TH
CHEESE CURRY BEEF DON

juicy beef in Japanese curry and
melted mozzarella cheese

P380

YAYVY SEA
SIZZLING
UDON

hIVEF—35&h
CARBONARA UDON

pan-fried bacon, thick chewy udon with
a smooth creamy sauce

P550

FRM—EVSER
TOMATO SALMON UDON

thick chewy udon with tomato sauce,
topped with pan-seared salmon

P550

\ spicy @ chef's recommendation

Prices are VAT inclusive and subject to 10% Service Charge.
Menu availability and prices are subject to change without prior notice.



TONKOTSU

RAMEN

PORK BROTH BASED
BB>—2>
HAKATA RAMEN

slices of chashu, soft boiled egg and
nori on a creamy pork broth

P370

VUR=—JIY Sy

VB z5ro—mms—xy
SPICY MISO RAMEN

slices of chashu with miso paste, hot chili oil,
soft boiled egg and nori in pork broth

P370

TS99 H—=Vy5—AY
BLACK GARLIC RAMEN

deeply flavourful soup made of pork broth
and black garlic with slices of pork chashu,
soft boiled egg and fish cake

P370

V= RAMST—AY
GREEN PESTO RAMEN

flavourful pork broth topped with pesto,
slices of chashu and sweet corn

P370

FEEIEE

MAZESOBA

TEEZIR
REGULAR MAZESOB

white noodle, spicy ground pork,
chashu, special sauce, furikake, katsuobushi,
nori, egg, leeks

P350

F—-XE—-TEEZER

CHEESY BEEF
MAZESOBA

white'noodle, spicy ground pork,
beef sukiyaki, cheese sauce, furikake,
togarashi, nori; egg, leeks

P400

F/aM)27%EZE

MUSHROOM |
TRUFFLE MAZESOB

white noodle, spicy ground pork,
chashu, shitake mushroom, truffle sauce,
furikake, tenkasu, nori, egg, spring onion

P450

Upgrade to Udon Noodle
P50



5 2
i n
1
i :
= F
i
T Y
1 L
| 4
CRISPY CHASHU NORI s A
WITH CREAM CHEESE y Tr
fried pork slices and nori with | W
cream cheese sauce ? '7
P290 1
z JAPANESE MOZZARELLA
T STICKS
NASU ABURA deep-fried and crispy on the

outside, with melted gooey
cheese on the inside

deep-fried eggplant with sweet
soy sauce, topped with sesame seed

P230 P260

BRbHERT
VEGETABLE KAKIAGE
different vegetables mixed together crispy deep-fried tofu served in
in tempura batter before deep frying a flavorful umami sauce

P190 P290

2)—=LF—XvFaavyr
CREAM CHEESE
TUNA CROQUETTE
deep-fried tuna croquettes
with cream cheese

P260

Y—EAX B
FRIED SALMON SKIN

crispy fried salmon skin

BITHLER
AGEDASHI TOFU

) —LF—XH—Eva0vir
CREAM CHEESE P160
SALMON CROQUETTE

deep-fried salmon croquettes
with cream cheese

P260

A58

MIXED TEMPURA

shrimp, carrot, eggplant, crabstick,
cherry tomato, shiitake mushroom

P370

IEXRS
SHRIMP TEMPURA
tempura batter fried shrimp

- 5 PCS P300
- 8 PCS P460

BRXLS5

KANIKAMA TEMPURA VEGETABLE TEMPURA
sweet potato, enoki mushroom,

tempura batter fried shrimp eggplant, carrot, shiitake mushroom
- 3PCS P160 P230
- 5PCS P260

H=HhITEERS

Prices are VAT inclusive and subject to 10% Service Charge.
Menu availability and prices are subject to change without prior notice.

A-iL

MAKIMONO

Sy S A== EN I © |
CHEESY EBI
TEMPURA ROLL

savory sushi roll made with
battered shrimp, sushi rice,
nori and cucumber « 4 pcs

P190

92F—4HY—rO0—-Ib
CRUNCHY

SALMON ROLL
cucumber, salmon,

sriracha mayo,

crabstick - 4 pcs

P190

dFadvFFRyn—o—ib
GOCHUJANG CHICKEN
POPPERS ROLL

chicken poppers, gochujang,
cucumber - 4 pcs

P170

Fry—a—O—b
CHASHU ROLL
asparagus, pork chashu,
mayonnaise « 4 pcs

P170

AVZFL=r7a—b

N=AY7ANFHAF—ZXa—Ib

CALIFORNIA ROLL BACON ASPARAGUS
mango, cucu mber, crabstick, CREAM CHEESE ROLL
shrimp roe « 4 pcs bacon, asparagus, cream
P170 cheese - 4 pcs

P170

I3 F—via—i
CRUCNHY TUNA ROLL 7

cucumber, tuna, sriracha mayo,
crabstick « 4 pcs

P190

FyEmEn—IL
BEEF SUKIYAKI ROLL

beef sukiyaki, cucumber,
carrot -4 pcs

P170

Ribr—/0—1b
VOLCANO ROLL
cucumber, ripe mango,
crabstick, shrimp roe,
shrimp, tempura batter,
sriracha mayo, wasabi

P570



SASHIMI »=

SALMON - TUNA
SASHIMI SASHIMI

fresh salmon slices « 4 pcs fresh tuna slices « 4 pcs

P330 b 4 P290

Y—EV08 S B e FEANS ) Q?K \ S

FxhY Y—EIANYFTIIV FF/RYBE
PORK TONKATSU CHICKEN KATSU GRILLED CHICKEN TERIYAKI
deep-fried pork cutlet deep-fried chicken cutlet SALMON HEAD deep-fried chicken with

with three choices of sauces: teriyaki, teriyaki sauce

salt & pepper, sriracha mayo

KARAAGE &omai

EYRERY (FVIFIV) VBRI 5Fv)

ORIGINAL CHICKEN KARAAGE SRIRACHA CHICKEN KARAAGE
traditional Japanese-style fried chicken Japanese-style fried chicken with sriracha sauce

P320 P320

EYEET (VIVFRERSG—) EYER ()

SALT & VINEGAR CHICKEN KARAAGE ~ SOY GARLIC CHICKEN KARAAGE
Japanese-style fried chicken with salt and vinegar sauce Japanese-style fried chicken with soy garlic sauce
P320 P320

. SIDE ORDER 7+¥s=2-

g Y—ER
CHAHAN P260 SALMON P260
traditional Japanese fried rice CH A H AN

Japanese fried rice with salmon

HREZI
YAKISOBA P260

stir-fried Japanese noodles
\ spicy @ chef's recommendation

Prices are VAT inclusive and subject to 10% Service Charge.
Menu availability and prices are subject to change without prior notice.



GYOZA =+

FEVI=SRF T—-EVBTF R8T
CHICKEN SALMON GYOZA PORK GYOZA

M ANI Y A pan-seared salmon gyoza - 5 pcs pan-seared pork gyoza - 5 pcs
pan-seared INTanAIIa—IGnspirgz P190 P190

chicken gyoza -5 pcs

P190

h==<d—9354% H—EVH5iT
JI‘(ANI hbdAkNGO SALAD P180 SALMCh)h! HkEADleIIShO dSOUP P250
apanese crabstick, ripe mango miso soup with tofu, wakame and salmon hea

YIRS BkrE T
TUNA TARTARE SALAD P230 MISO SOUP P55
minced tuna salad traditional miso soup with tofu and wakame

\ spicy chef's recommendation

Prices are VAT inclusive and subject to 10% Service Charge. Menu availability and prices are subject to change without prior notice
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TUNA SRIRACHA SALMON SRIRACHA TUNA BLACK SALMON BLACK
MAYO NIGIRI MAYO NIGIRI PEPPER NIGIRI PEPPER NIGIRI
seared tuna nigiri with seared salmon nigiri with seared tuna nigiri with seared salmon nigiri
sriracha mayo « 2 pcs sriracha mayo « 2 pcs mayonnaise and with mayonnaise
black pepper - 2 pcs and black pepper - 2 pcs

CHICK
SK
SKEWER

BACON ENOKI BACON PORK
ASPARAGUS SKEWER S BELLY
F SKEWER




FXhVhHL—H F¥hYH
CHICKEN KATSU CURRY DON CHICKEN KATSUDON

deep-fried chicken cutlet with Japanese curry over rice deep-fried chicken cutlet with egg over rice

K—ohvhL—H R=hIK%
PORK KATSU CURRY DON PORK KATSUDON
deep-fried pork cutlet with Japanese curry over rice deep-fried pork cutlet with egg over rice

Y—EhVvhL—# H—EVHYH
SALMON KATSU CURRY DON SALMON KATSUDON
deep-fried salmon cutlet with Japanese curry over rice deep-fried salmon cutlet with egg over rice

w—omms [ Frvmomen B WA
PORK CHASHU DON CHICKEN TERIYAKI DON YAKINIKU DON
braised pork slices and egg over rice chicken strips and teriyaki sauce over rice grilled beef over rice
P290 P260 P290

R —T—FH ‘

il YihvH BhoH

GYUDON TUNA KATSUDON CHICKEN KARAAGE DON TOMATO SEAFOOD DON
thinly sliced beef and onions cooked in deep-fried tuna cutlet over rice traditional Japanese fried chicken tomato sauce and mixed seafood
savory sweet sauce and egg over rice P260 over rice over rice

P290 P230 P260

XH R—IRBRYRER XIoESEH

TENDON FRIED TERIYAKI PORK CHASHU DON MIXED TEMPURA DON
shrimp tempura coated in egg over rice deep-fried pork slices and teriyaki sauce over rice mixed tempura over rice
P290 P260 P260

t\ spicy @ chef’s recommendation

Prices are VAT inclusive and subject to 10% Service Charge. Menu availability and prices are subject to change without prior notice.



DESSERT

GV—FATARII—Ls
GREEN TEA ICE CREAM
P120

WEZT7A RO —L
STRAWBERRY ICE CREAM

P120 HONEY TOAST [&) - 4pcs
P260

Ni—=

7’ b
TOFLBIFE J—ke—€Y— FLAXSSTFE—F
SWEET POTATO YAKI MOCHI COFFEE JELLY OREO TEMPURA ALA MODE
4 pcs P120 3 pcs
P160 P190

DRINKS ## A T
- MILKSHAKES

SODA P90
BEEK WBZSIWIVI(Y TVA—IVIVI(Y
SODA WATER P90 STRAWBERRY MILKSHAKE ~ MANGO MILKSHAKE
LEX—F P190 P190
LEMONADE P120
BRIV FLAINIVTAY
BRETAATA MATCHA MILKSHAKE OREO MILKSHAKE
HOUSEBLEND ICED TEA P90 P190 P190
KAFyFIWI1—2
PINEAPPLE JUICE P100
K GRRIV) s m—
BOTTLED WATER P60 97—t
N=—YpF3R COOLERS
HONEY CITRUS SODA P150
E &3 e iy
ROASTED BARLEY TEA P80/ POT FahVNRFAL4 TA—F—A0Y 1L
CUCUMBER WATERMELON
LIME COOLER LIME COOLER
BEER ¢-
TvA—-51L
Yozl |  MANGoLIME
SAN MIGUEL PALE PILSEN P100 COOLER
P160
BEFILSTE
SAN MIGUEL LIGHT P100
Uy
KIRIN P180
iis’,ﬁt.:Hl P180 l i spicy E chef’s recommendation

Prices are VAT inclusive and subject to 10% Service Charge.
Menu availability and prices are subject to change without prior notice.



