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Shrimp Ramen with Garlic Chives

Seafood Eight Treasures Soup Pasta - LI s L .
— Finished with Sizzling Oil *¥1,380

Hokkaido Pork Paiko Curry Ramen ¥1,480
Chinese Style Colors ¥1,780

Salted Tianjin Ramen with Three Kinds of Seafood
— Fluffy Egg Style ¥1,780
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A clear chicken and vegetable broth with shrimp,
squid, scallops, pork, and fresh vegetables. Two
types of tomato add a refreshing acidity. Fresh
fettuccine captures the soup beautifully.

ol [

BRENRHADNBWANE=SZ SAEAICERL. 7
U7 RROBEEHAEDER Ul
EEFCEROBZENT T &D. B, HkZ&Ek.
Y5 LEZEONSELDBEB T,

Sweet, tender chives paired with springy shrimp.
Hot oil poured on top enhances aroma and flavor
for a truly fragrant bowl.
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Spicy curry broth with crispy fried Hokkaido pork
loin paiko. Served with medium-thick noodles from
Deguchi Seimen—an outstanding match. (Small rice
on the side available.)
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A salt-based broth enriched with squid, dried
scallops, kelp, and niboshi. Topped with shrimp,

squid, and scallops. The slightly firm egg transforms
in the soup into a light, fluffy texture.




