Yamitsuki Cabbage Edamame _€6.00
Cabbage & Shio konbu Boiled Soy Beans with Sea Salt
*hF A/
Kimchi €5.20 Spicy Menma
Pickled Spicy Cabbage Spicy Bamboo Shoots
@@ @@

BoEHIR -
@ Otsumami  €9.80

A Combination Of 3 Japanese Tapas / Sesame dressing
(Drool Chicken / Ajitama Egg / Spicy Menma)

E@®E@AO

Sauce

TIFR-X .
Japanese Mayonnaise

W Fwad

Ketchup

RBUgay—-A

Teriyaki sauce
HRLHY—A

Okonomi sauce
EVEE

Ponzu

HIBRV o v

Sesame dressing
RLFVY-R

Sweet Chili sauces

€20
€1.5
€1.6
€1.6
€1.6
€1.6
€1.6

PRE DISHES

Soft Boiled Marlna‘ted'Eggs
Sesame dressing (%) (@) () ()

IAK

€5.20 Wakame ™ €5.00
Healthy Marinated Seaweed
%)@ ®

GLUTEN  SOYA  SESAME

Tender Marinated
Chicken Breast Fillet With Special Scallion Sauce

@@ ®
AEBSL
Daikon oroshi €20
ABRBEL & 29
Daikon oroshi & Tsuyu €30
ARB5L & XvEF
Daikon oroshi & Ponzu €30
Angy—<3
Spicy Mayo €1.6
ARAy—=R-Ak
Spicy paste €15
ARAY—=V—A
Spicy sauce €1.6
REEEN
Drool sauce €20




PRE DISHES IPPIN
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N

BRHIBERT 4 27 | ROl iy ARGV &T
Okonomiyaki stick €8.40 Japanese Croguette €750  Squid tentacles €11.20
A handheld Japanese okonomiyaki,

Vegetable Croquette with

served on a stick. (@) (§) (@) (0) @) Okonomi Sauce m m

Squid tentacles, lightly prepared and
commonly served as a chewy, flavorful dish.

@ (&) (@) (0)

SOYA

MOLLUSCS  GLUTEN

Steam Shumal €6.80

| TV AC=HEZ 2 IR
Crispy Gyoza €6.90 Crispy Shumai €680
Juicy shnmg with a bounc Fried dumpllngs m (@) (&) Golden-fried dumplings with @@ (0
springy texture and rich Q Q @ MC*) You can Choose Vege / Chicken shrimp inside and a satisfying crunch

Kaklage €6.40 Chicken Katsu €9 80

Japanese Aonori with Ketchup

etable Tempura with Slices Cabbage with Okonomi Sauce
(®)(®) (&) on Oroshi & Tsuyu
Q ) @

v 4=19)-: v
Fried Octpus €10.20

Spring Roll €8.20 Ebi Fry €9.80

Crispy Lumpia with sweet chili sauce Spicy Fried Octopus Kara - age Fried Iarge shrimps
Q@@ @ ® on a bed of salad
e GICHONCAORENC)

B®DOE



TAKOYAKI

Takoyaki is ball-shaped Japanese snack
made of wheat flour based batter with
pieces of octopus inside.

) a1 Nalololaielerele

Takoyaki €7.90

Okonomi yaki sauce & Japanese mayonnaise

:Eaﬁgfsébkzvé
Negi Oroshi
Takoyaki  €8.60

‘Grated Daikon radish
Spicy Mayo & ponzu sauce

Q@E OO @@ W ACIOIQIOIOIEIC

——  KARA-AGE  sapanese Fried chicken AN

Kara-age is a dish that is made from
marinated pieces of chicken that are
fried, coated in special flour mix.

= Home made

BT D006
Original Kara-age €9.80

Original Japanese fried chicken

| Karaage with grated
¥ daikon radish & ponzu sauce

20O €100

P made sweet chili sauce

T 22® €10.80



RICE DISHES

Karaage Don .g€14.80 | Sauce Katsu Don | €M 80
Japanese Fried Chicken Grilled Chicken Wlth Terlyakl Sauce Chicken Schnitzel With Okonomi Sauce
Rice bowl @ @ @ Rice bowl Q Q Q Rice bowl @ @ @ @

Spicy Mayo Chlcken Don €M 80 Vegetable Tempura Don €1l; 80 Croquette I]on €M 80

Home Made Spicy Paste, Speqal Chili oil, Mix vegetable Tempura Rice bowl Japanese-Style Vegetarian Croquettes with

Japanese Mayo Rice bowl (§) (&) (0) (i) Daikon Oroshi & Tsuyu Sauce (§)(£)(0) (&) (@) Okonomi Sauce Rice bowl (%) () (&)

GLUTEN CELERY SESAME

@ RAIHV— v @ REBEZBTHV—

| O
Chicken Katsu Curry €15.90 Chicken Kara-age Curry €15.90 Ebi Fry Curry-£15.90
Chicken Schnitzel With Japanese Fried Chicken With Fried Breaded Prawn Wlth
Japanese Curry (%) (#)(0) Japanese Curry (§ (_\ (&)

GLUTEN  sO¥A  EGG 5" qLUTEN  SDYA

Q) HRO2MT AL~ g IR PIrAV= ) EEAV-

Kakiage Curry £15.90 ™ Croquette Curry €15, 90 *== Tofu Curry- €15.90
Mixed Vegetable Tempura Japanese Vegetarian Croquette With Fried Tofu With Japanese Vegan Curry
With Japanese Vegan Curry Japanese Vegan Curry () () (%) (@)

@ @ @ @ nnnnnnnnnnn e S
@ Ajitama Topping Omori Edra Rice Japanese Rice
ey €1.80 €2.50 vedium €3.40 Large €4.20




—  NOUKO TORI PARITAN RAMEN —

Creamy (Nouko) Chicken soup made by simmering the best chicken parts.
A soup containing healthy ingredients such as chicken collagen & low fat content.

Deluxe Edition
@@ @0

Deluxe Shoyu '€1720 Deluxe Shlo €7.20 Deluxe Splcy'€17 80 Deluxe‘Mlso' €17 80

‘ Soy sauce base soup ‘ ‘ Sea salt base soup ‘ ’ 5p|cy base soup ‘ ‘ Miso : Fermenting soybeans base soup ‘

Cabbage & Bean sprouts , 1 Half Egg , Green Onion, Red Onion, Bamboo shoots
1 Nori (Only Shoyu), 2 Chicken Chashu , 1 Tsukune Chicken meat ball

Classic Edition

Shio—~€1560  Spicy™ €1630  Miso™ €16.30

‘ Soy Sauce Soup Base . Sea Salt Soup Base Spicy Soup Base Miso : Fermented
Soy Bean Paste Soup Base

Green Onion, Red Onion, Bamboo shoots ,1 Nori (Only Shoyu)
2 Chicken Chashu , 1 Tsukune Chicken meat ball

P | BiE
ﬁx';ful;iaki;ng::mn noodles €2 60 Kae da ma

Omori men /
EXTRA TOPPING ra S

A separate plate of one portion of noodles. €4.nu

Extra soup | fryerramer €6.80 Oimeshi | ffcoa ot oy el hatast bite! €2.50
BRE FUr YA 29 Y 2 — LR
Ajitama Egg (softboildEge) €180  Pak soi €1.60 Mushroom Spicy Bits £€2.80
AhE R84 —R—2Z b B Z IS
GreenOnion €1.60 Spicy paste €150 Kaki age (vegetable Tempra) £€3.20
FERE 2= BORHBT
Red Onion €160 Bamboo shoots Menma)  €28)  Kara-age 2p €3.20
774 FA=F BhhFr—3a— FXYHY
Fried Onion €160  Chicken chashu 3p €320 Chicken Katsu €4.50
I FRIET X v R (¥ Ry &HPL)
Sweet Corn €160  Spicy Chicken Bits €3.20 Boiled Veggie (Cabbage & Beansprouts) €2 5()
@ B LR 4
Nori 2p Seaweed €120 Tofu 2pcs ¢220 Special Topping €4.20

Ajitama Egg 1pcs / Tsukune 1pcs
Nori 1pcs / Chicken chashu 2pcs



CHICKEN TANTANMEN

Our signature “Toripaitan soup” blended to perfectlon to extract the savory
Flavor of Takeichi Tantan men topped with spicy chicken thigh. (@) (&) (@) m (@)

MMMMMMMMMMMMMMMMM

White Tantanmen €186.20

k ‘;k Soft touch of white sesame with a nice
( accent of spiciness.

Strong and yet mellow flavor of
i\ black sesame with the kick of home
made spicy oil

White sesame based, a perfect match
‘fk& ‘;\k with Home made Sichuan style
RED spicy oil

LK GLIJTE EEEEEEEEEE

Served with rich sesame Chicken
base sauce and home made chili oil
perfectly matching with our
Premium thick noodles.

Maze Tantanmen €17.40 ( AL

{

Spicy chicken ,Green onions,
Pak soi, pepper stripes



—  VEGAN TANTANMEN === —

Selections of fresh vegetables carefully stewed and blended with soy milk
to make the rich flavor vege Tantan soup then topped them with
Spicy mushroom bits.

Vegan B3B38
White Tantanmen €16.90

s& Soft touch of white sesame with a nice
) accent of spiciness.

Vegan B38255
Black Tantanmen €17.40

gk Strong and yet mellow flavor of black
) sesame with the kick of home made spicy oil

Vegan B2
Red Tantanmen €17.40

.& * White sesame based, a perfect match
) H5) with Home made Sichuan style RED spicy oil

Served with rich sesame and Vege soup base
sauce and home made chili oil perfectly
matching with our exclusive thick noodles.

Y

ENCAOI®

GLUTEN S0YA  SESAME EGG

Maze Tantanmen
Mushroom spicy bits ,Green onions, €1 7_&,0

Pak soi , pepper stripes

AL | BAE .

EX.I.RA TOPPING Omori men an;::ul;la];rgg:icn nacdles €2.60 Kae dama |Aseparate plate of one portion of noodles. €l|.00
EMA—7 EVAR :

Extra soup | feryea ramen. €680 Oimeshi | fieamots ooy il etast bitet €2.50
Bk F U4 2w Y 2 — LA
Ajitama Egg (softboildEgg) €180  Pak soi €1.60 Mushroom Spicy Bits €2.80
BhE AL == b it 25
GreenOnion €160 Spicy paste €150 Kaki age (Vegetable Tempra) €3.20
FERE Avw BOEHT
Red Onion €160 Bamboo shoots Menma) €280 Kara-age 2p €3.20
774 FA=Fr BohFvyr—va— FEUHY
Fried Onion €160  Chicken chashu 3p €320 Chicken Katsu €4.50
g—v SEEEF % REEF 7 &HPL)
Sweet Corn €160  Spicy Chicken Bits €320 Boiled Veggie (Cabbage & Beansprouts) €2 5()
Dh BT Wby ey :
Nori 2p (seaweed €120 Tofu 2pcs 290 Special Topping €4.20

Ajitama Egg 1pcs / Tsukune 1pcs
Nori 1pcs / Chicken chashu 2pcs



VEGAN RAMEN & @

Our vegetarian soup ramen is creamy soup with stock made out of
10 different vegetables blended with soy milk.

BT 4 =Y/ F—~KXY

Fried onion| i B LIXKES' N ™ -« |

Green onion

Red omon 'i"

Corn

Boild Vegetable

(Cabbage & Beansprouts) &

Spicy Soup Base

sto8 "Miso Ramen €14.80

Miso : Fermented
Soy Bean Paste Soup Base

VEGETARIAN ms

rint (58

FIRy SINBR WM;( i o Q (8)(& PHIEX XKV ” @
Kimchi  €5.20 Splcy Menma €5. 20 Wakame €5.00 Edamame €6.00 Yamitsuki Cabbage ~ €6.00
Pickled Spicy Cabbage

Spicy Bamboo Shoots Healthy Marinated Seaweed Boiled Soy Beans with Sea Salt ~ Cabbage & Shio konbu

Kakiage €6.40 Gyoza €6.90

Japanese Croquelte €760  Spring Roll €8,20 Potato Fnes €5.90
Vegetable Tempra with Fried dumplings Vegetable Croquette Vegetable Lumpia Japanese Aonori
Daikon oroshi & Tsuyu sauce with Okonomi Sauce
) GLIOICANCY ®® @

MILK  GLUTEN SAYA

FROSRTAS FRAOSRTAV— AT irAv=" E/AV~
Croquette I]un €14.80 Vegetable TempuraDon€14.80 Kakiage Curry €15.90  Croquette Curry €15.90  Tofu Curry €15.90
'&Z%Zﬂ:f:ns té’iz iaiaE Vegetable Tempra Rice bow!

Mixed Vegetable Tempura Japanese Vegetarian Croquette  Fried Tofu With
with Okenoemi Sauce Rice bowl hm m m m With Japanese Vegan Curry ~ With Japanese Vegan Curry
m ﬁ}: GLUTEN  50YA

Japanese Vegan Curry
N == B00@ @

CELERY



DESSERT

BBIAR Mochi ice cream is a Japanese confection

Mochi Ice Cream €6.20  jefommoch e osneercecae

¥ AN YA~

Caramel 2pcs @ Mango 2pcs Y4

*Whipped cream is not vegan

7¥ S
Matcha 2pcs ©

F=Rir—%

Cheese cake  €6.80

Light and fluffy Japanese-style cheesecake
with a delicate texture.

BB

Matcha Pudding  €5.80

Homemade silky rich flavour Matcha pudding
Matcha tea from UJI Kyoto used
Created by YAKITORI HANABI (&) (%




