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VEGETARIAN/VEGAN MENU

APPETIZERS RICE BOWLS

MUSHROOM MUSUBI(V) 3.75 FRIED TOFU RICE BOWL

(V, can be Vegan) 13
SEAWEED SALAD (V) 5 red cabbage, pickled ginger, teriyaki sauce,
EDAMAME (V) i shoyu tamago egg. side of miso soup
FRIED BRUSSEL SPROUTS (V) 8 SAUTEED MUSHROOMS BOWL
sweet chili oil (V, can be Vegan) 14
FRIED TERIYAKI TOFU BUN (V) 4.75 red cabbage, pickled ginger, teriyaki sauce
carrot, sesame ginger dressing, red cabbage
IMPOSSIBLE BURGER BUN (V) 5.25
lettuce, pickles, mustard mayo, okonomi sauce
SALT & PEPPER FRIED TOFU (V) 6
cubed tofu, shishito peppers, cabbage, chili
VEGGIE SPRING ROLLS (3, V) 6

sweet chili oil

RAMEN

Always made with from scratch broths, SUN brand noodles

VEGETABLE SHOYU (V) 13 VEGAN MISO (V) 13.5

vegan dashi broth, mushrooms, seasonal vegan miso da§h1 brth, corn, mushrooms,

vegetables, shoyu egg (can be made vegan, ask how) bean sprouts, impossible plant based “meat’,
scallions

IMPOSSIBLE VEGAN MAZEMEN (V) 13.5
cabbage, beans sprouts, roasted
mushrooms, homemade onion pico,

impossible plant based “meat”. BROTHLESS.
(Vegan by design)

EXTRA RAMEN TOPPINGS

MENMA (V) 3  SWEET CORN (V) 2 FRIED TOFU (V) 3
tender bamboo shoots GREENS (V) 2 EXTRA NOODLES (V) 3
NORI (SEAWEED SHEETS) 2  MUSHROOMS (V) 3 CUP OF BROTH 3
BEAN SPROUTS (V) 2
SPICY MISO BOMB (V) 1.5



