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R	A	M	E	N
Ask for Gluten Free Noodles 

(Millet & Brown Rice)

SEAWEED	SALAD	(V)	 	 	 5	

EDAMAME	(V)	 	 	 	 7
FRIED	BRUSSEL	SPROUTS (V)	 	 8
sweet	chili	oil	
SALT	&	PEPPER	FRIED	TOFU	(V)	 	 6
tofu	(fried	in	corn	starch),	cabbage,	chili

APPETIZERS RICE	BOWLS
Ask	for	tamari	on	the	side

FRIED	TOFU	RICE	BOWL	 	 13
red	cabbage,	pickled	ginger,	skip	the
teriyaki	sauce	and	the	shoyu	egg

GRILLED	SALMON	RICE	BOWL	 14
seaweed,	tobiko	(fish	roe),	lemon,	skip	the
teriyaki	sauce

SAUTEED	MUSHROOMS	BOWL	 14
red	cabbage,	pickled	ginger,	skip	the
teriyaki	sauce	and	the	shoyu	egg

SALMON	POKE	RICE	BOWL	 15
raw	salmon,	cabbage,	cucumber,	tobiko	
(fish	roe),	skip	the	poke	sauce

TUNA	POKE	RICE	BOWL	 	 15
raw	tuna,	cabbage,	cucumber,	tobiko	(fish
roe	),	skip	the	poke	sauce

BATTLE	ROYALE	RICE	BOWL	(POKE)		16
seasoned	fresh	raw	tuna	&	salmon,	crab	
salad,	red	cabbage,	tobiko	(fish	roe),	skip	
the	poke	sauce

GLUTEN	FREE	FRIENDLY	MENU
This Menu avoids all forms of Gluten including wheat, soy sauce and miso

TONKOTSU	 	 	 	 13.5
creamy	pork	bone	broth,	sliced	
pork	belly,	bamboo	shoots,	scallions

skip	the	shoyu	tamago	egg.	The	pork	is	braised
in	a	soy	sauce	marinade,	substitute,	mushrooms
or	tofu	to	be	100%	GF

CHICKEN	SHIO	 	 	 	 13
classic	simple	&	comforting	“chicken	noodle	
soup”	ramen,	fried	chicken,	bean	sprouts

skip	the	shoyu	tamago	egg.	The	chicken	is	
marinated	with	soy	sauce	but	coated	in	corn	
starch	not	flour.,	substitute,	mushrooms
or	tofu	to	be	100%	GF

EXTRA		RAMEN		TOPPINGS
MENMA	(V)	 	 	 3
tender	bamboo	shoots
NORI	(SEAWEED	SHEETS)	 2

SWEET	CORN	(V)	 	 2
GREENS	(V)	 	 	 2
MUSHROOMS	(V)	 	 3
FRIED	TOFU	(V)	 	 3
BEAN	SPROUTS	(V)	 	 2

SHRIMP	 	 	 4
EXTRA	NOODLES	(V)	 	 3
CUP	OF	BROTH	 	 3


