pSakigake
) Tcuwun Ramen

.....

inside

1 089 yen Medium Thick Noodles Wil ‘ : Medium Thick Noodles

1‘s~o Ramen S #Shoyu Ramen

/ Shio Vegetable Ramen

-_ - _ a &3 u Ramen FA! with Clam
7 3 -l S =1 based soup) | Nased soup) [ (soy sauce based soup) - ‘ B sclt-based soup)
= 4 @ 2=
v K o B. o 59
5 B a
o) o B (@) <"g

) 4] T 5= 891yen
: = W e =1 \SthVegetuble Buttered
1 o IS XD oo EE e - R, vt Gl

| : every day - _ ~ t-

1 6 e 16:00 e Miso and Green Tonkotsu Shoyu 0 S0P
o] ! Than usual i
8 3 - oty e TR Onion Ramen A SRS G1ashu Ramen

jyen_: - goo{len yen ' and holidays . ":—IDCISCCI SOU]J) _. i S S b o S 2 -2 q S e [il‘ld [JOTI( bone

- purchase = %% o S0 R

rr

m
' E < /' 9{ =
. . n Z r | bl (Q =

Rice of our store is 3 a Lr SN, = , 2

all domestic rice 8=, A ook a. ez
() S R =B
T 7 o A - ) @

Choose the rice seasoning ~— = E" - /f } = )
‘Red perilla 2 1 4 = (112 ,;,,(ﬂ/// 4 ~ Q MlSO_,b(Ind Buttered _Chashu Ramen ey ) 9,
S e 8 9 4 & B0 g e 4 & o Green ‘Onion Ramen (soy sauce- Taiwan Maze Soba 8
S 2 P SO 1. Mix all th

ried bonito 6 8 | ‘DmetwmatnodSm 0 C ©100m g @ H(misogbased soup) gased soup) gredients well with Yuzu Seaweed
yen yen yen faxeous R icllast ricelargelsenving I+ 5 5tyen] yen @y=oys n 3 ' ) (mix at least 10 times). Vinegar & rice ~
>s4 — — 2. Put thedegg on top, s
} 5 3 mix and eat.
o > ;
R < srapnmeaet  891yen g
o238 N = | - 4. After you finish the lam)!
| 2 o bEn o) & s S noodles,put.in. rice. ~ 2=
Z p— : and mix it wit e f “ e
ig ‘g |ﬁ:‘s g‘g. 8 "a M g o 935Yen Qﬁwﬁy 1023yen rest of the soup. ©—
~ : .
R 8 - 23 S g g ; g o S e 3 88
38| 8 woi s v 2 =< I g 1 3w JHeR Taiwan, Ramen 2
il 7 g g £ g & yen  yen  yen G955+ 22 yen (soyAsaucezbased, soup)
- g 3 et |
3 = =] 1 “F 28 9+ 44 yen, - [
- _ﬂ; 3({ pcs e j 2 Q> y ol
23 | BER 7 o) @"fi S 595+ 66 yen
R ® Ty | “& RS . 29
= | & 4 = . DY+ 88 yen LA .
e 35 - |
o= 0 55—" 8 ' : (=) i ,Q_ ¥+ 110 yen [N A\ 3
& = yen O yen - ] 1 M= 0 (“ The]]u:t;nce
s o o E_l‘ c 10/s9Y +220 yen [al;ge%sgrvmg
w > 'I ‘__‘a,‘ .c w) :bﬁ o ) : ;-_ wh g : mE U U 9 6 3 ‘g §- ¥oXou car:igl-;tllhramen 91 yen sk
oo = .= 49 S22 3 o &8 - O3 =3 = |8 5 6 4 = -
g 8 <5 a TE B8 & L& B a a2 2 a |[HE = w A 2w = == =
= g (=) % s g’% o 8 Q| %5’2 o —_ EE - 2 g% M Excluding some seasonings yZn ygn y!'n (g} / Splcy Miso and ?‘ = E,. g“ 8 l'% S %g < 5 {n; 3 g
Bs A& .5 &g o ® gi 27 B8 10 82 : Gree Onion Ramen| ¢ 2 § § = § %5 % - 2 §898 e+
= Ty ® e .. ©! &8 o 8 g o |E3 m (=) | @) o = ® o 5 o " o © A
& = § i3 ~8 E & 29 & =2 5g & & |He a ®g 3 . ad {(misggbased soup) | o5 2 8% & 2 3 fus O
L ] =} R = " = @ 2 g o 9 : o s @
D A A A 2 R 2 ed £ 3 = 15 23 2 o 1i | | lowswarg g,
2o . &5 : g e £ (B8 S 188 I 507 (b)) 83 g ig i* & & iF = noodles y
S & =} & E- g = — 2 g % o) & : =5 g 5 1 == < i < «a g «Q : ® Comparison with the noodles used at "lkkoku”
~ = %’ =, ) :' - = ® The thickness of the noodle cannot be changed.
g é g % 5 g } % % g g g g g g % % g § 8 E‘: % g (,a 6 z g f—°r ; % % ; % 1 g é A l e l Q ® Large or small portions are not available. —_— - o
0 2 0 8 5 0 0 0 : 9 9 9 3 9 3 g 3 9 p?s g 6 = 3 (1] 8 5 2 2 2 2 2 3 7 5 3 3 3 ® "Dipping Ramen” and “Maze Soba™ are e
yen yen yen yen yen yen  yen yen : yen yen yen yen yen yen yen yen ~Gwees3  yen @ewn yen yen yen yen 913yen yen yen yen yen yen yen yen yen yen  yen yen not available. Eﬁﬁiﬂﬁﬁ'm bOlled egg




