
Starters 
Ahi Towers crispy rice cakes, 
seasoned ahi, wakame seaweed, 
radish, masago, nori                    7

Baby Gem Lettuce Salad sesame 
miso dressing, wakame seaweed, 
cucumber, watermelon radish, 
carrots, picked red onion                         
6

Lumpia crispy fried spring rolls with 
shrimp and pork with sweet spicy 
dipping sauce                             7

Spicy Ahi Poke cucumber scallions, 
avocado, rice, kiaware sprouts, 
toasted sesame seeds                   8

Crab Sushi Roll cucumber, sprouts, 
sesame                                       7

Spicy Tuna Roll                     6

Caramel Fish Sauce Chicken 
Wings                                    7

Honey Glazed Chashu Ribs   8

Spicy Cucumber Pickles        4

Rice Bowls 
Grilled Pork or Chicken steamed rice, lumpia, green salad, shitake 
mushroom, Napa cabbage, bean sprouts, scallions                       16

Veggie steamed rice, baked tofu, green salad, shitake mushrooms, cabbage, 
bean sprouts, scallions                                  15

Additional Toppings 
1/2 Soft boiled marinated egg  1 Pork Chashu    3
Poached chicken breast    3 Mushrooms    2
Chicken cracklings   2

Drinks 
Coke, Diet Coke, Sprite, Iced Tea 
Lemonade, Orange Fanta           3
Green Iced Tea                          3.5
Thai Iced Tea                             4.5

Soup Noodles 

Shio Ramen double soup broth of chicken and fish dashi, Japanese sea salt, 
chashu pork belly, bunapi mushrooms, bamboo shoots, 1/2 soft boiled egg, 
scallions, seaweed                             12.5 

           
Spicy Miso Ramen spicy miso double soup broth, ground pork, roasted 
chile, chashu pork belly, bean sprouts, 1/2 soft boiled egg, scallions    13.5

Tonkatsu Ramen  rich double soup broth, chashu pork belly,  bean sprouts, 
bunapi mushrooms, bamboo shoots, 1/2 soft boiled egg, scallions, 
seaweed  12.5

Chicken Rice Noodle Filipino inspired chicken soup base with fish sauce 
and ginger, poached chicken, green papaya, chicken cracklings, cilantro, 
scallions                                                                               13.5  
                    
Vegetarian Ramen mushroom broth, Napa cabbage, green papaya, bean 
sprouts, bamboo shoots, baked tofu, shitake, bunapi, and king oyster 
mushrooms  (Vegan option with rice noodles)                       13.5
   
Spicy Vegetarian Miso Ramen roasted chiles, Napa cabbage, green papaya 
bean sprouts, bamboo shoots, baked tofu, shitake, bunapi, and king oyster 
mushrooms  (Vegan option with rice noodles)            13.5
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