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SERVICE CHARGE 10%

Shio ramen

broth: chicken

base: sea salt, smoked tuna flakes, shrimp oil

chicken breast, marinated egg, lemon, green onion, nori

Shoyu ramen

broth: chicken

base: soy sauce, black pepper, pork, onion oil

pork belly, shiitake mushrooms, marinated egg, green onion, nori

Miso ramen

broth: chicken

base: miso soybean paste, pork, sesame oil, shiitake mushrooms

pork belly, corn & butter, marinated egg, garlic oil, cabbage, 

green onion, nori

VEGETABLE ramen

broth: VEGETABLE

base: TOMATO, MISO paste

kuro kikurage, cabbage, fried vegetables, cherry tomatoes, 

green onion, nori

Kimchi ramen

broth: chicken

base: kimchi sauce, ajika, shoyu base

chicken breast, marinated egg, kimchi, seesame oil, green onion, nori

vegan

spicy
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6chicken breast 

tori chashu

nori seaweed 

deep-fried chicken 

karaage

marinated shiitake

MUSHROOMS

corn butter

marinated ginger 

benishouga

shrimp tempura 

ebi tenpura

ajikamiso

braised pork belly 

buta chashu

marinated egg 

ajitama

homemeade noodles

kaedama

spicy



IF YOU HAVE ANY ALLERGIES PLEASE INFORM A WAITER

White tonkotsu ramen

broth: pork bone

base: soy sauce, stewed pork, onion oil

pork belly, kuro kikurage, marinated egg, pickled ginger, 

green onion, sesame, nori

Red Tonkotsu ramen

broth: pork bone

base: ajikamiso paste, spicy rayu oil

pork belly, kuro kikurage, marinated egg, pickled ginger, 

green onion, sesame, nori

Black Tonkotsu ramen

broth: pork bone

base: soy sauce, stewed pork, mayu garlic oil

pork belly, kuro kikurage, marinated egg, pickled ginger, 

green onion, sesame, nori

Shrimp cream ramen

broth: vegetable

base: shrimp bisque, tomatoes, heavy cream, shrimp oil

2 shrimps, cherry tomato, cilantro, aonori chips, sweet corn

limited per day
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6chicken breast 

tori chashu

nori seaweed 

deep-fried chicken 

karaage

marinated shiitake

MUSHROOMS

corn butter

marinated ginger 

benishouga

shrimp tempura 

ebi tenpura

ajikamiso

braised pork belly 

buta chashu

marinated egg 

ajitama

homemeade noodles

kaedama

spicy



O
t

h
er

  n
o

o
d

le
s

SERVICE CHARGE 10%

Mixed noodles with pork 

Abura Soba

pork belly, marinated egg, cilantro, nori, green onion, oyster sauce



Cold noodles with chicken 

hiyashichuka

chicken breast, cucumbers, tomatoes, rolled omelette, kimchi, 

pickled ginger



Fried noodles with/without bacon

Yakisoba

bacon, vegetables, pickled ginger, aonori, smoked tuna flakes

 


Chilli oil noodles

chili pepper, chinese cabbage, green onion, garlic, ginger, 

soy sauce, onion oil

spicy
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Pan-fried dumplings

yaki gyoza - buta

pork, chicken, white cabbage, green onion, ponzu sauce



Crispy fried chicken

Chicken nanban

crispy fried chicken with tar-tar sauce



Pork SIMMERED with ginger

shougayaki

pork loin simmered in soy sauce with ginger



Takoyaki

balls with a filling of octopus, green onion, pickled ginger

sauce optional: homemade tar-tar, takoyaki, ponzu with green onion



braised pork belly 

negi chashu

BRAISED pork belly, green onion



Japanese fries

potato fries, aonori, sansho green mountain peper

vegan



IF YOU HAVE ANY ALLERGIES PLEASE INFORM A WAITER
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la

d
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Lettuce, smoked tuna flakes, cucumbers, tomatoes



Caesar salad with teriyaki chicken

teriyaki chicken breasts, parmesan, cherry tomatoes, lettuce



Seafood salad

Tuna, salmon, shrimps, dorado, squid, caviar, nori-wasabi dressing
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Kimchi

chinese cabbage, carrot, radish with kimchi sauce

Eggplants with miso  

agenasuno misoae

fried eggplants with slightly sweet sauce

Green soybeans

Edamame

green soybean pods with salt

Jonjoli

jonjoli, green onion, sesame oil, ponzu sauce

Tuna and nori

Negi toro

Tuna, onion, homemade mayonnaise, nori

Spicy cucumbers

cucumbers pickled in ajika-miso sauce

Set of japanese starters (5 optional)

Otsumami set 

spicy vegan

vegan

vegan

vegan

vegan



t
em

pu
ra

SERVICE CHARGE 10%

Vegetable tempura 

YASAI  no tenpura

Deep-fried eggplant, jonjoli, zucchini, carrot



Seafood tempura

kaisen tenpura

Deep-fried salmon, dorado, shrimp, squid and nori



Shrimp tempura

ebi tenpura

Deep-fried shrimps (5 pieces)
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Matcha tiramisu

mascarpone cheese, coffee biscuits, matcha tea



Daifuku Red Bean paste

mochi with sweet beans paste (2 balls)



Lobio ice-cream

sweet beans paste, ice-cream, walnuts



Tkemali sherbet

sweet and sour tkemali sherbet
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Fried chicken rice bowl

Karaagedon

deep-fried chicken thigs, green onion, pickled ginger, sesame, jonjoli, soy sauce



Pork rice bowl

chashudon

pork belly, marinated egg, green onion, pickled ginger, sesame, soy sauce



Tempura rice bowl

tendon

deep-fried shrimps, squid, eggplant, jonjoli, soy sauce



Seafood rice bowl 

Kaisendon

fresh salmon, tuna, dorado, squid, shrimp, cucumber, ginger, soy sauce, wasabi



Plain rice
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IF YOU HAVE ANY ALLERGIES PLEASE INFORM A WAITER

Ume Gin-Tonic

Classy, refreshning, unique

Gin, tonic, tkemal juice, lime cordial



Onimusha spritz

Fresh, slightly bitter, full of taste

Luxardo aperitivo, mtsvane wine, feijoa compote



Amaro-Tonic

Bitter, deep taste, long aftertaste

Amaro Abano, tonic, cherry



Nihonshu-Tonic

Fruity, fresh, taste of japan

Nihonshu, watermelon, tonic, lime





Samurai rock

Fresh, easy, taste of japan

Nihonshu, lime cordial



Raspberry Negroni

Strong, bitter, complex flavor

Red vermouth, bitter, gin, raspberry



Classic Negroni

Strong, bitter, timless classic

Red vermouth, bitter, gin



Onimusha Gimlet

Sweet and sour, fresh, easy going

Gin, georgian lemons cordial



Pommegranate tini

Tart, fresh, easy going

Pommegranate infused gin, pommegranate fresh juice, lemon cordial

light cocktails

Strong cocktails
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SERVICE CHARGE 10%

Ume Gin-Tonic

Classy, refreshning, unique

Gin, tonic, tkemal juice, lime cordial



Onimusha spritz

Fresh, slightly bitter, full of taste

Luxardo aperitivo, mtsvane wine, feijoa compote



Amaro-Tonic

Bitter, deep taste, long aftertaste

Amaro Abano, tonic, cherry



Nihonshu-Tonic

Fruity, fresh, taste of japan

Nihonshu, watermelon, tonic, lime





Samurai rock

Fresh, easy, taste of japan

Nihonshu, lime cordial



Raspberry Negroni

Strong, bitter, complex flavor

Red vermouth, bitter, gin, raspberry



Classic Negroni

Strong, bitter, timless classic

Red vermouth, bitter, gin



Onimusha Gimlet

Sweet and sour, fresh, easy going

Gin, georgian lemons cordial



Pommegranate tini

Tart, fresh, easy going

Pommegranate infused gin, pommegranate fresh juice, lemon cordial



IF YOU HAVE ANY ALLERGIES PLEASE INFORM A WAITER

Sake:

Choya nihonshu 100ml wine glass

Choya nihonshu 180ml Cold 

Choya nihonshu 180ml HoT



Umeshu:

Choya umeshu 50ml





Japanese beer:

Kirin 0.33

Asahi 0.33

White:

Tsinandali

Tvishi

Kisi qvevri

Khihvi qvevri



Red:

Saperavi

Kindzmarauli



Rose:

Saperavi rose

WINE BY BOTTLEWINE BY GLASS

Georgian beer:

Shavi lomi lager 0.4

Shavi lomi Ipa 0.4

Shavi lomi black 0.5

Shavi lomi apa 0.5

12
24
24

15

8
10
14
14

45
55
90
90

45
80

45

White:

Tsinandali

Tvishi



Red:

Saperavi

Kindzmarauli



Rose:

Saperavi rose
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Classic serving
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Spirits 50ml
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SERVICE CHARGE 10%

Whiskey:

The Famous Grouse

Jameson

FOUR ROSES

Jack daniels

NIKKA FROM BARREL



VOdka:

Koskenkorva

Kirke



Tequila:

Olmeca silver



Liquor:

JAGERMAISTER

Baileys



Chacha:

Chacha Rtvelisi

Benjis feijoa chacha

Chacha shato Muhrani



Rum:

Mulata Extra Light



INFUSIONS:

Pommegranate

Limoncello

Raspberry gin

Passion fruit



JAPANESE Gin:

Tenjaku

135 East hyogo
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coffee and tea
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IF YOU HAVE ANY ALLERGIES PLEASE INFORM A WAITER

Espresso

Double espresso

Americano

Cappuccino

latte

Flat White

Raf coffee

Matcha Latte

Cocoa

Alternative milk



Iced coffee:

Cold Brew

Ice latte

Espresso-tonic

Matcha-tonic

Bumble

Coffee milkshake



Tea:

Sencha

Genmaicha

Houjicha

Milk oolong

Jasmine

Black tea

SOFT drinks

milkshake:

Vannila

Matcha

Strawbery

Ice Cocoa



Fresh:

Orange,CARROT,APPLE

Watermelon



Iced tea:

Sencha

Houjicha strawberry



Juice:

Cherry,Peach,Apple

Orange,Multifruit



Water:

Nabeglavi

Bakhmaro



Coca-cola

Coca-Cola Zero

Buga tonic

Red bull 



Homemade lemonade:

Ginger-orange,LEMON

Watermelon-basil


300ml

200ml

500ml

330ml
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