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RAMENS WITH HOMEMADE NOODLES

TOPINGS

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

HOMEMEADE NOODLES 3 SHRIMP TEMPURA

KAEDAMA EBI TENPURA

MARINATED EGG 5 MARINATED GINGER
AJITAMA BENISHOUGA

CHICKEN BREAST 7 DEEP-FRIED CHICKEN
TORI CHASHU KARAAGE

BRAISED PORK BELLY 10 CORN BUTTER
BUTA CHASHU

NORI SEAWEED 3 MARINATED SHIITAKE
MUSHROOMS

AJIKAMISO ™ 2

SERVICE CHARGE 10%

24

25

28

28

25



RAMENS WITH HOMEMADE NOODLES

TOPINGS

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

SPICY

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

HOMEMEADE NOODLES 3 SHRIMP TEMPURA

KAEDAMA EBI TENPURA
MARINATED EGG 5 MARINATED GINGER
AJITAMA BENISHOUGA

CHICKEN BREAST / DEEP-FRIED CHICKEN
TORI CHASHU KARAAGE

BRAISED PORK BELLY 10 CORN BUTTER
BUTA CHASHU

NORI SEAWEED 3 MARINATED SHIITAKE
MUSHROOMS

AJIKAMISO ™ 2

IF YOU HAVE ANY ALLERGIES PLEASE INFORM A WAITER

30

30

30

35



OTHER NOODLES

HIGHLIGHTS

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

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

SERVICE CHARGE 10%

25

25

25/20

20

25

25

25

25

25
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SALADS

STARTERS

JAPANESE SALAD

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

SET OF JAPANESE STARTERS (5 OPTIONAL)
OTSUMAMISET

SPICY CUCUMBERS ™™

CUCUMBERS PICKLED IN AJIKA-MISO SAUCE

KI MC H I SPICY VEGAN

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

JONJOLTI ™™

JONJOLI, GREEN ONION, SESAME OIL, PONZU SAUCE

TUNA AND NORI
NEGI TORO
TUNA, ONION, HOMEMADE MAYONNAISE, NORT

IF YOU HAVE ANY ALLERGIES PLEASE INFORM A WAITER

10

10

10

10



RICE DISHES

TEMPURA

DESSERTS

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

VEGAN

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)

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

SERVICE CHARGE 10%

22

22

28

32

22

35

35

18

15

12

12



TBILISI, GEORGIA

SARAMEN
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LIGHT COCKTAILS

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

STRONG COCKTAILS

SAMURAT 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

SERVICE CHARGE 10%

19

19

19

19

19

19

19

19

19



SAKE :

CHOYA NIHONSHU 1@0@0ML WINE GLASS 12
CHOYA NIHONSHU 18@QML COLD “** ™ 24
CHOYA NIHONSHU 18@ML HQT csste servne 24
UMESHU:
CHOYA UMESHU 5@ML 15
JAPANESE BEER: GEORGIAN BEER:
KIRIN 0.33 13 SHAVI LOMI LAGER 0.4 8
ASAHI 0.33 16 SHAVI LOMI IPA 0.4 10
SHAVI LOMI BLACK 0.5 14
SHAVI LOMI APA 0.5 14
WINE BY GLASS WINE BY BOTTLE
WHITE: WHITE:
TSINANDALTI 9 TSINANDALT 45
TVISHI 12 TVISHI 55
KISI QVEVRI 90
RED: KHIHVI QVEVRI 90
SAPERAVI 9
KINDZMARAULI 17 RED:
SAPERAVI 45
ROSE: KINDZMARAULI 80

SAPERAVI ROSE 9
ROSE :
SAPERAVI ROSE 45

IF YOU HAVE ANY ALLERGIES PLEASE INFORM A WAITER



SPIRITS 5@ML

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

11
14
15
15
30

12

10

10

19

9

INFUSIONS:
POMMEGRANATE
LIMONCELLO
RASPBERRY GIN
PASSION FRUIT

© ©O© O O

JAPANESE GIN:
TENJAKU 21
135 EAST HYOGO 26

SERVICE CHARGE 10%



SOFT DRINKS

MILKSHAKE:
VANNILA
MATCHA
STRAWBERY
ICE COCOA

FRESH: **™"
ORANGE , CARROT ,APPLE
WATERMELON

ICED TEA:
SENCHA
HOUJICHA STRAWBERRY

JUICE . 200ML
CHERRY,PEACH, APPLE
ORANGE ,MULTIFRUIT
WATER . 500ML
NABEGLAVI
BAKHMARO
COCA-COLA *™
COCA-COLA ZERO
BUGA TONIC

RED BULL

HOMEMADE LEMONADE :
GINGER-ORANGE , LEMON
WATERMELON-BASIL

10
12
12
12

12

12

COFFEE AND TEA

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

IF YOU HAVE ANY ALLERGIES PLEASE INFORM A WAITER

12
12
12
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