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18:00 -20:30(L..0.)
Ramen Bar
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In fact, when our owner cheflived in Australia, he worked as a chef at a ramen shop, making not only
Western food but also making noodles with a noodle making machine imported from Japan and taking
pork bones from a pork head. Having traveled around Asia and felt the world's trends first-hand, two
years ago he collaborated with the super-famous Osaka restaurant "Jinrui Mina Menrui", and is a ramen
connoisseur who also participated in the Ramen Grand Prix at the same restaurant.

The long-awaited night section will offer two types of ramen that go well with sake and wine, with the
owner-chef making improvements to the recipe from Australia. In particular, the ramen topped with
Kuroge Wagyu beef has a taste of Kyoto, and is served with Kujo green onions from Nishiki Market and
namafu ﬂldt makes you feel the season. We also have a large selection of on-tray menus such as gyoza
dumplings using fish eggs and standard fried chicken. In addition, "RAMEN OMAKASE" offers ramen as
the main course. Please try our specialty ramen once.

Please try our specialty ramen once.
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"RAMEN OMAKASE" offers ramen as the main course.
We also offer pairings that go well with ramen and sushi made with carefully selected Japanese

black beef.

OMAKASE
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Roast beef with soft-boiled egg and salmon roe
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Crub, salmon roe, Prawn boiled dumplings
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Eel and dashi egg , cucumber vinegared
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Chicken wing confit
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Japanese premium Wagyu beef sushi
Ramen
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Pork Belly,
Chicken white soup ramen
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Grilled Japanese black beef sirloin,
Kyoto Nama fu, Kujyo Sharrot

7 — AV DREDHEBBEINIZT T,
KEE, ¥ill, /DiEO 2RI IN,
You can choose the amount of noodles for your ramen.
Choose from large, regular, or small portions.
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Yuzu sherbe

¥5500

¥6050(tax inc.)
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Pairing drinks (5serve )

+¥2500

¥2750(tax inc.)




FEREAVET 3 HE S I < 5 D (2piece)

Roast beef with soft-boiled egg and salmon roe

B, V<5, fEEARE T (Spiece)

Crub, salmon roe, Prawn boiled dumplings

IRFERUEY, NLOKDOY

Eel and dashi egg , cacumber vinegared

TRED 2V 7 4 (Apiece)
Chicken wing confit

FESREAVTAAR W] (2piece)

Japanese premium Wagyu beef sushi
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Yuzu sherbe

Ramen
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Pork Belly,
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Chicken white soup ramen
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Grilled Japanese black beef sirloin,
Kyoto Nama fu, Kujyo Sharrot

¥780

¥858(tax inc.)

¥980

¥1078(tax inc.)

880

¥968(tax inc.)

¥680

¥748(tax inc.)

880

¥968(tax inc.)

¥400

¥440(tax inc.)

¥1180

¥1298(tax inc.)

¥1480

¥1628(tax inc.)



