H SR AL

-~ roasted black bean, garlic and crispy pork trim,
chashu, ajitsuke tamago, menma, cabbage,

kikurage mushroom, scallion, black garlic.

spicy miso 9.00
BRI R

spicy miso, chashu, ajitsuke tamago, menma,
cabbage, kikurage mushroom, red onion, scallion,

cabbage, black garlic.

garlic black bean 8.00

Over 300 years ago, the art of noodles that originated in China had spread
throughout Japan. Amongst the different types of noodles available, the most
popular in Japan is the "Hakata Ramen" - rich, milky, kown as Tonkotsu
Ramen (pork bone) broth paired with thin, straight noodles. The three main
types of Japanese ramen consist of Hakata, Sapporo, and Kitakata. We seek
to bring you the original flavors of the Hakata Ramen from Fukuoka, Japan.
From the steaming hot broth, resilient thin noodles, flavorful chashu slices,
and delicious soft boiled eggs are all cooked with the love of our chefs.
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tonkotsu 8.00
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the original silky “tonkotsu” (pork) noodle soup
topped-with chashu, ajitsuke tamage, menma,
cabbage, kikurage mushroom, scallion; fresh garlic.

miso 9.00
RUZEVR ]

miso paste, chashu, ajitsuke tamago, cabbage,

menma, kikurage mushroom, fresh ginger, butter
corn, scallion.

tantan-men 9.00
ESiEL i

spicy minced pork, peanut, chashu, ajitsuke
tamago, menma, cabbage, kikurage mushroom,
pickled mustard stems, scallion.

extra topping

kaedama - extra serving of noodle /J1%E 2.50

extra soup fII5& B =15 150

chashu pork - roasted pork belly S J& 2.50

tajitsuke tamago - seasoned boiled egg HE [\ 25 150
kikurage - wood ear mushroom /KX E- 1.00
tomorokoshi - butter corn ZFJH &K 1.00

menma - seasoned bamboo shoots %&J 7~ 1.00
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yakitori: literally means "grilled bird" and traditionally consisted only of various
parts of chicken but in modern usage in japan refers to any sort of chicken,
beef, pork, seafood and vegetables on skewers "kushi" grilled on a charcoal.

chicken, green onion %A 3.50
chicken wings, soy marinade £33 3.50 P&
chicken heart, soy tare . 3.00
chicken skin, sea salt %f£ 57 3.00

gizzard, soy tare & 3.00 o
pork jowl, sea salt, mustard & S8 A 5.00 “ v N
berkshire pork belly, sea salt 71.{C A 5.00 2 ;
ribeye (black angus) FAIRR$/\ 4.50

beef tongue, salt 4~ 5.00
lamb, wasabi mayo =F[A] 5.00

shrimp (head on), sea salt & X8R 4.00
grilled garlic, sea salt /%75 2.50
shiitake mushroom, soy tare &4t 3.00
eggplant, miso R 70— 3.00

squid teriyaki (whole) JEEf/L F5 8.00 .
mushroom medley /&{1- & 5.00

foil grilled mixed mushroom, lemon butter, soy

tofu cheesecake 4.00
| SR LR
iplicucumber 3.50 pandan custard doughnut 4.00
ARL GES
house Spices, miso vinaigrette, sesame
ika geso 4.50 b
e BVerage
bread squid tentacle, spicy kewpie, green tea salt hot green tea ffﬁi% 2 00
iced green tea Kk 2.00
iced tea /KZ51.50
‘lﬁ—_ soda can (coke, sprite) TEZZ AR} 1.50
!-_____;___‘_'ﬁfzﬂf"___________E*f*_M_E_N_-_'_Z_A_K_éYA house coffee IINE 2.00
SSHEE\Y TUESDAY - THURSDAY 5PM - 11PM ALCOHOLIC BEVERAGE AVAILABLE
E%Z%%TN“D%AY M- 12PM PLEASE ASK YOUR WAITER/ESS

tigerdentx.com
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