MENYA

YOSHINO

[ Certioapy
DouG”
\ HIMSELF

B 5 PG CIRENRERICCAY Y F NVOMIED 2 LTE D £9, i
Lz/hER. ATV, . KEMEOR S Tl 241 % o — )V Thikiz
JESE LU CTIREDE, LV CTEE»TOEEERIELTIAVES X, A—
T XBOKRIIZH Yy PUT—2—D2THIFECLEIFTC0ET, HED
AR % 2k R F 3w !

Home-made noodles

We pay particularly close attention to our noodles by making our own in the shop.
Carefully selected flour, “kansui”, salt and water are blended in the dough, then
the dough is rolled into a band and rested, and we repeat this process until it
reaches the ultimate texture and firmness. We then cut them to thickness which
goes the best with specific noodle style. We hope that you enjoy our original and
homemade noodles!!

2 74A A

WY Ak UMt B3 ARANA 02Ad W wET g
QAT WA, 0], 27, BE EAL MFOZ WEH WES F2 1]
o gdstel A gdstel ALE YL WRFe] EATL
Rolatel, %EI} F It @NE Feh shbsht FHAUA Loz
SRRl gt A e AR S B EARA L)

THEFT =V, FREEHT T ZRHROTIMTU > »OFRAAETHE A —
TFORURDPEMIINTH OB IZELPRTELLHIKE 7Y —3
=12 FPRBTT . RIETHRES 23V !

Beef-bone-and-thick-white-chicken-broth

Our beef-bone broth, made from the rib bones, beef knuckles, and beef tails, along
with chicken bones, is simmered thoroughly in a special pot. This is the secret to
our beef-bone-and-thick-white-chicken-broth featuring the rich flavor of beef
with a mild, gentle, thick and creamy chicken soup texture. Hope you like it!
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We are not officially Kosher or Halal certified but all of our menu items are prepared in 100% pork-free
environment.
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Simmered Beef Topping
2317] A7 =3
Thit bo ham Shigure

+ 20,000 VND

: O kiR
Marinated egg
FHxd A
Trung ngam
+16,000 VND

(3] W)
Local Seaweed
%o 7]
Rong bién dia phuong
+ 25,000 VND

\

Pleage choose gtyle of noodle
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Additional chicken “chashu” Additional chopped green onion
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Beef-bone-and-thick-white-chicken-
broth-based seafood ramen
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Additional shredded beef Additional chicken “chashu” Additional chopped green onion
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Pleage chooge style of noodle
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Curly noodle
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Beef-bone-and-thick-white-chicken-
broth-based spicy “tantan” ramen
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Simmered Beef Topping Additional chicken “chashu” Additional chopped green onion
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Clear-broth-based chicken ramen
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Clear-broth-based salt ramen
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Side menu
Apo] = ¥

E 100,000 VND j]

7% - JEET

Japanese-style fried chicken “karaage”
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French fries
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Japanese-style beef pot stickers “gyoza”
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Rice dishes
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Braised and shredded beef mini bowl Mini white rice
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Vegan noodles
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Beverages
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Sapporo draft beer Shochu with soda and lemon flavor
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“Kurokiri” potato shochu
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Whisky on the rocks
A gvje
Rugu Santory whisky ly

NA F—)L
Whisky with soda

4 ol 2

Santory whisky pha soda
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