Taro’s Ramen — Menu (10% Surcharge Weekend/PH)

Tonkotsu Ramen

$19.50

Red Tonkotsu Ramen
$1950

Fire Tonkotsu Ramen
$19.50Ais0 in High Heat

Tsukemen
$19.50 (S) $21.00 (D)

$19.50

$19.50

Vegetarian Cold Tomato
Noodles $19.50
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$19.50

$1950

72 Any ramen can be made low gluten (some wheat from same pot cooking & soy sauce),
"1 If you require strict gluten free, pls order GF Shio, GF Vegan Ramen of GF Vegan Curry.

Vegan Fire Ramen
$19.50 Also in High Heat

R% 110

GF Shio Ramen or
Vegan Ramen $24.50

Chicken Curry $20.50
Potato Veg Croq $20.50
GF Vegan Curry $18.40

CUSTOM OPTIONS

Extra Noodles $3.50
GO LARGE $6.0
GO MED $4.0
Konjac Noodles +$2
Chilli Oil $1

Black 0il $1
The Works 65 |Char Sampler 4.0 | Kakuniku 3.5 Pork Char 25 | Smoke Chick 2.5 Stamina Veg 6.5
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Bamboo $2.0 Sprouts $1 Shallots $1 Nori $1 Half Egg $2.0 Kimchi $3.5
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<Weekday Lunch Only>

Lunch Set:

Rice $3.3, Ramen Upsize: Large$4 / Medium $2 / Extra Noodles $1.5
B) Charsiu Rice C) Small Edamame

+$450

A) Shallot Rice

Noodles: Our noodles are made fresh in-house with 100% unbleached Australian flour, egg, and lye water.

Charsiu: All our

charsiu is made from either Bangalow Sweetpork or Halal chicken.
River QLD soft boiled and soaked in our secret soy based sauce.
condiment and Takoyaki and Potato Croquettes.

Nitamago (Egg): Pasture Raised Free Range Eggs from Mary
NO MSG: Our ramen is MSG Free *except for the pickled ginger




Taro’s Ramen — Menu (10% Surcharge Weekend/PH)

Rice $5.30vg Charsiu Rice $7.90 | Shallot Egg Rice Lotus Root Chips Tofu Fish Nugs
$790v $79vg $10.10

Pork Gyoza $10.10 |Cheese Gyoza Vegan Gyoza
$10.10v

G Tea Ice Cream Vg BIk Sesame Ice
6.9v Cream 69vg

Chicken Karaage $10.10 Shabu Shabu Hotpot
Or Upgrade to Swt Chilli/Curry +$0.7 | $33.60 per personx
Oroshi Ponzu +$1.7

*Booking required, min 2ps.
Cook at your table in our special
Golden Triple Soup. Set includes
paper thin BSP belly slices (150g pp),
assorted Japanese vegetables & tofu,
serving of noodles or congee at the
end, served with stock, 2 types of
homemade sauces and condiments.
Extra serving of BSP belly slices
(150g) $17.90, Assorted vegetables
$7.40, Noodles $3.50.

Banquet Course Bookings

(Dinner Only, Advanced Booking Required, min 4ps) For group bookings over 4 people, we have discounted banquet set menus.
Depending on the budget, this includes a few to several tapas dishes prior to the ramen or shabu shabu main course. Prices range
from 23.00-34.50pp for a ramen banquet and 34.00-44.00pp for shabu shabu banquets. Shabu shabu banquets over 16ps will
receive a complimentary 1.8L sake bottle ($90 value).

Customers with allergies, please consult our staff upon ordering. Our ramen generally do not contain dairy or nuts. Our ramen generally do
contain meat (pork and chicken) egg, soy, wheat, seafood (crustacean and mollusc) ingredients. We will endeavour to meet your requests but in
certain situations we may not be able to oblige.

Gluten Intolerant Customers. All ramen can be served with bean vermicelli or low carb konnyaku noodles instead of our homemade wheat egg
noodles to make a low gluten alternative but will be cooked in the same pot as normal noodles and contain soy sauce containing wheat. Please be
advised due to limitations in our small kitchen we will not be able to guarantee gluten free due to traces of cross contact.

Please understand certain special requests will require longer time to process and as much as we try cross contamination will occur to a degree and
result is NOT Allergy Safe standard so please consider this prior to ordering.
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Others,

Extra Soup 150ml is $55

Lunch Discount is same at $2 1o make up above prices,
Please consult me if | left out anything,

Basically 5% increase,



