
 
Tapa $5.99 

 
Karaage 
Crispy Japanese deep-fried chicken served with NARU 
sauce 
Takoyaki 
Deep-fried octopus balls topped with mayo, 
okonomi sauce, green onion, shredded nori and 
bonito flake 
Gyoza 
Deep-fried vegetable dumplings served with sweet 
chili soy sauce 
Chicken Gyoza 
Deep-fried chicken dumplings served with sesame 
soy sauce 
Croquette 
Deep-fried potato croquettes served with tonkatsu 
sauce 
Mini Shrimp Pancakes 
Deep-fried shrimp, onion and carrot with seafood 
sauce 
Edamame - Butter Soy or Spicy 
Deep-fried edamame served with home-made sauce 
Tako Wasabi 
Chopped octopus marinated in wasabi-flavoured 
sauce, served with nori 

Wakame Seaweed Salad ����� 
Seaweed pickled in mirin, vinegar and sesame seed 
Cauliflower Salad 
Deep-fried cauliflower with cherry tomato, mixed 
nuts and sesame vinaigrette 

House Salad   ����� 
Fresh greens topped with mustard dressing, cherry 
tomato and mixed nuts 

 

Lunch Menu 
Ramen $10.99 

(All ramen come with bamboo shoots and kikurage) 
 

Tonkotsu Black 
Classic tonkotsu ramen with black garlic oil, topped 
with green onion and pork chashu 
Tonkotsu Spicy  ���� 
Classic tonkotsu ramen with special home-made 
spicy sauce, topped with green onion and pork 
chashu 
Tokyo Tonkotsu 
Premium fish broth infused in tonkotsu ramen with a 
kick of seafood flavour for a balance of land and sea, 
topped with green onion and pork chashu 

Creamy Vegan   ����� 
Creamy kelp broth topped with corn, tofu and black 
garlic oil 

Saisyoku Aka   ��������� 
Creamy kelp broth with tan-tan soup base, topped 
with corn, vegan soboro, tofu and spicy oil 
 

 
ADD-ON 

Pork Chashu $3 | Vegan Soboro $2 | 
Soft-Boiled Egg $2 |  
Black Garlic Oil $1 | NARU Spicy Sauce $1 | 
Tofu $2 | Corn $1| Brussels Sprouts $2 |  
Extra Noodle $2 |Extra Soup $3 | 
Extra Udon $2 |Change to Udon $1 | 
 
 
 
 
 
 
 
 

ランチメニュー 
Rice Bowl $10.99 

(All bowls come with rice, mixed greens and wakame) 

 
Karaage Don 
Crispy chicken served with NARU sauce 
Sweet Unagi Don 
Torched eel with sweet unagi sauce 
Karubi Don 
Four-hour sous vide and torched short rib slices 
with yuzu soy sauce 
Ton-Toro Don 
Torched pork jowl slices with yuzu soy sauce 

Seafood Poke  ���� 
Tuna and salmon topped with tamagoyaki, 
cucumber and home-made gochujang sauce 

Vegan Curry Rice ����� 
Simmered vegan soboro in curry sauce 

 
Seasonal Special $8.99 

 
Pork Chashu Rice 
Seventeen-hour sous vide shredded chashu with 
chashu sauce, mixed greens and wakame 
 

Dessert $5 
 
Macha Cheesecake 
Black Sesame Cheesecake 
Daifuku White  
Daifuku Aka 


