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WANT MORE OF JAPAN?



RICH CHINESE MISO NOODLES
旨華楼中華そば濃厚味噌
Try these Chinese-style noodles that come in a broth that’s 
bursting with flavor with ingredients like sardines, chicken stock, 
soy sauce, sesame oil, and last but not least, miso! Who knew a 
small cup could pack this much flavor?
Try with: boiled egg, green onions, sesame seeds, pork slices

WILD VEGETABLE UDON CUP 
山菜うどんカップ
This cup of udon noodles is topped with delicious mountain 
vegetables. Then you've got that authentic Japanese-style broth 
made from Hokkaido kelp and soy sauce. Serve it piping hot as a 
perfect meal to warm you up on a cold winter’s day. 
Try with: soft-boiled egg, bean sprouts, chili oil

FATHER TANUKI’S TONKOTSU STYLE RAMEN  
たぬき親父の逸品豚骨風ラーメン
Heat up a nice, warm bowl of these ramen in a delicious pork bone 
broth for you to slurp away at. This kind of ramen is a Japanese 
favorite, you'll see why when you slurp up every last drop!
Try with: shrimp, pork slices, bamboo shoots

WHAT’S ON THE MENU FOR FEBRUARY?WHAT’S ON THE MENU FOR FEBRUARY?

DIRECTIONS:
1. Open the lid halfway, add the powdered soup and vegetable packets. 
2. Add boiled water to the inner line, and cover. 
3. Wait 3 minutes, stir well, add the seasoning packet and enjoy!  

DIRECTIONS:
1. Open the lid halfway, and take out the packets. 
2. Add the packets, add water to the inner line, and cover. 
3. Wait 3 minutes, stir well and enjoy!
       
 

DIRECTIONS:
1. Open the lid halfway, and take out the packets. 
2. Add the packets, add water to the inner line, and cover. 
3. Wait 3 minutes, stir well and enjoy!

UDON SOUP
うどんスープ
These dashi stocks are a mix of bonito and kelp, so they're getting an 
A+ in the umami department. They were specifically made for making 
a delicious bowl of udon but the question is: What are you going to 
make with yours? 
Try with: udon, soba, oden

ANIMAL-FREE KUMAMOTO RED SPICY RAMEN
アニマルフリー海外用熊本赤辛ラーメン
Feel the taste of Kumamoto with this red-hot ramen! The smooth but 
chewy noodles come in a red hot chili pepper-flavored broth with 
slices of fried garlic for some extra flavor. It may be cold outside but 
are you ready for all this heat?
Try with: soft-boiled egg, pork slices, bean sprouts, seaweed

RAMEN WITH SEAFOOD AND VEGETABLES: SHOYU FLAVOR
魚介と野菜のおだしらーめん しょうゆ
These soy sauce-flavored fish and veggie ramen are tasty enough to 
enjoy on their own, but they’re still simple enough for you to load them 
up with your fave toppings. It’s totally worth it. 
Try with: egg, corn, green onion, pork slices

DIRECTIONS:
1. Boil 500ml of water and cook noodles for 3 minutes. 
2. Turn off the heat and stir in the seasoning packet. 
3. Serve in a bowl, add as much spicy oil as you like, and enjoy!

DIRECTIONS:
1. Bring 450ml of water to a boil, add the noodles and the packet. 
2. Boil for 3 minutes, and take off the heat.
3. Serve in a bowl, and enjoy!
       
 

DIRECTIONS:
1. For udon, add packet to 250ml of boiling water and pour it over boiled udon noodles. 
2. For oden, add 3 packets to 1l of water and simmer. 
3. For nimono, add one packet to 300ml of water and simmer your ingredients. 

ANIMAL-FREE KITAKATA CURRY RAMEN 
アニマルフリー喜多方カレーラーメン
If you love curry and ramen, then these curry ramen are the perfect 
combination for you. These chewy noodles dripping in curry sauce 
are just begging to be eaten. We'll volunteer if you won't!
Try with: soft-boiled egg, pork slices, sesame seeds 

TEA SOBA
茶そば処
There aren’t many things more Japanese than green tea and noodles, 
so these green tea soba noodles are something special. In Japan, 
these are often saved for special occasions, so why not do the same? 
Served hot or cold, they'll be delicious either way!
Try with: soy sauce, wasabi, seaweed

SOBA
五木庵そば
Are you ready to get your slurp on? With these fresh soba that 
come in a rich bonito and soy sauce-flavored broth, you'll slurp 
them up in no time!
Try with: soft-boiled egg, sliced carrots, spring onion

DIRECTIONS:
1. Boil the noodles for 5 minutes. 
2. Rinse the noodles in cold water. 
3. Serve in a bowl, garnish and enjoy!

DIRECTIONS:
1. Bring 300ml of water to boil. 
2. Remove noodles from the packet and boil for 1 minute. 
3. Add the soup packet, and stir well. Take off the heat, serve in a bowl, and enjoy!
       
 

DIRECTIONS:
1. Boil 500ml of water, add noodles and cook for 5 minutes then add the packets.
2. Stir well, serve in a bowl with your favorite toppings, enjoy!
3. After enjoying the ramen, make curry risotto by microwaving half of the curry 
soup with cooked rice, egg, and cheese. 


