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Tonkotsu Shoyu
Ramen [Basic]
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This rich tonkotsu shoyu soup made by care-
fully simmering pork bones, chicken bones,
and flavorful vegetables, combined with home-
made medium-thin straight noodles, was the
starting point for the Hiroshima ramen known
as "Chuka Soba". The soup with its deep
richness and clear aftertaste makes for a bowl
that combines stimulating originality with
nostalgic longing and represents the evolution
of Hiroshima ramen.
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Spicy Ramen
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with All Toppings
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Black Ramen

(Shoyu Ramen)
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Assortment of Chashu
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G RI C Es [TH®BD] X%E@S%ﬁl:&lﬁl&ﬂé%ﬁﬁﬁb‘(ui‘h’ The rice served here is all Japan-grown rice.
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