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Large serving of ramen topped with Mapo Tofu / X #¢ k2 & A
HRMREANE, RETIEE KO RICK S5, 250 HE S B THEET,

*For all types of Mapo noodles, the portion of Mapo Tofu is
also large, so an additional charge of 250 yen will apply.
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Pork, which _is the key to the flavor, is coarsely ground to condense
the flavor. The pork is stir-fried in a high-temperature wok with a
special sauce, and then seasoned with homemade chili oil, silken
tofu, and Sichuan pepper imported from Sichuan, to create a spicy,
numbing yet delicious ramen to%ped with Mapo Tofu that wil
make you want to keep eating it.

Ramen Topped with Mapo Tofu and Grilled Cheese *with Cheese Topping

We generously top our ramen with rich cheddar cheese, then use a
burner to brown it to perfection. The addition of rich cheese to the
sgléqlr}[ess and numbness creates a savory taste that is sure to be
addictive.

Dandan Noodles

The Dandan noodles are made with white sesame seeds and peanut
aste, which give the noodles a light yet rich flavor. In addition, the
lavor of the soup is enhanced by adding shellfish stock to the

broth made from chicken hones, pork backbones, and potherbs.

Besides the homemade chili oil, fried green onions, crushed peanuts,

Sichuan pepper, and black and white sesame seeds are used to give

the soup a rich flavor. Please try adding the grape pepper oil on the

table to your ramen.

Hot and Sour Noodles

The sourness of vinegar, the spiciness of homemade chili oil, and
the abundant use of carefully selected white pepper give the soup
an edgy flavor. _ The ?ipmmess that comes on slowly will
make you addicted to it. In addition, the broth is made by .
simmering chicken bones and pork backbones gver a long time,
bringing out the full flavor that stands out against the sour and
spicy taste of the soup. Shiitake mushrooms, bambgo shoots, ham,
chicken, and enoki mushrooms are added as ingredients to create a
soup with concentrated texture and flavor.

Broth-less Dandan Noodles

QOur sauce is made from aromatic white sesame seeds, which are

also used for Dandan noodles, and is enhanced with mild acidity and
sweetness from Zhenjiang vinegar. In addition to homemade chili oil
and Sichuan pepper, we also use pepper 0il extracted from Japanese
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