NO
STARTERS ADDED RAMEN

MSG
= 3% inEn g _ P
edamame BRERSET 3 shoyu tonkotsu &A ZDiE; 11.7
Japanese soybean tossed with roasted sea salt . L. .
J BT 6 Kishuya original seasoning soy sauce and tonkotsu

gy . - . (pork) broth, topped with pork chashu,
homemade pan-fried pork dumplings, spicy sesame . . .
soy sauce ni tamago, naruto, menma, scallion and nori
chashu croquette Fv>a—aovs 8 kuroshio BLE 12.7
panko breaded potato, chashu pork, sweet brown Kishuya original seasoning sea salt and chicken katsuo dashi
sauce and chipotle aioli broth, topped with chicken or pork chashu, naruto, menma,

hicken k i 3 scallion, grilled tomato and onion chips
chicken kara-age =15 .

& miso AT 13.7

deep fried and marinated in soysauce and garlic,
mixed greens

kishuya wings FHEoMme=a 9 katsuo dashi broth, temomi noddles topped with
choice of crushed black peppercorn and sweet brown pork chashu or chicken, assorted vegetables, menma,

sauce or picante sesame corn and naruto

Kishuya original seasoning miso and chicken

summer roll s 10 chashu men Fy—a—%h 14.2
cooked shrimp, avocado, cucumber, greens, carrots shoyu tonkotsu with extra chashu pork
wrapped |n.r|ce paE)er, sweet (;hl|i mfo sauce kinoko =D 15.7
calamari ) nIRIOESZIRVET 12 Kishuya original seasoning soy sauce and tonkotsu
batterted squid, yuzuponzu sauce (pork) broth, topped with pork belly, assorted mushrooms,
aburi tuna KXYt 13 broccoli rabe, and scallion
seared sashimi grade ahi tuna coated with crusted .
sesame seed, Korean seaweed crisp, ponzu sauce, tantanmen (Splcy) *E/’Zﬁ 14.7
wasabi aioli Kishuya original spicy seasoning and tonkotsu (pork) broth,
kishuya fries ILLFISAEOYRBK 7 Temomi noodles topped with nikumiso, bokchoy, naruto,
green laver flavor French fries or curry flavor menma and scallion
kogashi ZhL 14.7
RI c E & BAO Kishuya original seasoning soy sauce and tonkotsu (pork)
Broth, topped with kogashi garlic paste, pork chashu,
. . Nikumiso, ni tamago, naruto, menma and scallion
half friedrice Fv—/\> 6 yasai (vegetables) 3% 14.2
chashu pork: egg and vegetable Kishuya original seasoning sea salt and chicken katsuo dashi
tuna aburi don  FHBRRYH 12 broth, spinach noodle, topped with tofu, grilled tomato and
seared ahi tuna, sesame, scallion and seaweed assorted vegetables
pork, ve%etable.:s(corn, onion, sallion, carrot) and egg Kishuya original vegetarian broth and spinach noodle
pork and vegetables fried rice with bbq kara-age . .
Pork BAO 8 Additional Toppings
braised pork, iceberg lettuce, sweet brown sauce and yuzu .
aioli chashu pork 3 spicebomb 2.5
Chicken BAO 8 (roasted sliced pork) (5 Japanese spices paste)
choice of: chashu chicken 3 nitamago 2
chicken kara-age, iceberg lettuce, yuzuaioli or pan fried withteriyaki (roasted sliced chicken) (soft boiled seasoned egg)
and mayo
pork belly 4  bokchoy 2
SO U P LE SS RAM E N (roasted sliced pork belly) broccoli rabe 2
RAMESTA (seasoned ground pork) menma 2.5
wild mushrooms 4 (bamboo shoots)
shirunashi tantan-men 16.7 (shimeji, shitake, enoki, oyster, - 2
orignal spicy seasoning, tonkotsu sauce, temomi eringi and button mushroom)
noodle, with nikumiso, bokchoy and scallion atsuage 2
shrimp and kinoko 18.7 (fried tofu)
sauteed shrimp, assorted kinoko mushrooms scallion, gri lled tomato 2.5

seaweed flake and garlic butter with temomi noodle

Please alert us of any food allergies, asnot all ingredients are listed on the menu. Please alert us of any food allergies, asnot all ingredients are listed on the menu.



