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APPETIZERS

REZIX (FI3R) SAPPORO #L152
The famous rich miso broth is one of Japan's most
v WOOD EAR SALAD 495 SR' RAC HA BROCCO |_| 695 influential ramen styles, mainly becausepnongmated
BEAE W/ BACON BITS from here HO ﬁ
RN FRRETE HAKODATE FR88
P WASABI STRING BEANS  6.95 % EDAMAME 4.95 e
ﬁ;kmég HE rar);enym clear broth made
with sea salt.
CHICKEN KARAAGE 7.95
AU S

SUI GYOZA e
Features a flat, curly noodle with
7J<A7l(¥ significant amount of spring water
EX added, usually served in a light clear

Boiled dumplings with spicy ponzu sauce shoyu based broth. Also known for
IKERFHZINA S —T5RVEEC their large serving portions.
TOKYO B8R
CHICKEN (6pcs) 6.95 PORK (6pcs) 6.95 —
2P A P
Typically served with curly egg noodle
" VEGETABLE (Bpcs) 6.95 SHRIMP (Bpcs) 6.95 oNsHU Al pm—en e
Fx BE
s SM\ TOKUSHIVIA 55
j Lj—ﬁ (/ﬁi) Tokushima style tends to use a thin, straight soft noodle
Warm noodle, menma, wood ear mushroom, scallions. in three styles of soup;
Served with creamy french onion dipping sauce. For extra noodle, please mention when ordering. KYUSHU y black, white, or yellow tonkotsu-shoyu broth served
Your choices of toppings below: Hakata T%ﬁ}% with famous pork sparerib and raw egg.
One of Japan’s top three ramen styles is “Kyushu
PORK BELLY 1 495 CHA SHU 1 495 Tonkotsu Ramen,” mostly serve with ultra thin and
BEEF TOUNGE 1595 3 |N ’] BOWL 1795 st‘ra\gm nood\eH.SEmebcniIehsImIh\lshTeE\orthst)bm\x
EXTRA NOODLE 2.55 .
BrEZIE (HUDEIF)
Ramen noodle pan fried with kikurage mushroom, scallions, fried eggs, Contrary to popular belief, ramen originated in China before traveling into Japan and Japanese
accompanied by a side of dashi with scallions and narutomaki. . . . e o .
cuisine. Some believe that “ramen” is the Japanese pronunciation of the Chinese word
IEERFEEARENE, B H AR o “lamian,” meaning “hand-pulled noodles.”
TURKEY 14.95 VEGETABLE 14.95 Nearly every region in Japan has its own variation of ramen; while you wait for your ramen,
g—t— FHINBR SvHIRFE please refer to our “Ramen Map” to know more about the Ramen Culture. Slurp up!
SAUSAGE 14.95 SPICY CRAB (N0 EGG) 19.95
BV —t—Y BBHER EUEZZ/IN\AZ & FEREPE, T EA—ARHEES A P ERIR, KB R THEE % BN
ADDITIONAL MEAT 3.95 EHRL R ARG E BB —ES.
I;}JRO BUT 14.95 EINOR  FINE
R BURERA ADDITIONAL SPICY CRAB  8.95 HE MRS S S, SEEENREEHE SN ET. A
A BRI EY RIERIA), AMEERERY, FE L, THAEIEIERI
R I C E B OW L [ EEARERE, W8, EE SR ERTE,
\ I: . -
F ORERA) STRINGS 3B A SR TTEREL 5B, FRAASHEMME RIS, B4t
SPICY CLAMS & PORK 11.95 BELLY DON FHETEER 13.95 CRRFHR RERAER/M, MR HFE AT E &,
B IFE AL MEAT LOVER HEE 15.95
DA BOMB 15.95 W VEGETABLE HRBZZEMR 13.95
yBRER ER
CHAZUKE () SASHIMI BOWL KIDS MENU cHoose Ao
Japanese dish made by pouring green (e ==
tea and dashi over rice. Warm white rice topped with raw seafood. %%% Age 12 and under FAE =
TURKEY 8.05 CANI DON Entree and side for 7.95 EDAMAME
BADEIET BRI ' 16.95 CHOOSE AN ENTREE 2=
AIRTIOTRA AR CATRICE (SPICY) $48R  14.95 WHITE RICE WITH TURKEY OR PORK E:*SaYCUABKE(SDTH WITH
SAUSAGE 8.95 RERES A ZER T FER s A
BBV —t—IDHETRE SHIO BROTH WITH NOODLES AND TURKEY BER/O/CC_OLI/\‘/\VITH BACON
[EEaY EN=] I\
B AR AR JBEE S EBC A N ZE Y FEEETE LI AR
Q TOFUA 8.95
HET 2B No split checks. Maximum of 3 credit cards per check.
SI DES PROMO #FH/BE
337':)\3“ (/J \i) #STRINGSRAMEN ON ANY SOCIAL MEDIA TO GET FREE EDAMA-
ME OR AJITSUKE TAMAGO
AJITSUKE TAMAGO 1.25 KURO BUTA BELLY 6.95
KT EF BEOE BB HRXAEBER DON'T FORGET YOUR LOYALTY STAMP CARD
% TOASTED GARLIC 2.95 CRISPY PORK SKIN 2.95
BFZZy 1B 5l WE OFFER STRINGS GIFT CERTIFICATES
CUSAYT e i & b“ @stringsramen
o> % CRISPY ONION 1.95 g
BIERVEDLE BHIGRX o= -
& @stringsramen STRINGS franchise opportunity
b @stringsramenshop ramenstrings@gmail.com

"" VEGETARIAN OPTION
CONSUMER ADVISORY:
CONSUMER ADVISORY:CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE RISK OF FOODBORNE ILLNESS
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

PLEASE REFER TO TAKE OUT MENU TO SEE WHAT IS AVAILABLE FOR TAKE OUT



Strings Use 100% Homemade Egg Noodles, Cooking Time 45 Seconds.
(RRIV TR Z=ANE100% BRED K THEFERLTWE T, DL CHifEIF457TY)

Please notify our servers for any food restrictions and allergies

S H OY U RA M E N Seaweed dashi with soy sauce
tERERATRURTREZENES

v Vegetarian option available

Topping Choices

MIKKUSU YASAI 13.95 Oden is a Japanese winter snack consisting of vegetables and meat brewed together in a
vy Xﬁﬁ light, soy-flavored dashi broth. Ingredients vary according to region.
FARA, —HiEERAINHE, SRR, BEMAOIEA#E.
ODEN 14.95 #E. 5. ThHE, HMEEMNERASER SARNRE/ N .
BTCAT—XAY BEEAERNE IFEEEEEB KEBT2RT, BOKERAKEE, 884 /each
KURO BUTA 14.95 AGEBALL AGE TOFU CHIKUWA
- . e~ fried fish ball fried tofu fish ring
KRBT r—2RE RERA/RE BOE OHN BERN  HEES HEE  5<b 11
main ingredients DAIKON MUSUBI KONBU  IKAMAKI
Wasabi or Scallion oil radish i seaweed kIlOt squid wrapped in surimi
IR / BEH AR B#EE B B WHVE TERE
Menma, nori, bean sprouts, red ginger KOBAN AGE KONNYAKU
ey S5, 93 AAE fried fish surimi yam cake

EEE Rt Thilce< 55
KURO BUTA SAUSAGE ~ UZURANO TAMAGO

Berkshire pork sausage quail egg

S H I O RA M E N Organic chicken & turkey bone stock with salt %%\/_t_:/ %%éﬁ% 53—5®Eﬂ ﬁg%ﬁ 1.95
BRRE NS EE, BERNIGE
Topping Choice HELL RAME N[ orseeifamenchaferge st sioss]

TURKEY 13.95 ? Vegetarian option available
Z—F— ?i@ﬁkgﬁlﬂ Jigoku (Hell) ramen is our Chicago ramen special made with the spiciest ingredients. Jigoku ramen uses a
main ingredients C shoyu broth base topped with asari, ground pork, crispy pork skin, and hot pepper and chili made from hell.
Black mayu oil and garlic oil
IR, ERUR LEVEL1 TOUKATSU &S5HD S5EHER 13.95
Red ginger, scallions, fish cakes Chinese Tian Jing red chili, Szechuan chili bean sauce and Thai chili
A= FEM AR - .
LEVEL2 KOKUJOU Z<KL&D Rimhik 14.95
Chinese Tian Jing red chili, Szechuan chili bean sauce and Thai chili
LEVEL3 SHUGOU  Lw>Z> MEHik 15.95
M I S O R A M E N TliTEe i AN ey arassds Chinese Tian Jing red chili, Szechuan chili bean sauce, Thai chili, Piquin chil
—EROHE H#5/ARERENE and Ghost peppers
#® Vegetarian option available KYOKAN TLOH A ALMEHIER 16.95
) ) Chinese Tian Jing red chili, Szechuan chili bean sauce, Thai chili, Piquin chili
Topping Choices and Ghost peppers
TURKEY A& 14.95 DAIKYOKAN  fEWE&S5HhA AMUMEME  25.95
KURO BUTA 14.95 Chinese Tian Jing red chili, Szechuan chili bean sauce, Thai chili, Piquin
BEX Fy—/0— %HT@W/Q@% chili, Ghost peppers and Scorpion pepper

SEAFOOD AND KURO BUTA 19.95
CRAB MEAT, SCALLOP, SHRIMP, AND PORK

AZM K27 BE BEFvr—1—
SERN FF B RERA/XE

MONSTER HELL RAMEN CHALLENGE:

ADDITIONAL SEAFOOD 7.95 <

main ingredients WARNING: We are not liable for any health problems due to the spiciness.
Black mayu oil and butter

FRIFRIM, S oM

Corn, scallions, bean sprouts, and crushed garlic
HEK, T, B —RAMEN GUIDE 101t—

Do not wait. Eat our homemade ramen right away!
Mix the broth and take a slurp.
Soak the nori in the broth and eat within the first few slurps

Creamy pork bone stock Head for the noodles and slurp them up, loudly.
# LX48>//JF\)B%ZE|2K%%%5%;‘% Once noodles are gone, enjoy the rest of your soup or order Kae Dama.
Get your loyalty card stamped!
It should take no more than 10 minutes to finish your bowl.

Topping Choices

e TR —RAMEN TERMINOLOGY

SPICY CLAM & PORK 14.95 Marinated Lava Egg Fish Cake

Al f{?—f;?"ﬁ‘ Y &H%Wf_l §¥§Eﬁﬂﬂ%l’§l Pickled Ginger, Roasted Seaweed Sheet,
PREMIUM 18.95 Fish Broth Pickled Vegetables)
EL) Salmon Roe Red Bean Mochi in

Belly, loin, beef tongue, spicy clams, pork chunks, scallions, black bean garlic oil, bean

Duck Breast Bamboo Leaf Wrap
sprouts, douban sauce
DERIEE, B, 4 E, BRI, RIS, B, 2O5E, 5, TS Black Wood Ear Mushroom Seaweed
Berkshire Pig Sea Urchin
Bamboo Shoot Clams

<

main ingredients KAE DAMA

Black mayu oil and garlic oil

Bl BRI Full order 2.55
Crushed garlic, sesame seed, scallions, and menma EXTRA NOODLES FOR THE REMAINING SOUP Half order 1.75

ferrle, 2, BR, B8

RECOMMENDED: RAMEN BOWL NOT MEANT FOR SHARING
’ VEGETARIAN OPTION



