
S M A L L D I S H E S 

T O R I    K A W A    |    ⿃⽪
Crispy chicken skin with house sauces

K A R A A G E    |    唐揚げ
Japanese fried chicken with tartar or ponzu sauces

C H A M A M E    |    茶⾖
Seasoned edamame

K A K U N I    |    豚の⾓煮
Braised pork belly with radish

O T S U K E M O N O    |    お漬物
Assortment of homemade Japanese pickles

G Y O Z A   |    餃子
Japanese pan-fried dumplings

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
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D O N B UR I ( R IC E B OW L S )

1 2

1 4

C H A S H U    D O N B U R I    |    チ ャー シ ュー丼
Braised pork belly over rice

T E K K A    D O N B U R I *    |    鉄 ⽕丼
Tuna sashimi over rice

S A L M O N    D O N B U R I *    |    サー モ ン丼
Salmon sashimi and ikura over rice

1 4

1 2K A R A A G E    D O N B U R I    |    唐 揚げ 丼
Crispy chicken over rice

G O H A N   |    ご 飯
Bowl of White Rice
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TABETOMO
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D I N I N G   M E N U



T O N K O T S U    J I R O    R A M E N
Jiro-style ramen with a slice of chashu and vegetables 

1 4

1 8T O N K O T S U  C H A S H U  J I R O  R A M E N
Jiro-style ramen with seasoned soft boiled egg, slices of chashu 
and vegetables 
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M E N M A    |    メンマ
Seasoned bamboo shoots

N E G I    |    ネギ
Japanese scallion

K O N E G I    |    ⼩ネギ
Green onion

H O U R E N S O U    |    ほうれん草
Spinach

K A E D A M A    |    替え⽟
Extra noodles

H O T   S T O N E    |    焼石
Hot stone to reheat broth

N O O D L E T OP P I N G S

K U R O - O N I    |    黒 ⿁
"Black Devil" Japanese chili powder

N I T A M A G O    |    半熟たまご
Seasoned soft boiled egg

C H A S H U   |    チャーシュー
Pork belly slices

Y A S A I    |    野菜
Vegetables (bean sprouts & cabbage)

N O R I    |    のり
Dried seaweed

T H R E E  - T O P P I N G  S A M P L E R
Choice any of three toppings
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Japanese dipping ramen 

with signature pork  broth 

brewed in-house for over

60 hours

T S U K E M E N

Traditional J i ro-style 

ramen with signature 

pork broth brewed in-

house for over 60 hours
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R A M E N
豚⾻⼆郎 ラーメ ン

豚⾻つけ 麺

T O N K O T S U    T S U K E M E N
Traditional tsukemen with a slice of chashu and vegetables 

1 4

1 8T O N K O T S U  C H A S H U  T S U K E M E N
Traditional tsukemen with seasoned soft boiled egg, slices of 
chashu and vegetables 

TABETOMO

4 8M E G A M O R I    T S U K E M E N C H A L L E N G E
Largest bowl of tsukemen in New York City

Y A S A I    V E G E T A B L E    R A M E N
Traditional ramen with vegetarian broth and seasonal toppings 

1 1

D I N I N G   M E N U

Free




