DINING MENU

SMALL DISHES

DONB URI (

TORI KAWA | B

Crispy chicken skin with house sauces

KARAAGE | BT

Japanese fried chicken with tartar or ponzu sauces

CHAMAME | & E

Seasoned edamame

KAKUNI | RO A&
Braised pork belly with radish

OTSUKEMONO | BEY

Assortment of homemade Japanese pickles

GYOZA | & F

Japanese pan-fried dumplings

RICE BOWLS)

CHASHU DONBURI | F¥ — a—H

Braised pork belly overrice

TEKKA DONBURI* | & X ¥

Tuna sashimioverrice

SALMON DONBURI* | ¥—FE U H

Salmon sashimi and ikura over rice

KARAAGE DONBURI | EE# 1T #

Crispy chicken overrice

GOHAN | C#&
Bowl of White Rice

TABETOMO

12

14

14

12

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne iliness.



DINING MENU TABETOMO

TSUKEMEN
B8 DIt i

Japanese dipping ramen TONKOTSU TSUKEMEN 14

with signature pork broth Traditional tsukemen with a slice of chashu and vegetables
brewed in-house for over

60 h
ours TONKOTSU CHASHU TSUKEMEN 18
Traditional tsukemen with seasoned soft boiled egg, slices of
chashu and vegetables
MEGAMORI TSUKEMEN CHALLENGE 48
Largest bowl of tsukemen in New York City
RAMEN
BB ZB5—4 >
Traditional Jiro-style TONKOTSU JIRO RAMEN 14
ramen with signature Jiro-style ramen with a slice of chashu and vegetables
pork broth brewed in-
house for over 60 hours TONKOTSU CHASHU JIRO RAMEN 18

Jiro-style ramen with seasoned soft boiled egg, slices of chashu
and vegetables

YASA|I VEGETABLE RAMEN VY 1

Traditional ramen with vegetarian broth and seasonal toppings

NOODLE TOPPINGS

KURO-ONI | &5 1 MENMA | A V% 2
"Black Devil" Japanese chili powder Seasoned bamboo shoots

NITAMAGO | ¥R~ % 2 NEGI | =% 3
Seasoned soft boiled egg Japanese scallion

CHASHU | F¥ — 2 21— 5 KONEGI | M3 ¥ 2
Pork belly slices Green onion

YASAI | B3 2 HOURENSOU | F5 h A K 2
Vegetables (bean sprouts & cabbage) Spinach

NORI | ®VY 2 KAEDAMA | X % 3
Dried seaweed Extra noodles

THREE -TOPPING SAMPLER 6 HOT STONE | #& Free

Choice any of three toppings Hot stone to reheat broth





