
DRY RAMEN
Wavy Noodle with Seasoning Sauce. Soupless Ramen

SOUP RAMEN
Tonkotsu Pork Soup, Thin Noodle 100% Japanese Flour

Truffl e & Wagyu
Truffl e Ragout, Wagyu Nikomi
Onsen Egg, Green Onion, Nori

20

Lobster
Minced Lobster, Claw Croquette, 

Onsen Egg, Green Onion, Nori

16

Torasho Pork 
“Bak Chor Mee”

Minced Pork, Chicharons, 
Onsen Egg, Green Onion, Nori

14

Truffl e Tonkotsu
Truffl e Ragout, Green Onion, Nori, 

Kikurage, Charcoal Pork Chashu

18

Topping

Tonkotsu
Green Onion, Nori, Kikurage, 

Charcoal Pork Chashu

12                

Spicy Tonkotsu
(Level 1 / Level 2 / Level 3)

Roasted Garlic, Green Onion, Nori, 
Kikurage, Charcoal Pork Chashu

14

DIPPING RAMEN
Signature Thick Noodle with Dipping Soup

Uni & Ikura
(spicy +$2)

Uni Dipping Soup, 
Uni & Ikura Sashimi, Nori

34

Tsukemen 
“Singapore Best” 

(spicy +$2)
Rich Seafood & Tonkotsu Dipping Soup, 

Charcoal Pork, Bamboo, Nori

14

Uni & Chashu
(spicy +$2)

Uni Dipping Soup, Charcoal Pork 
Chashu, Bamboo, Nori

18

Lunch ramen comes with 
Boiled Egg, Ikan Bilis, Mugi Tea

Ajitama Egg  2

Onsen Egg 2

Charcoal Pork (1slice)  4

Bamboo 2

Nori  2

Soup (Tonkotsu or Tukemen) 5

Green Onion 2

Leek 2

Kaedama (Tonkotsu Ramen Noodle) 2

Kaedama (Tsukemen Ramen Noodle) 3

Crushed Garlic  Free

Red Ginger  Free

+7% GST & 10% Service Charge torashosg

Recommended: TOPPINGS SPECIAL        6



Wagyu Chips Idaho Russet Gaufrette, Truffl e Shio Konbu, A4 Fat 8

Edamame  Black Truffl e, Sea Salt 6

Caviar & Egg Russian Hybrid, Shiso Flower 15 / pc

Ikura Nachos Papadum, Tobiko Taramasalata, Herbs 12

Unagi Taco Papadum, Som Tum, Green Mango  15

Uni Pillow Nori Tempura, Shiso Flower, Truffl e Kombu 15 / pc

Ehire Japanese Sting Ray Fin, Jalapeño Aioli 12

Shucked Oyster  Myoga, Ginger Miso 5 / pc

Grilled Oyster Cured Pork, Garlic, Cream, Dill 6 / pc
  

Yaki Imo Annon Sweet Potato, Butter, Truffl e Honey 12

Watermelon Radish Ginger-Miso Dressing, Nashi, Iceplant 12
  

Tori Neck Karaage 12 Spice Buttermilk Batter 6

Tori Wing Karaage 12 Spice Buttermilk Batter 9

Buta Gyoza  Pork, Garlic, Chives, Cabbage 8

Foie Gras Endive Lemongrass, Green Apple, Chervil 18

Denver Lamb Rib Shio Koji, Sambal Goreng 15

Tikka Yakitori  Cashew&Rechado Chilli 4 / Stick
  

Sanma India Sanma Fish, Konkan & Malabar Spices 12

Miso Black Cod Collar Smoked Eucalyptus, Lime Leaf, Kalamansi 12

Noble Scallops Sake-Soy Butter Nage 27

Lobster Sashimi Blanched, Ceviche 40

Kagoshima A4 Delmonico Chipotle BBQ, Celeriac, Canadian Shoestrings 28 / 100g

Kagoshima A4 Zabuton Onion Puree, Sansho Pepper 38 / 100g

Taraba King Crab Lemongrass Butter, Lime, Sherry-Shallot Reduction 19 / 100g

Sakura Pork Chop Green Apple Curry, Pomero Salad  11 / 100g

Black Flower Grouper  Whole Fish, Grilled or Deep Fried 6 / 100g

Truffl e Baby Chick  Whole Baby Chicken, Truffl e Biryani  38

Small Plates Meant For Sharing

Large Cuts Meant For Sharing

+7% GST & 10% Service Charge torashosg

Pino Milk Ice Cream, Chocolate Coating 4

Yukimi Daifuku Mochi Ice Cream 4

DESSERT

BIG

SMALL

Japanese Rice Cooked With Dashi In a Japanese Claypot. RICE

Wagyu  Donabe Akita Rice, A4 Kagoshima Nikomi 38

Bak Kut Teh Donabe Akita Rice, Charcoal Chashu, Garlic, Onion 28

Truffl e Corn  Donabe Akita Rice, Buttered Corn, Truffl e Ragout 38

Oyster Donabe Akita Rice, Oyster, Soy-Butter 38

Chashu Fried Rice Pork Chunks, Egg, Leek 10

Spicy Chashu Fried Rice Pork Chunks, Egg, Leek 10

Wagyu Rice Kagoshima A4 Nikomi, Onsen Egg, Japanese Rice 13

Curry Rice Choice of Wagyu or Charcoal Chashu 13

*Only Available for Lunch*


