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Signature Toripaitan

Rich and creamy chicken soup, A5 Wagyu chashu, smoked

pork chashu, duck chashu, chicken chashu, king oyster
mushroom menma, OG truffle sauce, smoked ajitama egg,
fried burdock roots, green onion, spinach, charcoal negi,
house-made wavy whole wheat noodles.

28

A5 Wagyu Shoyu Aburasoba mo soupy 41

A5 Wagyu chashu, OG truffle paste, organic kioke shoyu,
charcoal leek, green onion, spinach, red onion, baby
asparagus, house-made thick wavy whole wheat noodles.
Served with calamansi.

Spicy Toripaitan J

Rich and creamy chicken soup, OG chilli paste, spicy
minced pork, chicken chashu, laksa leaf, sansho pepper,
house-made wavy whole wheat noodles.

Classic Toripaitan

Yatai street cart style simple toripaitan ramen.

Rich chicken soup, smoked pork chashu, king oyster
mushroom menma, green onion, house-made wavy
whole wheat noodles.

Yuzu Shio <7

Yuzu broth, fried garlic, negi, kalamansi, tomato chashu,
kinoko menma, shiso cress, red onion, spinach,
house-made thin whole wheat noodles (Vegan friendly).
Recommended to add choice of protein and smoked
ajitama egg.
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G.K.O (Garlic Knock Out) 4

Rich chicken soup, garlic done five ways (fresh, chips,
flakes, roasted, blackened garlic oil), smoked pork chashu,
chicken chashu, roasted tomatoes, fried burdock root,
cilantro, red onion, OG Chilli paste, house-made wavy
whole wheat noodles.

Chilli Crab singapore exclusive) T _J

Creamy chicken soup with kombu, shiitake, porcini,
chilli crab rempah, buttery egg espuma, chilli crab
marinated with shio koji, baby asparagus, coriander
sprouts, charcoal negi, chilli onion, house-made wavy
whole wheat noodles.

Duck Matcha

Creamy chicken matcha soup, duck chashu, charred leek,
whipped cream, house-made wavy whole wheat noodles.

Truffle Shoyu <7

Mensho's signature umami shoyu broth, premium kioke
shoyu, OG truffle paste, tomato chashu, kinoko menma,

enoki tempura, shiso cress, red onion, spinach, house-made
thin whole wheat noodles (Vegan friendly). Recommended

to add choice of protein and smoked ajitama egg.

Spicy Yuzu <74

Yuzu broth, OG chilli paste, fried garlic, negi, kalamansi,
tomato chashu, kinoko menma, shiso cress, red onion,
spinach, togarashi, house-made thin whole wheat noodles
(Vegan friendly). Recommended to add choice of protein
and smoked ajitama egg.

*You are recommended to add choice of protein and smoked ajitama egg to the vegan ramen.

2 RAMEN TOPPINGS

Smoked Ajitama Egg ® 3.50

OG Spicy Chili Sauce (Side) #5 2.00

Chili Oil (Side) » 1.00
Japanese A5 Wagyu Chashu 14.00
(2 slices)

Chicken Chashu (3 slices) 5.00

<& RICE BOWL )

Extra House-made Noodles 1.00

Smoked Duck Chashu

(5 slices)

Smoked Pork Chashu

(2 slices)
Truffle Paste
Gobo

Garlic Trio ® 1.00
5.00 Cilantro 5.00
5.00 Red Onion 2.00
Baked Negi (Leek) 2.00
3.00 Spinach 3.00
3.00 Mushroom Menma 3.00
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A5 Wagyu Rice Bowl

Torched A5 Wagyu, Wagyu chashu, kujyo negi,
Nanatsuboshi rice.
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Una-tama Rice Bowl

Grilled Japanese unagi, egg sauce, kujyo negi,
sansho pepper, Nanatsuboshi rice. May contain bones.

*Please consult with your server if you have any allergy restrictions.
All prices are subjected to GST & service charge.
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A5 Wagyu w/ Uni ®

Made with Nanatsuboshi rice. Served with
organic kioke shoyu, wasabi and pickled ginger.

A5 Wagyu w/ Caviar

Made with Nanatsuboshi rice, garnished with
gold flakes. Served with organic kioke shoyu,
wasabi and pickled ginger.

A5 Wagyu Gunkan

Seasoned torched Wagyu with Nanatsuboshi rice,
garlic chips, wasabi and green onion. Gunkan is sushi
with rice wrapped in nori. Served with organic kioke
shoyu, wasabi and pickled ginger.

Ikura Gunkan

Made with Nanatsuboshi rice, garnished with
itonori, Gunkan is sushi with rice wrapped in nori.
Served with organic kioke shoyu, wasabi and
pickled ginger.

< SIDE DISHES
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A5 Wagyu w/ lkura

Made with Nanatsuboshi rice, garnished with
itonori. Served with organic kioke shoyu, wasabi
and pickled ginger.

A5 Wagyu

Made with Nanatsuboshi sushi rice, garnished
withdaikon negi, itonori and organic kioke shoyu.

Unagi

Grilled Japanese unagi, Nanatsuboshi rice, leek
shironeji, pickled ginger and sansho pepper.
Served with organic kioke shoyu, wasabi and
pickled ginger. May contain bones.

Uni & Ikura Premium
Mini Rice Bowl

Uni & ikura, oba leaf, Nanatsuboshi rice.
Served with organic kioke shoyu, wasabi and
pickled ginger.
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Enoki Chips #¢ 7

Crispy fried enoki mushrooms.
Served with lemon and shichimi.

Fried Kinoko #

Crispy fried king oyster mushrooms.
Served with lemon and shichimi.

Kurozu Karaage Fried Chicken #

Lightly crumbed and crispy fried fresh chicken,
eggplant, shishito pepper, grated daikon, cresses.
Served with a Japanese black vinegar sauce.

Spicy Karaage Fried Chicken 4

Lightly crumbed and crispy fried fresh chicken, eggplant,
shishito pepper, fried garlic crumb. Seasoned with spicy
gochugaru and served with house special chilli sauce.

Beef Tongue Teppanyaki %

Seasoned with salt and pepper and spring
onion on hotplate. Served with lemon.

Hotate Teppanyaki

Seared Japanese scallops with butter, in-house tare
and spring onion on hotplate. Served with lemon.
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Daikon Salad <7 ©

With ume dressing, fried gobo and nori.

Edamame (Garlic) <7

One of the most popular beer snacks in Japan.
Seasoned with a combination of salt and fried
garlic chips.

Aji Fry
Fried breaded Japanese horse mackerel (2 pieces,

halved). Served with a tangy sauce with mustard
and sesame seeds.

Corn Wings #

Fried corn brushed with OG tare sauce, then torched.
Served with shichimi.

Takoyaki

Octopus filled Japanese snacks, bonito flakes, nori.
Served with a drizzle of cod roe sauce.

4 Kinds of Chashu ©
(Wagyu, Duck, Pork, Chicken)

A5 Wagyu (1 piece), French "Magret”" duck chashu
(2 pieces), smoked pork chashu (2 pieces), chicken
chashu (2 pieces).

*Please consult with your server if you have any allergy restrictions.
All prices are subjected to GST & service charge.
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Houjicha Tiramisu ™ 8.80

Houjicha Tiramisu layered with finger sponge,
topped with almond crumble.

Yuzu 8.80

Refreshing and bright yuzu sorbet, served with
coconut meringue and gold leaf.

Strawberry Mochi Ice-cream 10.80

Gyuhi (mochi) crepe, strawberry gelato,
heavy cream, almond crumble, palm sugar syrup.
(Waiting time: 10mins)

Hojicha Chiffon Cake 16.80

Chiffon hojicha sponge, hojicha chantilly cream,
hojicha ganache ,almond crumble,palm sugar syrup.
Contains fish gelatine allergens: egg, dairy, gluten.
(Might contain nuts, as products are not produced
in a nut-free environment) (Waiting time: 10mins)

Satsuma 8.80

Retro pandan cake with Japanese sweet
potato cream, gula melaka sauce, vanilla tuile.

Sasa Kuzumochi 12.90

Mochi custard, almond crumble, served with
palm sugar syrup. (Waiting time: 10mins)

Matcha Pudding 6.80

House-made matcha pudding crafted with
premium Japanese matcha, topped with
smooth red bean paste and garnished with
fresh sliced strawberries.

*Please consult with your server if you have any allergy restrictions.
All prices are subjected to GST & service charge.



