-A revolutionary taste-

Through repeated research and the careful choosing of ingredients, we have recreated the authentic Japanese taste of delicious ramen. In
order to create a product as close as possible to the original, we have manufactured the four key ingredients right here in New Zealand.
Please enjoy the genuine taste of Japanese ramen, sure to cause waves here in New Zealand.

Use carefully selected

g Pork-belly, marinated in
our signature sauce
over a couple nights,
and slow-roast that gives

really tender and succulent packed with
great flavours. velopment—i
in Japan - to be

Traditional Soup

] This is the ultimate soup
| which is pressure cooked
over long periods of time

in two-tonne pots, while
still keeping with the old
ways of preparation. Taste and consider the
depth of its smooth yet thick, savoury
richness.
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Revolutionized Noodles

In the pursuit of
I authentic Japaonese
noodles, we built our own
specialised factory,
selected the finest flour,
secured the best noodle-manufacturing
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Tonkotsu Tonkotsu

Nikumori $16.80 Ramen  $13.00

Extra Topping

L

Egg Chashu Chicken Sukiyaki Beef Vegetable Fried Tofu  Takanamastord Leof
$2.50 $4.00 $5.00 $5.00 $3.00 $3.00 $2.00




Tonkotsu Ramen e

-Pork Bone Base Soup-

-
Tonkotsu Tonkotsu Tonkotsu

Chicken $15.80 Sukiyaki Beef $15.80 MEGA Ch;h; $19.80
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Tonkotsu Soy Ramen gz =14

-Pork Bone with Soy Base Soup-

STUDENTS

FREE
Kae-Dama

Suklyokl Beef $15.80 Nikumori $16.80

Romen $13.00

Vegitarian Soy Ramen available. / Ask our staff to order.
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Red Chilli Oil &
Chilli Paste

extra $2.00

Black Garlic Oil &
Fried Garlic

extra $2.00




Tonkotsu Spicy Miso Ramen 5
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Nikumori $18.60 Sukiyaki Beef $17.60
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Seafood $18 80 Tofu $15.80

Tonkotsu Miso Ramen B% Brok ol

-Pork Bone with Miso Base Soup-

Miso e MISO“ =" Miso T R—
Ramen $14.80 Chashu $18 60 Seofood $1‘s.50

extra serving of noodles!

Kae-D

is our phrase for one’s next serving of
plain noodles after finishing one’s first. T
This is our special service intended just
for you, modelled after the most popular

way of ordering Hakata, Kyushuu-style

tonkotsu ramen.
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YQm Yum

Spicy Chicken $13.80

STUDENTS
FREE

x1.9 Rice

Wasabi Mayo Salmon  $16.00

Teriyaki Tofu

$13.80

Chicken Korooge $13.80
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Chicken
Korooge Curry
$14.60

Beef Curry = S b
$13.60 e > Cd)
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Teriyoki Teriyaki Cheese Teriyoki Teriybki Cheese Griliéd
Chicken $11.00 Chicken $11.00 Salmon $11.00 Salmon $11.00 BBQ Pork $11.00

Zen ﬂ\%

Sukiyaki Egg $18.00 Chicken Katsu $18.00

GYOZA SET
ANY MEAL

+$3.00 |

When you order main meal .

All. come with
Chips, Edamame, Lollipop and |\ |
Fruit jelly.




It has a unique,

Housemade Pork Gyoza full flovour as it is
a %ﬁéﬁ& housemade while using

Japanese method.
We use top-grade
chicken stock made
from simmering a
whole chicken which
results in a veryrich
Umami-flavoured

stock. It is simple but

has noticeable
deepness.

Jobonese Gyoza .' Spicy Mayo  Teriyaki Wasabi Mayo ) Garlic Cheese
(6pc) $6.80 / (12pc) $12.00  (bpc) $6.80 / (12pc) $12.00 (6pc) $6.80 / (12pc) $12.00  (6pc) $6.80 / (12pc) $12.00
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“Squid leg i sa00 T ) Chicken Wonton  $8.00 Ymgﬁips $7.00
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- Daruma’s Signature Housemade Pork Gyoza
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