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We use only Japanese flour in the production of our
homemade, flat noodles. A perfect match for umami filled

soup, our noodles provide a great mix of firmness and flavor.
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This soup i1s chicken based, and blends 20 ingredients to
bring out a rich, umami flavor. While being high in
nutrients, we reduced sodium and calories.

No artificial flavors or preservatives are added.

Please enjoy to the last drop!
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THE NOODLE BAR

, TOKYO

Since 1996
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We use only Japanese flour in the production of our

homemade, flat noodles. A perfect match for umami filled
soup, our noodles provide a great mix of firmness and flavor.

»

:y

BER—=RZ, 20 BOEMOEAREL>{h&3|EZHL /£
HBAERDOVWDA—-7, BREMTHN L NS, By

Ao —@EZID, FrhE—ERALTBIEIEA,
REOD—RBETHLLTHEELELAYTEV,

T O ®n

This soup is chicken based, and blends 20 ingredients to
bring out a rich, umami flavor. While being high in
nutrients, we reduced sodium and calories.

No artificial flavors or preservatives are added.

Please enjoy to the last drop!
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MORIZUMI KITCHEN'S STANDARD, THIS RAHMEN BOWL USES A BOLD AND SAVORY SOY SAUCE.

SPECIAL SHOYU RAHMEN
FREIhG o8 | HREHAE

Fr—a-28 - KEF -0V - 3% 427 - FiLA

¥1.100m52¥1,188) w[@

CHASHU PORK SHOYU RAHMEN ¥980
BHFry—va—f | BEHXRAE R0
Fo—2a2—-3W- ¥ A7

0

GREEN ONION SHOYU RAHMEN ¥930

A
B4 XG> | RHBIEHE (32 ¥1,004)

Fo—Ya— 18- HAZE - 227

Ne

SHOYU RAHMEN Y780
WO oM | EWam (B43A ¥842)

Fy—la—18-2F¥ - A7

SO

GYOQZA (6PIECES) ¥380

EXTRA NOODLE -+%¥150

i R Y (BiiA ¥162)

i 5 B (6fH) (B A ¥410)

<ALLERGIES> According to food safety laws, we mark 7 allergy categones for our menu. However, we cannot guarantee that dunng the manufacture of
our certain ingredients some allergic contaminants we mixed in. Please consult your physician for final approval.
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% |Wheat [§§ Mik (@ Egg [ Peanut |4 Soba [@|Shrimp & Crab
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USING THE TRADITIONAL JAPANESE CONDIMENT OF SHIO-KOJI - FERMENTED SALT -
THIS RAMEN BOWL OFFERS A SMOOTH AND MELLOW FLAVOR.

SPECIAL SHIO RAHMEN
TR PR G » 8 | BRI

Fr—Ya-2# - REF- OV - 2% 227 - BRA

¥1,100 (52 ¥1,188) W@

GREEN ONION SHIO RAHMEN ¥1.000
MO TG » M | REEICHE (B32 ¥1,080)

For—Ya— 18 - MARXE - X7

YD)

SHIO RAHMEN V850
WIEG » M | RERNE (B232 ¥918)

For—Ya— 18- 3F - ALT

40

SHIO RAHMEN
W/ VEGETABLE AND HERB

FE LN N—TDIEC » i
B EEEGRAIME

FOyaY= - LWk« FTh - 320 - BIRA

¥900 (Btia¥e72)  [w|(e

EXTRA NOODLE +%¥100 GYOZA (6PIECES) ¥380

PRT (Bi3k ¥162) f & % 7(6lA) (BE3A ¥410)
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AMTHRAERSEALIEME FHAB2EHL .,
EMLE% 2 E P LAYPBRA-TCETAZFETWLWET,

THE MISO USED IN THIS SOUP IS MADE FROM SHIO-KOJI - FERMENTED SALT -
AND AGED IN WOODEN BARRELS TO BRING OUT ITS UNIQUE FLAVORS.

SPECIAL MISO RAHMEN
FRRUORIE G »7E | FHICRM L E

Fr—a—28 - KREF- OV - 3¥ - 227 - BRA

¥1. 1002 ¥1,188) %](@

GREEN ONION MISO RAHMEN ¥980
A F TR G o JE | BICk O EEAN, D58)

FAZFY¥ - A7 -BRA

%[0

SPICY MISO RAHMEN Y950

FOIRME G » 8 | BEMAE (132 ¥1,026)

¥ AL - BIRE - ST

u/0 (8

MISO RAHMEN ¥830)
(B43A ¥896)

BRME O » | SR0MHIE

¥« A7 -BRA
S0

<ALLERGIES> According to food safety laws, we mark 7 allergy categones for our menu. However, we cannot guarantee that dunng the manufacture of
our certain ingredients some allergic contaminants we mixed in. Please consult your physician for inal approval.
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% Wheat | Mik (@ Egg [ Peanut |4 Soba (@ Shrimp |{@} Crab
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hEB, LEXIW, ANV —-TA1NPEN LT
BEADN—FE=—2%DLR{TER®,

THE NOODLE BOWL BLENDS OYSTER SAUCE, SOY SAUCE,
AND OLIVE OIL TO ACHIEVE A PERFECT BALANCE OF FLAVOR.

UMAMI| SOBA
BAZW | ZRFERE

FIEA - XF - AT,
#ADY - GTvral—FuY

¥850
(F3A ¥918)

AU )

E‘S? X5 D ﬂ @38210g ZARU RAHMEN | ERHE

2L EDDEHF OBROOIHLIE DLV 0HEEY>TNIC%DH5—m,
e bhor#KE, 20 EHEEPVRA-T THSTBELATEL,

THIS SIMPLE TSUKEMEN DISH USES A SPECIAL SAUCE OF RICHNESS AND SOURNESS BLENDED.
AFTER FINISHING THE NOODLES, ADD SOUP TO THE SAUCE AND DRINK.

-

4 ZARU RAHMEN
SAhGLCpiE | EEAE

Fpmta—=1R R K AV

¥83( (12 ¥896) (W (@

CHASHU PORK ZARU RAHMEN
SAhFv—ra—i | BEXHREE

Fy—2—3AW-2¥ - A7

¥1,030(ma¥1112) ®)(@

ZARU RAHMEN
X A-TEIZHELTHVET,
ASK FOR SOUP AFTER FINISHING THE NOODLES

PFHRSG H i

SHOYU RAHMEN FOR CHILDREN ¥500

KIDSIEiho » % | KIDS &M (BE32 ¥540)
¥ -0V - BRA % (0




 H I O
2 | SIHSIA 341S

GYOZA (CHINESE DUMPLINGS) ¥380
) 2T (6f) | AUR(64) (332 ¥410)

EDAMAME ¥280

A | PN (F31A ¥302)

TOMATO W/ SESAME OIL SAUCE ¥380

BHRE b= b | THREBHN (%32 ¥410)

ASSORTED APPETIZER ¥480

BT | IEBEE (Rid ¥518)

SEASONED BAMBOO SHOOTS ¥280

(3R ¥302)

EOFAAY= | INEETF

FXF v —a— | Bt

CUCUMBER W/ SESAME OIL SAUCE ¥280

WRE x50 | SREL (2 ¥302)
b S CHASHU PORK ¥450
CHASHU PORK / TOMATO (B2iA ¥486)

GAPAO RICE Y150
ZLRTIA (232 ¥486)
FEK IR 0
RICE W/ CHASHU PORK Y450
Ko Fr—va—FiFETi1zAaA (Hid¥486)
X R B ORI LY
RICE W/ SOFT-BOILED EGG ¥250
mETIRA | BRENKRIK (Bé32 ¥270)
B0

RICE ¥150
TikA | KIR (432 ¥162)
RICE (SMALL) ¥100
(8232 ¥108)

MR A | AMERIR

V
4

e
Wk | 3014

GAPAO RICE / RICEWITH CHASHU PORK

<ALLERGIES> According to food safety laws, we mark 7 allergy categories for our menu. However, we cannot guarantee that dunng the manufacture of
our certain ingredients some allergic contaminants we mixed in. Please consult your physician for final approval.
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% Wheat () Mikk (@) Ege (@] Peanut (4| Soba (@) Shrimp (@) Crab



BAMBOO SHOOTS

HARD-BOILED EGG SOFT-BOILED EGG
R AT H%REGE Av= BT it ERBE
¥150 (1A ¥162) ¥150 (32 ¥162) ¥150 (12 ¥162)
0 L0 .

SEAWEED

GREEN ONION CHASHU PORK
¥ Bt Dh (5) BB (SHR) Fr—ra—(2#H) X&HE(2R)
¥150 (132 ¥162) ¥150 (#Bir ¥162) ¥200 (82 ¥216)
bl
ﬁ;ﬂﬂﬂ‘z,‘zg!!

MINCED PORK

BUTTER CORN W CHEESE
WR—2— v BEBENE ciXA» RAE InvF—X | ZLH0H
¥150 (32 ¥162) ¥150 (#:2 ¥162) ¥150 (%32 ¥162)

8 4 i

CHICKEN TSUKUNE
BWo2<{h 3+ BBAEATFIAN

¥200 (12 ¥216)
&

<ALLERGIES> According to food safety laws, we mark 7 allergy categones for our menu. However, we cannot guarantee that during the manufacture of
our certain ingredients some allergic contaminants we mixed in. Please consult your physician for final approval.
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