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- MISO SOUP

Traditional Japanese Soup
with Tofu & Seaweed
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) RICE

Japanese Short Grain Rice
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Green Soybeans )
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\ GREEN SALAD

Salmon Sashimi, Rice & Salad
with Egg Crepe

| et

n«f‘

M‘—-') — K5 l»?owu
CURLY FRIES{IN |

'Potato Fries D i
[ f 7 IR
it Jrg R H A

All prices are subjected to service charge & GST. Images for illustration purposes only.
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CHANJYA WI}H CREAM CHEESE

TAKO WASABI

Spicy Cod Innards with Cream
5 Cheese & Seaweed

Raw Octupus with Wasabi
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ABURI SHIMESABA PONZU
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KARASHI MENTAIKO

Marinated Pollock Roe with
Salt and Red Chilli Peppers

Torched Vinegared Mackerel
with Citrus Sauce
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YAKI EHIRE YAKI TATAMI IWASHI

Grilled Pufferfish Grilled Sardine Sheet
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AGEDASHI TOFU

Japanese Fried Tofu in Dashi Sauce
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ARABIKI SAUSAGE
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Grilled Japanese /S?uséée
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SAKANA NO HOSHIMONO MORI

Mixed Platter of Eihire,
Tatami Iwashi and Fugumirin
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Grilled Stingray Fin
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NINIKU CHAHAN

Japanese Garlic Fried Rice
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SASHIMI MORIAWASE
(3 KINDS)

Salmon, Akami, Mekajiki
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MORIAWASE (5 KINDS) : S at

Salmon; Akami, Mekajiki,
Aka Ebi, Hotate, Ikura
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SALMON SASHIMI

Raw Salmon
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HOTATE SASHIMI

Raw Scallop
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: AKAMI SASHIMI

Raw Tuna
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HAMACHI SASHIMI
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Raw Yellow Tail
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SUSHI
NIGIRI PLATTER
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ABURI SELECTION PLATTER

Hotate Sushi, Aburi Salmon Nigiri,
Aburi Aka Ebi Mentai
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ABURI AMA EBI PLATTER “52(),90

Aburi Ama Ebi Sushi
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 SALMON LOVER PLATTER

Raw Salmon & Salmon Belly,
Aburi Teriyaki and Mentai Salmon
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Salmon Sushi, Salmon Belly Sushi,
Salmon Mentai Sushi

A5 WAGYU BEEF
SUSHI PLATTER

Wagyu Beef Sushi

All prices are subjected to service charge & GST. Images for illustration purposes only.
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A5 WAGYU MAKl

A5 Wagyu Slices, Ebi Fry, Teriyaki Sauce,
Mozzarella Cheese & Spring Onion
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CALIFORNIA MAKI

Tobiko, Kani Mayo,
Avocado & Cucumber
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ABURI SALMON MENTAI MA

Unagi, Salmon, Tobiko, Cucumber
& Mentaiko Sauce
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TRUFFLE UNAGI MAKI
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SPIDER MAKI

Soft Shell Crab & Tobiko
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Battered & Deep Fried Assortment
of Seafood & Vegetables

SOFT SHELL CRAB
TEMPURA

Battered & Deep Fried
Soft Shell Crab
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YASA]I TEMPURA

Battered & Deep
Fried Vegetables
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CORN TEMPURA
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EBI TEMPURA

Battered &
Deep Fried Prawn
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AGE TEBASAKI

Fried Shrimp with Lemon

All prices are subjected to service charge & GST. Images for illustration purposes only.
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UNAGI KAPAYAKI

Grilled Unagi
with Teriyaki Sauce
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'GRILLED CHICKEN [l [ 1] Grilled Squid
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MENTAIKO KING PRAWN
(2PCS)

Grilled King Prawn with Mentai Sauce
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HOTATE MENTAI YAKI HOTATE GARLIC YAKI

°$16.90 )

Grilled Scallops with Garlic
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KUSHI MORI YAKI

$22.00 }
(10PCS)
10pcs of Chef Selection Skewers

(6PCS)
6pcs of Chef Selection Skewers
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KUSHI MORI YAKI
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MOMONIKU

Chicken Thigh
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KAWA

Chicken Skin
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SHIITAKE

Grilled Mushroom
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LADY FINGER

Grilled Lady Finger

SUNAGIMO

%41 CHICKEN
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BONJIRI HATSU
Chicken Gizzard Chicken Tail Chicken Heart
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TSUKUNE TEBASAKI

Meatball Chicken Wing
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ERINGI ASPARA
King Oyster Grilled Asparagus
Mushroom
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NINNIKU BABY CORN
Garlic Grilled Baby Corn
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ASSORTED
GRILLED BEEF

Beef Striploin, Angus Beef,
Curly Fries & Salad
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A5 MIYAZAKI STEAK

A5 Miyazaki Wagyu Beef

All prices are subjected to service charge & GST. Images for illustration purposes only.



DONBURI
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PREMIUM TRUFFLE
CHIRASHI DON
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ABURI SALMON
MENTAI DON

Aburi Salmon with Mentaiko Sauce,
Tamago, Tobiko & Cucumber
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SHOYU TSUKE IKURA
KAISEN DON

Mixed Sashimi, Ikura & Cucumber
with Kaisen Sauce

GYUU DON

Sukiyaki Beef Slices,
Ajitamago & Spring Onion
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SHOYU RAMEN
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SHOYU RAMEN

"Shoyu”, means soy sauce in Japanese. The clear brown broth is made with soy
sauce and gives you a strong tangy and umami flavours. It is served with Spring
Noodles, Aburi Belly Chashu, Seaweed, Menma, Spring Onion and Bonito Flakes.
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NKOTSU WITH ALL TOPF’ING

pork bone broth with collagen-

neck bones, giving you the silky texture and creatlng a thlck 'hearty
and meaty flavour. A comfortable bowl of ramen to go with.
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All prices are subjected to service charge & GST. Images for illustration purposes only.

Ajitamago % E
$2.50

Chashu X%t
$2.00 (1 Slice)

Aburi Belly Chashu
RIRINS 5
$2.00 (1 Slice)

Seaweed DY
$1.00 (1 Piece)

Spring Onion F4*
$1.00

Black Fungus <515
$2.00

Menma X<
$3.00

Spicy Mince
AN —IVF
$4.00
Noodle & E
$3.00

Soup Hz2—7
$3.00




[GARLIC TONKOTS
'WITH AJITAMAGC

Japanese Garlic Tonkotsu Ramer{
with Japanese soft-boiled eggs
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en onlof ﬂaVours into L e Tonkotsu broth. It g

b hlht of splcmess taste and bring your bowl of Garlic Tonk
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Aburi Belly Chashu Spring Onion Menmax> < Noodle
FIRINT X B Fh¥E $3.00 BE

$2.00 (1 Slice) $1.00 it 4 $3.00
Spicy Mince

Seaweed DY Black Fungus =<51F PRYINE e = Soup B2—7
$1.00 (1 Piece) $2.00 § $3.00

Ajitamago % E
$2.50

Chashu X%t
$2.00 (1 Slice)

All prices are subjected to service charge & GST. Images for illustration purposes only.



Ajitamago R E
$2.50

Chashu X%t
$2.00 (1 Slice)

Aburi Belly Chashu
RRINT XK
$2.00 (1 Slice)

Seaweed DY
$1.00 (1 Piece)

Spring Onion F#4*
$1.00

Black Fungus <515

$2.00

Menma X<
$3.00

Spicy Mince

Noodle & X
$3.00

Soup BRA—7
$3.00

SPICY TONKOTSU
WITH AJITAMAGO

Japanese Spicy Tonkotsu Ramen with
Japanese soft-boiled eggs
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SPICY TONKOTSU
‘WITH ALL TOPPING

{I’asﬁe the robust flavour in our Spicy Tonkotsu Rpmen ata
comfortable level of spiciness. The spicy mince mlxture is .:'
i ade with chili paste and minced pork added into the broth

‘with chili oil, giving you a well-balanced spicy umami taste.

*Price only includes the Ramen
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All prices are subjected to service charge & GST. Images for illustration purposes only.



Japanese Buta Shogayaki 'I"onk‘ots‘d‘
with Japanese soft-boiled egg

_ Toppings . ryEvs

Ajitamago % £
$2.50

Chashu X%t
$2.00 (1 Slice)

Aburi Belly Chashu
FRRINT X BE
$2.00 (1 Slice)

Seaweed NV
$1.00 (1 Piece)

Spring Onion F4*
$1.00
Black Fungus =<5
$2.00
Menma %X >~<
$3.00
Spicy Mince
ANAT—IF
$4.00
Noodle &%
$3.00
Soup HZ—7
$3.00

Thegapanese, “Shogayakl ginger pqu is macﬁe wit ‘
b ! cookefi in a sweet fragrant sauce and ngae It en nces
. ’» in the broth, giving you a delicious bowl of Buta Shogayakl

All prices are subjected to service charge & GST. Images for illustration purposes only.
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LEMON DAN LIMAU NIPS
LEMON-LIME
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Jipanese Green Tea Drink
Minuman Te Hijeu Jepo8
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MEMBERS OF
HITOYOSHI GROUP

RAMEN-HITOYOSHI

HARBOURFRONT CENTRE SEMBAWANG SHOPPING CENTRE

#01-99 #02-27/28

THE SELETAR MALL OUR TAMPINES HUB
#02-K6 #01-94/95

CITY SQUARE MALL CLARKE QUAY
#03-21/22 B1-11

TIONG BAHRU

#02-138
Ramen Hitoyoshi @ Mount Austin Ramen Hitoyoshi @ The Starling Mall
51, Jalan Austin Heights 8/3, F-128, First Floor, The Starling Mall
Taman Mount Austin, No 6, Jalan $S21/37, Damansara Uptown
81100 Johor Bahru, Johor, Malaysia 47400 Petaling Jaya, Selangor D.E., Malaysia
T: +60 377333024
b
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HARBOURFRONT CENTRE CLARKE QUAY CENTRAL
#01-76A #01-68/69
HITOYOSHI
RAMEN & GRILL
MAPLETREE BUSINESS CITY UPPER BUKIT TIMAH ROAD
#02-38 #380/382

JEWEL CHANGI AIRPORT

75 Airport Boulevard
Singapore 819666
#05-205
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