


Fill up a large pot with Let it soak and simmer. Add garlic and boil Add more water Stir the broth and measure

water and add the the mixture. throughout the boiling. the thickness of the soup
ingredients (pork and till it reaches the desired
chicken). - outcome. Ready to serve.

The ndking brocess of Chashu
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Flatten the meat with skin at Roll it up. Tie it with butcher’s twine
the bottom. and keep it tight.

Sear the meat in vegetable oil until nicely browned. Pour out the oil and add in the other ingredients to
cook the meat. (Ginger slices, green onions, garlic

cloves, mirin, soy sauce, sugar & water)
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Remove the meat from the Slice the meat in about 3 to Flamed sear the meat to make it more
pot and drain the liquid. 5mm thickness. flavourful roasted. Special Chashu is
ready to serve!
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Snvecial Chashu Tomkotsu Swectdl Chashu Shicy Tonkotsu
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Special Chdashu Garlic Tonkotsu

Tender savoury and rich of umami taste, "Nibuta" the
Special Chashu, melt-in-your-mouth in every bite! lts
pork fats made the broth more flavourful, enhancing
the whole experience of having a bowl of hot and
hearty Special Chashu Garlic Tonkotsu Ramen.
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Toppings . rvEv”

Ajitamago % £ Aburi Bel])_/ Chashu Spe(:l‘al Chashu Black Fungus <515 SpJCY MI\TI‘CB
$2.50 KRRINT B AR+ )L XK $2.00 AN —IVF S A
‘ $2.00 (1 Slice) $4.00 (1 Slice) b $4.00 O‘"S’;)? Z
Chashu X%t ! A7 il
$2.00 ! Seaweed DOV Spring Onion Fh¥ sTma e Noodle & E
.00 (1 Slice) $3.00
$1.00 (1 Piece) $1.00 $3.00

All prices are subjected to service charge & GST. lmages for illustration purposes only.
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Tonkotsu with AUU Tobbing

Experience the original taste of Japanese Tonkotsu Ramen. Made with pork bone broth
with collagen-rich parts such as pork trotters and neck bones, giving you the silky
texture and creating a thick, hearty and meaty flavour. A comfortable bowl of ramen
to go with.

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

i

Toppings . kryEvs

Ajitamago % £
$2.50

Chashu X%t
$2.00 (1 Slice)

Aburi Belly Chashu
KIRINS Xt
$2.00 (1 Slice)
Special Chashu
AR IV B
$4.00 (1 Slice) !

Seaweed DOV
$1.00 (1 Piece) \

Spring Onion #4x {
$1.00

Black Fungus =< 515
$2.00

Menma x>
$3.00

Spicy Mince
AN —IVF
$4.00

Noodle &%
$3.00

Soup BZ—7
$5.00
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Tonkotsu with Ajitdndgo -
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All prices are subjected to service charge & GST. lmages for illustration purposes only.



Toppings
Ajitamago "% E
$2.50

Chashu X%t
$2.00 (1 Slice)

Aburi Belly Chashu

R Crash Black Fungus =<51F

KRN ARy IR $2.00
$2.00 (1 Slice) $4.00 (1 Slice) g

N enma X7
Seaweed DY Spring Onion Fh¥ i $3.00
$1.00 (1 Piece) $1.00 Bt
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Garlic Tonkotsu With ALU Tobbing |

Fried with pork lard, the garlic chips are grinded
into the oil. The garlic oils add a new dimension
of flavours into the Tonkotsu broth. It gives a
well-balanced sweet, smoky, a hint of spiciness
taste and bring your bowl of Garlic Tonkotsu
Ramen to the next level.
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Spicy Mince
ZINA =] 57

A2 -
$4.00 Soup &A—7

$5.00
Noodle &%
$3.00

All prices are subjected to service charge & GST. lmages for illustration purposes only.
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Spicy Tonkotsu with AUL Tobbing

Taste the robust flavour in our Spicy Tonkotsu
Ramen at a comfortable level of spiciness. The
spicy mince mixture is made with chili paste and
minced pork, added into the broth with chili oil,

giving you a well-balanced spicy umami taste. $1 9 9 O
‘) °

*Price only includes the Ramen
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» » Ajitamago % E i

%%9 T X / $2.50

Shicy Tonkotsu Chashu X%

$2.00 (1 Slice)

Aburi Belly Chashu
b % KIRINT Ik
$2.00 (1 Slice)

Special Chashu
AR v )L X K
$4.00 (1 Slice)

Seaweed DV i
$1.00 (1 Piece) : i

Spring Onion F4*
$1.00

Black Fungus <515
$2.00

Menma X<
$3.00
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Shicy Tonkotsu with Ajitdmdgo

Spicy Mince
AN —IVF
$4.00

Noodle &%
$3.00

Soup BA—7

All prices are subjected to service charge & GST. lmages for illustration purposes only.
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Buta Shogdyaki Tomkotsu Kdmen
With AUL Topping

The Japanese, “Shogayaki”, ginger pork is made with
thinly sliced pork that is cooked in a sweet fragrant
sauce and ginger. It enhances the flavours and aroma
in the broth, giving you a delicious bowl of Buta
Shogayaki Tonkotsu Ramen.

'+.+.+@

Toppmgs O 274

Ajitamago "R E
$2.50

Chashu X%t
$2.00 (1 Slice)

Aburi Belly Chashu
i KIRINT X B
$2.00 (1 Slice)

Special Chashu
ARY ¥ )L XK
$4.00 (1 Slice)

Seaweed OV
$1.00 (1 Piece)

Spring Onion F#H*
$1.00

Black Fungus <515
$2.00

Menma X<
$3.00

Spicy Mince
RN
$4.00
Noodle &%
$3.00
Soup Hzx—7
$5.00

All prices are subjected to service charge & GST. lmages for illustration purposes only.
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—‘Shoyu Rdmen
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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 Sprint Noodles, Aburi Belly Chashu, Seaweed, Menma,
Spring Onion and Bonito Flakes.

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

Known as “Abura Soba”, “Oil i
Noodles” or “Mazemen”, a bowl of i
mixed dry Japanese ramen. Consist {8
of flavourful ground pork meat, i
Chinese chives, green onions, white i
onion, fried onion, seaweed, and
Onsen egg. Mix and enjoy this bowl
of umami ramen.
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5. fou to edt flazesobt

Mix all the Add vinegar and/or chili powder if you Get one scoop of rice to mix with the
ingredients well. like to experience its flavourful taste. remaining sauce and ingredient. You will get an
unique taste to complete the meal!
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All prices are subjected to service charge & GST. lmages for illustration purposes only.
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Ab Niyazaki Wagyu
Sukiydrt Non |

&2 2054

Butd Shogdyaki Now

s FXoRICEH

Salmon Teriydki Now Chicken Teriyaki Don

*May contain fish bones

I EH x4 A X A
Unagi Non Aburi Salmon Mewtdi Don

*May contain fish bones

Chashu Non

*May contain fish bones

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



Jide Pishes

$6.50 (spcs) —
$"50 (10pcs)

N Pone Grore (pes/10vcs)

AR

Tori Karddge

ZNA & — k&S

Kinoko Butter Ydki Spicy Sui Gyoxd Ebi Mayo

All prices are subjected to service charge & GST. lmages for illustration purposes only.
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Takoydri Shishdmo Pry

FHoMox  BEK

Chicken Teriydki Undgi Kabayaki White Rice

*May contain fish bones

All prices are subjected to service charge & GST. lmages for illustration purposes only.
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Canned Prinks

N—
Coke Coke Zero Green Tea Sprite Lemon Tea
a—3 SR gl BE () 2T T4k LEVTA—
RN hY 2—2

Yarutt Juice $ 490

Orange Yakult Apple Yakult Cranberry Yakult
FLT¥ 7k Yrav ik Za7> NV Z) U

</ 2

suie $3.90

Y = ol 2
V- o
e
Orange Juice Apple Juice Cranberry Juice
FLroya—2 Yy IYa2—2R 75V RY—F2—R
# et 1

Ted $3.00 Beer

Green Tea Oolong Tea Sapporo Beer
B% A= DS HyRoE—)LRRL

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




Harbourfront Centre
#01-99

The Seletar Mall

#02-K6

City Square Mall

#03-21/22

Tiong Bahru

#02-138

RZE

RAMEN HITOYOSHI

Sembawang Shopping Centre

#02-27/28

Our Tampines Hub
#01-94/95

Clarke Quay

B1-11

Malaysia

Ramen Hitoyoshi @ Mount Austin

51, Jalan Austin Heights 8/3,
Taman Mount Austin,

81100 Johor Bahru, Johor, Malaysia

Ramen Hitoyoshi @ The Starling Mall

F-128, First Floor, The Starling Mall
No 6, Jalan SS21/37, Damansara Uptown
47400 Petaling Jaya, Selangor D.E., Malaysia

HITOYOSHI

Harbourfront Centre

#01-76A

Mapletree Business City

#02-38

Clarke Quay Central

#01-68/69

HITOYOSHI
YAKINIKU

Upper Bukit Timah Road

#380/382

HITOYOSHI IZAKAYA

Jewel Changi Airport
75 Airport Boulevard

Singapore 819666
#05-205






