HITOY:OSHI
RAMEN & GRILL




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.
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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.

W

All prices are subjected to service charge & GST. Images 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.
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Ajitamago R E
$2.50

Chashu X%t
$2.00 (1 Slice)

Aburi Belly Chashu
FIRINT X B
$2.00 (1 Slice)

Seaweed DY
$1.00 (1 Piece)

Spring Onion H#H*
$1.00

Black Fungus <515
$2.00

Menma X7
$3.00

Spicy Mince
RINA S L
$4.00

Noodle &%
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\ Tonkotsu with Ajitdmdgo

All prices are subjected to service charge & GST. Images for illustration purposes only.
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Garlic Tonkotsu With Ajitdmdgo
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Garvic Tonkotsu with AUU 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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Fe Aburi Belly Chashu Spring Onion Menmax>r < Noodle
g LIRINT B Fhax $3.00 #E
$2.00 (1 Slice) $1.00 Spicy Mi $3.00
Chashu X%t iAo p: Y l‘nce 8
$2.00 (1 Slice) Seaweed OV Black Fungus =< 51 RYNARZe = Soup BR—7
$1.00 (1 Piece) $2.00 $4.00 $5.00

All prices are subjected to service charge & GST. Images for illustration purposes only.
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Swhicy Tonkotsu With Ajitdmdgo
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Spicy Tonkotsu with AUL Tobping

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.

W0 82\ |
¥ $19.90

*Price only includes the Ramen

Toppings o
o Aburi Belly Chashu Spring Onion Menmax>» < Noodle
Antar;l;é? EES TN EFnx $3.00 BE
$2.00 (1 Slice) $1.00 I 4 $3.00
Chashu X%t i SPJ CY Ml‘nce i
$2.00 (1 Slice) Seaweed DY Black Fungus <517 TIN5 Soup HRX—7
$1.00 (1 Piece) $2.00 $4.00 $5.00

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

With ALL Tobpbing

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.
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Ajitamago %%
$2.50

Chashu X%t
$2.00 (1 Slice)

Aburi Belly Chashu
FRRINT Xt
$2.00 (1 Slice)

Seaweed DOV
$1.00 (1 Piece)

Spring Onion #H¥
$1.00

Black Fungus =< 51
$2.00

Menma X>~<
$3.00

Spicy Mince
RN Bk
$4.00

Noodle &%
$3.00
Soup HZ—7
$5.00
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All prices are subjected to service charge & GST. Images for illustration purposes only.
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Merdsiki Sashimé
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Aedani Sdshimi

18.90 =
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And Ebe Sdshimi
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Satmon Sdshimé
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Hotate Sashimi
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Hamache Sdshimé
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Unagt Hitsumabushi Set

Traditional Japanese dish consisting of grilled eel served
over steamed rice. Experience the Hitsumabushi style in
multiple ways according to your favourite preference.

Method 1: Enjoy the unagi with the rice as it is.
Method 2: Enjoy the unagi with the condiments
and spices.

Method 3: Enjoy the unagi with dashi
(soup stock) and spices.
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Gyuu Sukiydki Bento

A Japanese dish that consists of thinly
sliced beef cooked with a sweet soy
sauce-based broth. The set serves with
a side of steamed rice, miso soup, pitan
tofu, takuan, and salad.

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




Saba Set

A delicious and healthy meal option that is
perfect for any fish lover.

The set includes a grilled saba fish, served
with a side of steamed rice, miso soup,
pitan tofu, takuan, and salad.
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Salmon Sdshimi Set

Using only high-quality and fresh salmon,
is a must-try for any sashimi lover.

The set serves with a side of steamed
rice, miso soup, agedashi tofu, takuan,
and salad.
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Satmon Teriydki Set

A nutritious meal that features tender and
juicy salmon, coated in a savoury teriyaki
glaze. Served with a side of steamed rice,
miso soup, pitan tofu, takuan and salad.

All prices are subjected to service charge & GST. lmages for illustration purposes only.
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Satmon Chivdshi & kurd Bewto

A popular Japanese dish that features a bed of sushi rice
topped with salmon sashimi and salmon roe. This meal

is well-loved for its fresh and unique flavours. The dish
offers a perfect balance of flavours and textures that work
together to create a delicious and satisfying meal. The set
serves with a side of steamed rice, miso soup, agedashi
tofu, takuan, and salad.

BiygxrroLey b
Chicken Teriydki Set

Tender, sweet and savoury, the deep-fried
chicken is smothered in a tangy teriyaki
sauce, giving you a simple yet perfect
complete meal. The set serves with a side
of steamed rice, miso soup, pitan tofu,
takuan, and salad.
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Sashini Goxen Set

A mixture of different types of fresh sashimi, one of
the favourite for sashimi lovers. The set serves with
a side of steamed rice, miso soup, agedashi tofu,
takuan, and salad.

All prices are subjected to service charge & GST. lmages for illustration purposes only.
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Tempurd Moridwase Chicken Karaage

GEREL BEXLEL X254

Ebt Tempurd Ydsai Tempurd Ebt Pry
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Salmon Skin Karddge Soft Shell (Qrab Avabiki Sausdge

All prices are subjected to service charge & GST. Images for illustration purposes only.
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Age Tebdsdki Kari Fry Kani Credm (roquette N
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Green Salad Suall Pried Shrimp Ageddshi Tofu
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Pitan Tofu liso Soup White Rice

All prices are subjected to service charge & GST. Images for illustration purposes only.
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Coke Coke Zero Green Tea Sprite Lemon Tea
a—-35 a1—-5+to BX (B 2774k LEYTA—
$3.00 $3.00 $3.00 $3.00 $3.00
S
Ted
L
Green Tea (Hot/Cold) Oolong Tea
v—ar%F
$3.00 $3.00
¥l
Beer

REMIUM BEER

Sapporo
Premium Beer (500ml)
Yy RaFLITLE-L

$12.00

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

= =

— == NGB U

Guinness Suntory The Premium
Draught (550ml) Malt Pilsner Beer (350ml)
FHRR(%) YR —=TLITL
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$14.00 $10.00
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RAMEN HITOYOSHI

Harbourfront Centre
#01-99

The Seletar Mall

#02-K6

City Square Mall

#03-21/22

Tiong Bahru

#02-138

Ramen Hitoyoshi @ Mount Austin

51, Jalan Austin Heights 8/3,
Taman Mount Austin,
81100 Johor Bahru, Johor, Malaysia

Sembawang Shopping Centre

#02-27/28

Our Tampines Hub
#01-94/95

Clarke Quay

B1-11

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

jewel Changl Alrport
75 Airport Boulevard
Singapore 819666

#05-205
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