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Hitoyoshi Philosophy
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Luscious 100% pure Tonkotsu soup, the pride of Hitoyoshi

Simmered for 12 hours using Hitoyoshi's original recipe, our Tonkotsu broth brings
out the authentic pork flavor. Made with premium collagen-rich pig trotters and
neck bones, ensuring a rich taste without any gamey smell.
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Handcrafted Hakata Noodles Exclusively for Hitoyoshi

At Hitoyoshi, we elevate your ramen experience with our meticulously handcrafted
Hakata noodles. Made from premium, imported Japanese flour and delivered fresh to
our shop daily, these noodles are crisp and wheaty, offering a truly satisfying slurp.
We also let you customize the doneness of your noodles to your liking, ensuring that
every bowl of ramen is perfectly tailored to your taste.

CHASHU
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Carefully marinated overnight, our Chashu is packed with flavor

The Chashu is the highlight of our ramen, offering tender, melt-in-your-mouth slices
of pork that have been marinated overnight in our Hitoyoshi special Chashu sauce.
Slowly baked to perfection, this Chashu boasts a rich and umami flavor that
complements the creamy and savory Tonkotsu broth. The succulent texture and
savory taste of the Chashu enhance the overall experience of enjoying a bowl of
Tonkotsu ramen, making each bite a delight.

HITOYOSHI
CHILLI PASTE
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A secret recipe!
This tangy and spicy paste is a good addition and add a kick to your ramen. It
typically consists of chili peppers blended with ingredients such as garlic, sesame oil,
creating a complex and aromatic paste.

KARASHI
MOYASHI
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Truly addictive

Karashi moyashi (Spicy beansprouts) is made with fresh grated garlic & stir-fried
sesame, giving it a spicy, tangy, and slightly nutty taste, adding a refreshing crunch
to any dish. When added to ramen, spicy moyashi enhances the overall flavor profile,
providing a delightful contrast to the rich and savory broth.
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TYPE OF NOODLES Thin Noodles Thick Noodles

Extra Extra
NOODLE TEXTURE Harg | Hard [Normal | Soft o

WE PRECISION-CRAFT OUR NOODLES TO OPTIMIZE FLAVOR

Curly yellow noodles for Shoyu

Extra-thick noodles for Mazesoba
No customization needed - just savor the perfect pairing!

PERSONALIZE YOUR TONKOTSU
EXPERIENCES WITH OUR FLEXIBLE NOODLE OPTIONS

Thin noodles (Light to Medium Taste) Thick noodles (Medium Taste to Strong Taste)
They go well with light savoured soup to They thrive in rich and creamy soups, making
complement soup delicacy. Best served in light them a staple for strong taste of Tonkotsu Soup.
taste of Tonkotsu Soup.

Thick or thin noodles, the choice is yours! We offer both options to cater to individual tastes,
and our recommendation is simply a suggestion to help you enjoy the best possible dining experience.

EXPERIENCE THE ULTIMATE COLLECTION
OUR 6 SIGNATURE RAMEN

Tonkotsu Garlic

Hitoyoshi's Tonkotsu soup, a masterpiece Our rich soup is expertly blended

of tradition, proudly serves the original with a medley of garlic varieties, fragrant
recipe that started it all, delivering a truly sesame, and select special ingredients,
authentic taste experience. carefully balanced to create a harmonious
and savory flavor profile.

Spicy Shogayaki
The perfect balance of heat and flavor The Ultimate Umami Ramen Experience the bold,
in our spicy soup is achieved by savory depth of our signature dish. We build this
blending our proprietary spicy sauce masterpiece from a 12-hour-simmered tonkotsu
with savory minced meat, infused with broth, then elevate it with a hit of homemade
ginger shoyu. Loaded with stir-fried pork belly,
spring onions, and crunchy black fungus for a
perfect textural symphony.
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the umami taste of Japanese dried
shrimps, sautéed to perfection.

Shoyu Mazesoba

Indulge in our delicate pork bone soup, Known as abura soba or oily noodles,
elevated by our signature Tare (soya mazemen is a bow! of mixed dry Japanese
sauce) recipe, which adds a profound ramen. It consists of flavorful tsukune meat
umami flavor. Finished with a subtle ball, Chinese chives, green onions, white f
drizzle of sesame oil and a sprinkle of onion, fried onion, seaweed, and an onsen
bonito flakes, this traditional egg. Mix and enjoy this creamy and '
shoyu-based soup embodies a perfect delicious ramen.

balance of lightness and depth.
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Experience the authentic taste of Japanese Tonkotsu
Ramen, the heart of Ramen Hitoyoshi. Made with a pork
bone broth that includes collagen-rich parts like pork
trotters and neck bones, it offers a silky texture and a thick,
hearty, and meaty flavor. This comforting bowl! of ramen is
Tonkotsu the perfect companion for a satisfying meal.

BFS>—~A 2Ny 2l
Tonkotsu Ramen with all topping $1 9.90
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Tonkotsu Ramen Tonkotsu Ramen with Ajitamago

$13.90 $16.90
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Tender, savory, and rich in umami, “Nibuta” is a special chashu
that melts in your mouth with every bite! The pork fats enhance
the broth's flavor, making the entire experience of enjoying a
bowl of hot and hearty Special Chashu Garlic Tonkotsu Ramen
even more delightful.
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Special Chashu Garlic Tonkotsu Ramen $20.90
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Special Chashu Spicy Tonkotsu Ramen  $20.90

y T Aburi Belly Spec1al Chashu Nori Seaweed
Chashu (1 Slice) Chashu (1 Slice) (1 Slice) (1 sheet)

$2.00

¥
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Kaedama
TOPPING Black Fungus Menma Spicy Mince Buta Shogayaki Tonkotsu Soup Full / Half

$2.00 $3.00 $4.00 $2.00 $6.00 $3 $1.5
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Fried with pork lard, the garlic chips are grounded into the oil,

adding a new dimension of flavors to the Tonkotsu broth. This
garlic oil imparts a well-balanced sweet smokiness with a hint

of spiciness, elevating your bowl of garlic Tonkotsu ramen to the Gal’llc

next level. TonkOtsu

Garlic Tonkotsu Ramen $14.90
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Garlic Tonkotsu Ramen $17.90 Garlic Tonkotsu Ramen $20.90
with Ajitamago with all topping

!_-




BIWVWEILANT 2D NTZLon D LIZBEDWVWODIKE 7 —X
VEFO—ERERL T X,

EFR—AI KV EREZEDOEEZEVXEDZFIZ A% T —HE —4E
WA= ITIEHAE B, LV E L EROMEID AT > 2% FIH,

Experience the robust flavor of our spicy Tonkotsu ramen,
perfectly balanced at a comfortable level of spiciness. The
spicy minced mixture, made with chili paste and minced
pork, is blended into the broth with chili oil, delivering a

well-balanced spicy umami taste.
Piey Spicy
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Spicy Tonkotsu Ramen $14.90
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Spicy Tonkotsu Ramen $17.90 Spicy Tonkotsu Ramen $20.90
with Ajitamago with all topping
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Shoyu means soy sauce in Japanese. The clear brown
broth, made with soy sauce, delivers strong tangy
and umami flavors. It is served with springy noodles,
aburi belly chashu, seaweed, menma, spring onion,
and bonito flakes.

Bho—AY
Shoyu Ramen

$14.90

Kids Ramen

$6.90
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The Ultimate Umami Ramen Experience

the bold, savory depth of our signature

dish. We build this masterpiece from a

12-hour-simmered tonkotsu broth,

then elevate it with a hit of

homemade ginger shoyu.

Loaded with stir-fried pork

belly, spring onions, and

crunchy black fungus for a

perfect textural symphony.
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Buta Shogayaki Tonkotsu

$15.90
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Buta Shogayaki Tonkotsu Buta Shogayaki Tonkotsu
with Ajitamago with all topping

$18.90 $20.90
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P Known as abura soba or oily noodles, mazemen is a bowl of mixed
) ) dry Japanese ramen. It consists of flavorful tsukune meat ball,
Chinese chives, green onions, white onion, fried onion, seaweed,
and an onsen egg. Mix and enjoy this creamy and delicious ramen.
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Mazesoba

$16.90

Mazesoba___
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Spicy Mazesoba




A5 Miyazaki
Wagyu Don
$25.90

Salmon
Teriyaki Don

Terlqul Don
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Buta
Shogayaki Don

$15.90

»

Unagi Don
$18.90

Aburi Salmon
Mentai Don

$16.90

Al




Chashu Chahan
$15.90

< Japanese Rice

$3.00
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5pcs (51E) $6.90
Pork Gyoza 1opcs (10fE) $12.90

Sarxes R B K

Tori Karaage
7y $9.90

" Spicy Sui Gyoza
$6.90
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Kinoko Butter Yaki

i Z A

Ebi Mayo
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Shishamo Fry
$7.90
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Chicken Teriyaki
$10.90
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Salmon Teriyaki
$11.90
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Mentaiko Fries
$9.90
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Arabiki Sausage
$9.90
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Deep Fried Mushroom
$10.90
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Yasai Kakiage

$8.90

Kani Kama Tempura

$9.90
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$8.90
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Green Tea (Hot)

$3.00

Oolong Tea

$3.00

Sapporo PORO

Beer PHEMIUM BEER

; RFECTLY MALANGED T
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$9.00
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LESS SUGAR
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Coke Zero

$3.00

100%
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Lemon Tea

$3.00

"mon Hayoured tea drink
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Orange Juice

$3.90
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Apple Juice

$3.90

| 25 N9~
P &2-2

1l
( Cranberry Juice

$3.90
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Orange Yakult

$4.90
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Apple Yakult

$4.90
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' Cranberry Yakult

$4.90
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RAMEN HITOYOSHI

Hitoyoshi Ramen Dining @ Mount Austin

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

Ramen Hitoyoshi @ Palo 101

187-F, Jalan Sultan Iskandar,
30300 lpoh, Perak.

Ramen Hitoyoshi @ The Starling Mall

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

Ramen Hitoyoshi @ Paradigm Mall

Lot GF-12& GF-13, Paradigm Mall Petaling Jaya
No 1, Jalan SS7/26A, Kelana Jaya, 47301 Petaling Jaya, Selangor Darul Ehsan, Malaysia.

Ramen Hitoyoshi @ 168 Park Selayang Mall

Lot: LG-36 168 Park Selayang,
JIn Kuching, 68100 Batu Caves, Selangor, Malaysia.

Ramen Hitoyoshi & Grill @ Empire City Mall

G-115 & 116, Zone 4, Empire City
No 8, Jalan Damansara PJU8 47820 Petaling Jaya, Selangor Darul Ehsan, Malaysia.

Singapore
Tiong Bahru Plaza Our Tampines Hub The Seletar Mall
#02-138 #01-94/95 #02-K6

United Square Shopping Mall The Woodleigh Mall
#B1-04/05 #B1-K39

YOSHI
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Clarke Quay Central Parkway Parade
#01-68/69 #01-11F/11G
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Mapletree Business City Jewel Changi Airport

#02-38 #05-205
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