
APPETISERS / SIDES
EDAMAME BEANS (V)     4.5
Steamed Young Soya Beans Sprinkled w/ Sea Salt                                                                                                   

NIKU-MAN BURGER     7.5
Two Steamed Buns Pork Chashu, Spicy Bun Sauce
and Mayo

EBI KATSU       7.5
King Prawns Coated in Panko, then Fried
w/ Garlic Chilli Dip

CHICKEN KARA-AGE     6.95
Marinated in Soy, Ginger, Garlic and Mirin then Fried

OKONOMIYAKI      7.5
Japanese Stlye Pancake w/ Chashu Pork,
Cabbage, Noodles and Mozzarella

PRAWN CRACKER NACHOS        6.95
Filled with Ground Pork Chashu, Salsa and
Yuzu Sour Cream (Great for sharing)

TEMPURA YASAI (V)      7.5
Young Tender Purple Broccoli and Baby Kale
Tempura Herb Salt and Chilli Vinegar

PUMPKIN KOROKKE (V)    6.95
Pumpkin Version of the Classic Croquette
w/ Tonkotsu Sauce and Mustard

RAMEN NOODLES:
Our journey took us to the city of Kagawa to purchase Ireland’s first state of the art ramen noodle 
making machine. We make all our noodles fresh on site in the restaurant’s kitchen.

RAMEN

DINNER MENU

CUSTOMISE YOUR RAMEN

*KAE-DAMA is when you have almost finished your first serving of ramen 
noodles and still hungry for more. Say Kae-Dama and your server will 
quickly bring you a fresh, extra portion of noodles. Please keep enough 
soup so you can enjoy ordering the Kae-Dama!

PAK CHOI                   2
CHASHU PORK SLICES    3
CHASHU CHICKEN SLICES   3
KAE-DAMA*    3
SPINACH KAE-DAMA   4

FRESH GARLIC                          FREE
FRIED ONION             1
SPRING ONION          1
SEASONED EGG         2
BEAN SPROUTS          2
CORN                         2

Light Chicken Broth, Chicken Chashu, Seasoned Egg, Nori Seaweed.
(Bean Sprouts Optional)

Kids Love Ramen 6.95

* Allergen Information booklet available *
Please ask server

TONKOTSU ORIGINAL                               15
Tonkotsu Soup, Pork Chashu, Seasoned Bamboo Shoots, 
Bean Sprouts, Seasoned Egg, Spring Onion, Dried Nori 
Seaweed

TONKOTSU RED (SPICY)                                15
Tonkotsu Soup, Pork Chashu, Spicy Bean Sprouts, Seasoned 
Bamboo Shoots, Spring Onion, Dried Nori Seaweed
Choose Spice Level: Mild | Spicy | Hot

KOKORO TONKOTSU BLACK                            15.5
Tonkotsu Soup, Pork Chashu, Black Garlic Oil, Green Onion, 
Dried Nori Seaweed, Bean Sprouts, Seasoned Bamboo 
Shoots

KOKORO TORISHIO RAMEN                                15
Chicken Broth, Chicken Chashu, Pak Choi, Bean Sprouts, 
Spring Onions, Seasoned Bamboo Shoots, Dried Nori 
Seaweed

SPICY TORISHIO RAMEN                                15
Chicken Broth, Chicken Chashu, Sweet Corn, Seasoned 
Bamboo Shoots, Bean Sprouts, Spring Onion, Chilli Flakes, 
Dried Nori Seaweed
Choose Spice Level: Mild | Spicy | Hot

GARLIC LOVERS RAMEN                              15.5
Tonkotsu and Miso Broth, Grilled Chicken, Bean Sprouts, 
Choi-Sum, Seasoned Egg, Seasoned Bamboo Shoots, Fried 
Onion, Grated Garlic, Black Garlic Oil, Dried Nori Seaweed

YAKI NIKU PORK                              15.5
Tonkotsu & Miso Broth, Shredded (In-House) Pork Shoulder, 
Japanese Yaki-Niku Sauce, Fried Egg, Bean Sprouts, 
Choi-Sum, Dried Nori Seaweed, Seasoned Bamboo Shoots, 
Fried Onion

CHINESE PORK & WON TON                            15.5
Clear Chicken Broth, Chinese Style Pork Chashu, Chicken
Won Ton, Bean Sprouts, Seasoned Bamboo Shoots,    Dried 
Nori Seaweed, Chilli Oil, Coriander Stalks

MISO CHICKEN RAMEN                             15.5
Chicken, Miso and Butter Broth, Steamed Chicken Pieces, 
Purple Broccoli, Sweetcorn, Choi-Sum, Bean Sprouts, Black 
Garlic Oil, Fried Onion, Seasoned Bamboo Shoots, Dried Nori 
Seaweed

CURRY KARAGE RAMEN                             15.5
Curry Infused Chicken Broth, Crispy Fried Chicken, Spicy 
Bean Sprouts, Choi-Sum, Seasoned Egg, Fukujinzuke Pickles, 
Soya Beans, Corn, Fried Onion, Seasoned Bamboo Shoots, 
Coriander Stalks

SPINACH YASAI RAMEN (V)                            15.5
Homemade Spinach Noodles, Creamy Yasai Broth, 
Vegetable Dumplings, Purple Broccoli, Kale Leaf, Soya Beans, 
Seasoned Bamboo Shoots, Black Garlic Oil, Chilli Oil, Dried 
Nori Seaweed

TONKOTSU BUTTER MISO                             15.5
Tonkotsu Miso Butter Broth, Pork Chashu, Choi-Sum, Bean 
Sprouts, Fried Onion, Seasoned Egg, Seasoned Bamboo 
Shoots, Black Garlic Oil, Dried Nori Seaweed

SALMON MISO RAMEN                             15.5
Miso and Fish Broth, Grilled Fresh Salmon Fillet (Sushi 
Grade), Sweetcorn, Pak Choi, Bean Sprouts, Spring Onion, 
Dried Nori Seaweed, Seasoned Bamboo Shoots

SPICY SALMON RAMEN                        16
Miso and Fish Broth, Grilled Salmon Fillet (Sushi Grade), 
Seasoned Egg, Spicy Bamboo Shoots, Baby Spinach, 
Spicy Bean Sprouts, Dried Nori Seaweed
Choose Spice Level: Mild | Spicy | Hot

VEGETABLE SOUP BROTH (V)                     14.5
Vegetable Broth, Grilled Tofu, Baby Spinach, Bean 
Sprouts, Seasoned Egg, Dried Nori Seaweed, Spring 
Onion, Seasoned Bamboo Shoots

SPICY MISO VEGETABLE RAMEN (V)                       15
Miso and Vegetable Broth, Diced Raw Tofu, Sweetcorn, 
Butter, Pak Choi, Spring Onion, Baby Spinach, Sesame 
Seeds, Seasoned Bamboo Shoots, Dried Nori Seaweed
Choose Spice Level: Mild | Spicy | Hot

DESSERTS
CHEESECAKE
Coconut and Lime Baked Cheesecake served with Whipped 
Cream

BROWNIE
Gooey Ginger and Chocolate Brownie served with Vanilla 
Ice Cream

FUDGE CAKE
Wasabi Chocolate Fudge Cake served with Whipped Cream

6.50Baked by a Local Irish Artisan Baker


