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Is our ramen similar to those in Japan?
iX B R FoAE H A 2N hm A 1 4
FIVR?

Here at The Ramen Stall, we follow authentic
Japanese recipes... but adapted to the local
palate! Instead of the thick broth usually served
in traditional Japanese ramen, our soup is
made lighter yet still refreshing and flavourful
with every mouthful! Not convinced? Try it
for yourself!
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What is it about our ramen that keeps
people coming back for more?
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The secret is in our soup! Our chicken-based
soup is lovingly prepared for 30 hours to
perfectly complement our ramen noodles. We
pride ourselves in serving you Japanese ramen
with a uniquely local flavour. Using only the
finest and freshest ingredients, we can ensure
that you will enjoy our dishes at a quality and
price that is hard to beat! No shortcuts taken -
because we spare no expense in bringing you
the perfect ramen experience!
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THE RAMEN STALL

Why does our soup taste so good?

LT 8 Al d 578 s LKL N\ 7 igWe ?
Allnatural ingredients, thorough hours and whole-
hearted dedication! Our chicken-based soup
consists of ingredients such as chicken meat, feet,
and bones, as well as ginger, onion, spring onion
and mushrooms. The soup is cooked under high
heat for 20 hours until the bone marrow dissolves
into the soup, and then gently simmered under
medium heat for another 10 hours to achieve a
rich, milky and smooth texture. Our chefs had to
take months to perfect the skill of heat control, so
that you can enjoy that perfect bowl of ramen!
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Is there any MSG added to the soup?
IR T HRWE?

No MSG. No salt. No sugar. We believe that
only natural ingredients should be used to make
a good soup. Our soup gets its mild salty taste
from toppings such as kombu dashi (a type of
seaweed), and its natural sweetness from the
corn and vegetables. The milky white broth is
the result of meat and bones patiently boiled for
several hours. No artificial flavouring added!
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THE RAMEN STATY

* Every bowl of ramen is served with
chicken-based soup, lovingly prepared
for 30 hours for a texture that perfectly
complements our ramen noodles!
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Ourbraised eggsare perfectlyboiledand
marinated with shoyu sauce, with an
egg white that’s barely set into custardy
tenderness and a golden, liquid yolk.
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Last of all, no bowl of ramen is

complete  without a  showering

of seaweed, bamboo shoots, corn

and spring onion for an additional

crunch  of sweet and savoury!
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CHICKEN CHA-3HU RAMEN
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A must-try! Our chicken cha-shu is steamed
until tender, lovingly rolled by hand to retain
the moisture and juices in the meat, and then marinated
to perfection. These hearty slices of chicken cha-shu run
with succulent juices that will saturate the dish with
flavours when layered over springy ramen noodles!
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DRY RAMEN (SPICYNON-3PICY)
THIBIH G/ A B

The ramen noodles are coated in our chef’s special
sauce and topped off with garlic, onion, and dried
scallops, giving off an aroma hard to resist. The dry
ramen is served at room temperature to retain the
“QQ-ness” of the noodles. This complements the shoyu
marinated chicken cha-shu, braised eggs, and thin
strips of cucumber that bring about a refreshing crisp.
Flavourful, chewy, savoury - a delightful bowl full of
tastes and textures not to be missed!
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KIMCH WITh CHICKEN RAMEN

HUERS LS|

A fusion of Japanese and Korean cuisine, the Kimchi
with Chicken Ramen is a taste to behold. The kimchi
is specially prepared by our chefs using our very own

recipe, and added to the soup to give it a unique zing -
one that is nicely balanced out by the fragrant essence

of the chicken.
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VEGETABLE RAMEN
FEEE AL

A secret recipe from Kyushu, the vegetable ramen
comprises of cabbage, carrots, bamboo shoots, and bean
sprouts etc., leaving a taste of freshness in your mouth.
The soup is further enriched with our special shoyu
sauce that gives off a beautiful aroma. This makes the
soup a tad salty to perfectly complement the freshness
and sweetness of the vegetables.
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VOLCANO RAMEN
QAT

A hot favourite for chilli lovers, this ramen gives you
a spicy kick! A perfect balance between the spiciness
from the “red-hot lava” (red chillies and dried Indian
chilli padi) and natural flavours of the original broth,
you can experience an eruption of fiery flavours in your
mouth! If you like to challenge yourself, choose from 3
fiery levels that may not be for the faint-hearted. Spice
up your ramen with corn, spice and everything nice,
leaving your bellies warm and fuzzy! Shiok!
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MUSHROOM RAMEN
2 b T

Mushroom lovers get to revel in this simple bowl of
ramen. Our Mushroom Ramen may not be as bold
and complex as traditional Japanese ramen, but it is
definitely not light on its flavour. The nameko and
enoki mushrooms add a sweet and mild earthiness,
giving the soup its body and flavour. Topped with
a fried tempura-battered shiitake
you can taste a burst of umami flavours in this
dish! Mushrooms and chicken cha-shu, a yummy

mushroom,

gestalt experience!
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ABALONE SEAFOOD RAMEN
ffi e e -

Basking in the limelight of this dish, is a plump and
glistening abalone immersed in a special homemade
sauce that is reduced from a savoury broth. Boasting
intense flavours and textures with every bite, this dish
is also accompanied by tempura prawns and squid as a
side, deep fried to a golden crisp. If you have a flair for
indulgence, we have it all in this delectable delicacy for
a price that is hard to find elsewhere.
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BEEF RAMEN
ERAENI]

Beef Ramen is a must try for all beef lovers! The chicken
broth is further boiled for another 4 hours with beef
shanks. Together with our homemade beef chashu
and a tint of mint leaves and lemongrass, This unique
combination is just so irresistible.
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R1. Kimchi with Minced
Chicken Ramen*
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FITHE RAMEN

Chicken Base Soup: $11
Additional Ramen Noodle at $3

R2. Mushroom - frf
Ramen* IHE RAMER »inif
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R4. Chicken Cha-Shu
Ramen*
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JITHE RAMEN

Chicken Base Soup: $11
Additional Ramen Noodle at $3

L
b

.

¥ R5. Volcano Ramen*
XUWHIm
FARLS—AS

Choose Spicy Level:
1-3




R6. Dry Ramen (Spicy/Non-Spicy)
*Comes with a bowl of Miso Soup
FHE (FRIFR ) “RE—HkIL5

K2AS—AZ (¥/EER/INM1T—)
R OHATBEL TLET

*This dish is served at

room temperature /| =& /| SPENDEE.




R8. Abalone Seafood Ramen $23.90

BRUEBGHERIT] -« v oo oovveennneen s
i‘fé@i? l7 t5 - >( > IHE RaMER ..ufﬁ

JITE] RAMEN

Additional Ramen Noodle at $3

R9. Vegetable Ramen $11
(in Special Soyu Chicken Broth)
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FZH RAMEN

Additional Ramen &?’Eﬂle at$3

R7. Beef Ramen
4 EIKim
FRS—A>

Rs1. Chicken Rs3. Kimchi with Rs4. Soya Sauce Rs5. Spring
Cha Shu Minced Chicken Hard Boiled Egg Onion
(4pcs) SRR EHENCE i
WX Kz FLFUEMR LH~VAEF EhE
B $2 $1.50 $1

$2



B1. Salmon Maki $12.90
EHE - W (LY -F> 5

B2. Prawn
Tempura Roll

YEEFE - SgERE

B3. Assorted Sushi $$14.90
HiEEI - 1CEFYE)EHE




B4. California Roll $9.90
IPAES
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B5. Futomaki $9.90
XE
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. Hana Maki $9.90
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B7. Sunshine Dragon Maki $11.90

(Prawn Tempura, Mango, Mayonnaise)
T RIS
BERTOI>I-%

B9. Tobiko Sushi  $7.90
KEpE . LU B

ESRiE 2
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B8. Soft Shell Crab Maki $17.90
(1 complete Crab, Avocado,
Mayonnaise)
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SUSH

B10. Torched $7.90
Salmon Sushi
ﬁ)@?ﬁziﬁﬁﬁl ..........
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B12. Unagi Maki $14.90
................ ﬁg% o :) 7«-‘;%‘%

B11. Torched Beef Sushi $7.90
RIFRED - V4R



R &
SASH

Each serving of sashimi
is weighed. Sashimi
e maybe in different size.
BESWm SHIE . L@
Most Popular SARAIAN .

S$5. Salmon / Salmon Belly Sashimi $9.90 / $12.90
RS- —-FE> 5

S$1. Hokki Shell Sashlml $9.9' S2. Sweet Shrimp Sashimi $9.90
IEFRRIE « 7K v F N5 FHEFRIS » BT LRI G

& g\‘*’

$3. Tuna Sashimi $9.90 S4. Mekajiki Sashimi $12.90
ERBRNEG - 2005 SIBRIG « XA TN G

¥
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S6. Tako Sashimi $9.90 S7. Tukimi Komochiika $8.90 S8. Ikura Sashimi $10.90
=3=:p /= e s&ans 3= dll=]
2 IR & FEsERHLHY 1950&EpH)%E



-I‘ A15. Beef Cold-Cut
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A1. River Shrimp $9.90 A2. Japanese Gyoza $6.90
YEGTEF e T E DA S BT (Chicken / Seafood)
R (IBRY/isEs)
BEDO¥Xa—+ (F¥>2/>—-27-NK)

A3. Apple Salad $5.90 A4. Potato Salad $5.90
ERDHL - 8 S 4 = VR Nl S

A5. Garden Salad $5.90 A7. Edamame $5.90
HERL » BFEH S X ES K8 (A72F8)
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APPETIZERS

A6. Okonomiyaki $10.90
HiUE& R « HiFHhE



A8. Croquette (Potato / Pumpkin) $7.90

¥etH (X=/MIR)
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A9. Agedashi Tofu $5.90 A10. Fresh Seaweed Salad $8.90
YEEE « BT HAEE EEETEIVRL BB S 4

A12. Deep Fried $6.90
A11. Chawanmushi $3.90 Chicken Soft Bone
ZE e Tkl YEXBERE » DB A L BT

A13. Deep Fried Salmon Skin $6.90 A14. Grilled Edamame $6.90
KEETERR « B DB D ST BELD - TRT



V1. Stir Fried Mushroom $9.90
Combo with Asparagus
B ERESHS
7RIS EX ) 2D HN

V2. Stir Fried Spinach
with Garlic

SERlS
BAROBIFEINAE




K25.

Prawn
with Roe &
Mayonnaise

1% B KUSHIYAK]

. Prawn $2.80

KAF « BF#

K2. Shishamo Fish $2.00
gEELLxH

K3. Chicken Heart $1.80
ity e D/N— K

K4. Chicken Gizzard $1.80
AL » EYFL)

K5. Chicken Yakitori $1.80
BRER =8

K6. Chicken Wing $2.50
53 « FP &

K7. Chicken Soft Bone $1.80
ILERE » DT

K8. Chicken Skin $1.80
IEEZ « DR

K9. Chicken Liver $1.80
BHFe DL /N—

K10. Smoked Duck $2.80
=S« {ERDEER

K14. Quail Egg $2.00
BESEE « XS D

K15. French Bean $1.60
MES «EXRZ2LAED

K16. Shitake Mushroom $1.80
BTige LU=1F

K17. Corn $1.80
EXKe hvEDOS

K18. Leek $1.60
KA «ERF

K19. Garlic $1.60
KiFe—>—

K20. Sweet Potato $1.60
BHE-cD%¥

K21. Beef Roll with $2.20

Golden Mushroom

EHTEFAE « 2DEDFA%E

K24. Sesame Chicken $2.00
ZMBe Zx23aFF>

K25. Prawn with Roe & Mayonnaise
EETFEL - EFEDRIEE
50g — $3.90
85g — $7.90



BB KUSHIYAKI SET

KS1.SetA-EZEATEA $12.90

* Shishamo Fish
WIERE - AN >

* Shitake Mushroom
BFige LU=F

* Chicken Yakitori
BREE B

* Quail Egg
BEEEER - " X2 DN

* Beef Roll with Golden Mushroom

EHBEFRAE « 2DEDFRE

KS2.SetB-EZB+*F&B $12.90

* Chicken Yakitori
BRERK =8
* Prawn
KHUF « EHig#
* Shitake Mushroom
BiE e LUt
* French Bean
MEG « T2 AED
* Quail Egg
HEEBE « » XS5 00N




BBQ2. Salmon $9.90

BBQ3. Salmon Fish Head $8.90
@k« H—F> OWHEEE

BBQ4. Unagi $15.90
BEER o 70 cvvvnnnn

BBQ1. Saba Fish (Mackerel) $9.90

BEE o H/\
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BBQ5. Squid $12.90
gﬁ’g . /]’ 7‘7 ..............

BBQ7. Beef Short Rib (1pc)  $8.90
g —-217

= 2SI
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BBéG. Lamb Cl110p (1pcs) $6.90
FHe >40@




a8 E SEAFOOD

F6. Deep Fried Juicy Soft Shell Crab 150g — $16.90
YERRESE 200g — $21.90
Eng#HzT Vinegar Singapore
Soy Sauce Chili Sauce
HESES N BRI
BEEh Y hR=IL
@F')/—2R

Black Pepper Sweet &
Sauce Sour Sauce
Rt EREHEE IS
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(5pcs)
S F -

FTARETIE

F2. Wasabi Mayo Prawns




a8 SEAFOOD

F1. Prawn Tempura $12.90
KEAF « BEDR NS

F3. Squid Legs $8.90
YESE s 1 AT RDA ST

F4. Assorted Vegetable Tempura $10.90
KAZHRRE - BERILOBEEahtt

RS0l
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F5. Teppanyaki Giant $16.90
Hokkaido Scallop (5pcs)
Bkt ILEETNE
1EBE DR RNILDFKRIR
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M2. Teppanyaki Beef $16.90
BIRFH 120 "t




B MEAT

M1. Beef Shogayaki $8.90
EZFRR Ve —1BFHERARS TR
i e _‘.;‘L,r e i1
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M4. Beef Wrapped
Golden Mushroom

EHEFAE « 2DEDFA%E
- [:.r! & ;

tj; | M3. Hokkaido  $8.90

-y Chicken Strips
1bisEBAS
IEEEDFHFR b
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M5. Kimchi Chicken
ARBH s FLFFF>

M6. Cola Wings
AIRIBE « FPED - SHET



2 MEAT

M7. Japanese Smoked Duck $7.90 M8. Spicy Garlic Chicken $7.90
with Stir-fried Vegetable TG e 21 =7 v OFF>
HIUEEIERSE « EREBA L BROHE

M9. Grilled Chicken Wings $6.90 M10. Chicken Teriyaki $7.90

KIS - F3 £ )BBQEINE

BRKEISEY - BB 1) % F 3 >

ST

M11. Deep-Fried Chickene }EX5 « ) H 5 1B(1F $7.90




&I NOODLE

N1. Yaki Soba $9.90
*ﬂ\%iﬁ .................
wEZE

N2. Chilled Soba $9.90
........... %%;E
TAZIX

N3. Yaki Udon $9.90
KPR ccvveceeoenn-
E2¢R




D3. Gyu Don $10.90
HYRAER 43+

D1. Unagi Don
iBEER S8

D4. Smoked Duck Fried Rice $8.90
ERSKPIR « BBOIER F v —/\>

D2. Tokyo Fried Rice (Salmon) $8.90

|lr‘ :

D5. Chicken Teriyaki Don $9.90
HRIRACPAEIR » BB EF+ > #




. D11. Kaisen Don $16.90
RISEIR 7l G H

Consists of:
Salmon Cubes, Tuna Cubes,
Hokki Shells and Mekaijiki & Rice
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D6. Oyakodon $9.90 D7. Japanese Curry Rice (Chicken) $9.90
WBIER S8 BVINENR (35R)
HL—21R (F%2)

D7a. Beef Curry Rice $10.90 D8. Salmon Oyako Don $15.90
4 INIELR A FER 195 - H—FE>H#
RHAL—->1R

D9. Plain Rice $1.50 D10. Miso Soup $1.90
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RAEF DRINKS

C4. Coke / Sprite / B R/EE OA—S/RAT S R/ ceveeeeeeceannns $2 / pax
Lemon Tea / BERIER LES T 4 /8%
Green Tea

C5. Mineral Water il Rk SRS A =R — e $2 / bot

I}.'I__f\p

C31. Watermelon Juice C32. Orange Juice
i))AVa g &t
RAT1HhYa—-2R ALV a-2R
$3.80 (wlice) $3.80 (wlice)
$4.60 (w/o ice) $4.60 (w/o ice)

C35. Carrot Juice with Milk
A ARG
2IL92EICALAY AR
$3.80 (wlice)
$4.60 (w/o ice)

C34. Green Apple Juice
FERT
BOUAZYa2—R
$3.80 (wlice)
$4.60 (w/o ice)

C37. Mixed Fruit Juice « Hif#iRSRit. 2 v 2R 7/)L—V¥a—R
Choose any 2 fruits « iIEIFEE2MNKE « EAT2EMAERL T T L
Watermelon, Orange, Honey Dew, Green Apple, Carrot & Celery

AR, &, &5, 5FR, B2 MIFX

2IAALIY S NZ=Fa—J1)-27y7)LsF+0y h&tO!)

C33. Honey Dew Juice
IR
AO>Ya—2R
$3.80 (wlice)
$4.60 (w/o ice)

C36. Celery Juice
A3
+£0O')a—-2R
$3.80 (wlice)
$4.60 (w/o ice)

$4.50 (wlice)
$5.30 (w/o ice)



EH B O DESSERTS
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SD3. Yoghurt Soft Serve (Original / Matcha) $3.90 (Small) | $5.90 (Big)
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Bywrrmey St 2,0 DESSIERTS

BIEE 2
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Classic Cheesecake * Blueberry Brulee
Cheesecake * Houjicha Cheesecake

2T BN - WS T ILBER « JERILEBER

SD1. Keki Set 1 $5.90
BEREE1
T—Ftwv M

Brownie ¢ Black Sesame Cheesecake * Yuzu Cheesecake

I55e 6 - BEZRHILEEERE - P ABER

SD4. Pudding (Vanilla/Matcha) $3.90
wT (BEMEE) « 7> (NZS/HR)

Add-on Yoghurt Soft Serve (Original Plain /
Matcha) for additional $3.90

IR FLERIKEM ( EiE/HREE ) Boh $3.90



