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LUNCH RAMEN

TONKOTSU $18%

roasted pork belly, mustard greens,
bean sprouts, pickled red onions, scallion,

black garlic oil, soy marinated soft egg*
*gluten free option available

SHIO §17%

smoked local chicken, wakame seaweed,
enoki mushroom, NC catfish kamaboko,
nori, scallion, soy marinated soft egg*

SHOYU $17

shredded smoked local pork,
wood ear mushrooms, NC catfish kamaboko,
nori, scallion, soy marinated soft egg*

VEGETARIAN $16v

FOX FARM & FORAGED mushrooms,
bok choy, sweet potato, bean sprouts, nori,
scallion onion oil, soy marinated soft egg*

giuten rree option avaiabie

MISO $17°

ground pork, roasted mushrooms, bok choy,
bean sprouts, scallion, soy marinated soft egg*

MAZEMEN $17

local pork meatballs, rapini,
crispy garlic, scallion, chili oil

vegetarian option available

ADD-ONS

AFv Y
LUNCH SMALL PLATES

b el Y- 2

CHILLED
CHILLED EDAMAME §7 v/ cr

sea salt, citrus olive oil

SEASONAL PICKLES OF THE DAY §7
JAPANESE CUCUMBER $8 v

sesame dressing, garlic chips, togarashi

HOUSEMADE KIMCHI $6 cr

*contains fish sauce and shellfish

HIFHD
HOT

PORK AND KIMCHI DUMPLINGS $14

rayu chili

BUN OF THE DAY §12

ask your server about our featured bun!

CHOICE OF WINGS $13

etobanjan w/ white miso buttermilk dip
eMmiso, scallion, katsuobushi

HAPPY HOUR 3-5em S1 per wing

monday thru friday, choice of style

FH— b
DESSERT

SIMONS SAYS DIP THIS

ICE CREAM SAMMIE $7

vanilla soft serve, miso caramel center,
sugar cookie, black sesame brittle

YUZU OLIVE OIL CAKE $7

roasted pork belly &F $6  extra pork broth &F $6

local pork meatballs $4 extra chicken broth $5 LEARN ABOUT OUR WEEKLY EI'-I"
smoked chicken $4  extra vegetable broth 6F  $4 AND SEASONAL EVENTSI —
ground pork gj kae-dama (noodles) $3 : |:EL
shredded smoked pork GF .
NC catfish kamabofoGF $3 sub rice noodles GF $3 SCAN FUR UMAKASES, PRIVATE EVENTS, E-I
soy marinated soft egg® $3  SPicy chili butter $2 THIRSTY THURSBAYS, & MORE E
local mushrooms ¢z housemade hot sauce BF  $1°0

20% GRATUITY ADDED TO PARTIES OF 5 OR MORE

*THESE ITEMS ARE SERVED RAW OR UNDERCOOKED.
CONSUMING RAW OR UNDERCOOKED MEAT, POUTLRY, SEAFOOD, " SACKIARD AND DIRECTLY FROMIJAPAN. OUR NOODLES ARE MADE BYSUN.
SHELLFISH OR EGGS MAY INCREASE RISK OF FOODBORNE ILLNESSES. P A SO ol Sy

ALL DISHES ARE PREPARED IN A KITCHEN WITH GLUTEN PRODUCTS DERFECTED 1T CRAFT AND WE THINK YOU'LL AGREE



