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"Welcome to Oni Ramen, where every bowl

tells a story of bold flavors and heartwarming
moments.Gather with Friends & Family,

savor authentic dishes, and enjoy the lively,

welcoming atmosphere."

CERTIFICATE
Jinsong Ma &

Iy
succeasfully completed the

Rajulku Ramen master chef course.
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IAPPETIZERS

Ty SET
A
CULINARY
TREND

B E Edamame
Steamed Soyabeans

Seasoned with Salt

777 Bao of your choice 4 €
Steamed bao filled with salad,
mayonnaise, and savour of your

choice.

e /“F 32K Bao chicken
e /\F B A Bao Porc
o /A BF3E Bao veggie

& 1 5 t) Sesame Kyuri 7€

Mini Crunchy cucumber served with homemade
garlic and sesame sauce

5€




|APPETIZERS

CULINARY
TREND

7= Z #5017 Fried octopus 7. 5€

Crispy Japanese Fried Octopus

= Z Bt & Takoyaki5pcs 7 €
Crisp octopus balls topped with
takoyaki sauce, Japanese

mayonnaise, and dried bonito."




CULINARY
TREND

|APPETIZERS|

ALHF R4~ (( 10€ 5 8 v
Kara-age spicy e

Crispy fried marinated :

spicy chicken with salad.




APPETIZERS| -

CULINARY
PASSING ON THE ART OF TRADITIONAL RAMEN TREND

#8F Gyozabpcs 6€

Chicken and vegetable mixed dumplings:
» Grilled, served with vinegar sauce
» Fried, served with sweet garlic sauce

Vegetarian dumplings:
» Grilled, served with vinegar sauce
* Fried, served with sweet garlic sauce




Ty SET
A
CULINARY
TREND

SHIROTAMACHEF 17 €
SHIROTAMA + 1 soft-boiled

egg marinated for 48h +

2 slices of braised pork
(chashu) + Menma(fermented
bamboo shoots) + 2 sheets of
nori seaweed +naruto.

L A7 % SHIROTAMA 13 €
Tonkotsu (pork)

Tonkotsu broth (pork), fresh

noodles, braised pork (chashu),
scallions, onions, black mushrooms.

<7 —iHONI-MAYU 14 €
Tonkotsu ONI-MAYU
Tonkotsu broth (pork), fresh

noodles, braised pork (chashu),
scallions, onions, black mushrooms,
Onisauce & Mayu oil.

CHOOSE YOUR MOODLE TEXTURE

| Soft Regular Firm >




RAMEN | ¥

CULINARY
TREND

—ijt ONI-RAYU (¢

TﬂﬂthSU ONI-RAYU
Tonkotsu broth (pork),
fresh noodles, braised pork
(chashu}, scallions, onions,
black mushrooms ,spicy
minced pork and veal,
Onisauce & Rayu oil

ONI-MAYU CHEF 18 €
ONI-MAYU + 1 soft-boiled egg

marinated for 48h + 2 slices of
braised pork (chashu) + Menma
(fermented bamboo shoots)

+ 2 sheets of nori seaweed + naruto.

ONI-RAYUCHEF(¢( 19€
ONI-RAYU + 1 soft-boiled egg
marinated for 48h + 2 slices of
braised pork (chashu) + Menma
(fermented bamboo shoots)

+ 2 sheets of nori seaweed + naruto.

CHOOSE YOUR NOODLE TEXTURE

Yawa | Futsu | _Kata

Firm >

| Soft Regular




Ty SET
A
CULINARY
TREND

& WIETORISHIO 14€

Chicken Paitan:
Chicken paitan broth, fresh noodles,

braised chicken (chashu), onions,
scallions, and black mushrooms.

TORISHIOCHEF 18 €
TORI SHIO + 1 soft-boiled egg

marinated for 48h + 2 slices
of braised chicken (chashu)

+ Menma(fermented bamboo
shoots) + 2 sheets of nori
seaweed + naruto.

4744 ONI YASAI 14 €

Vegetable Ramen:
Vegetable broth, fresh noodles,

tofu, king oyster mushrooms,
onions, black mushrooms,
scallions, truffle oil, and miso.

CHOOSE YOUR NOODLE TEXTURE

Yawa Futsu

| Soft Regular Firm >




T SET

RAMEN

TREND

ONI YASAICHEF 18 € ‘y

OMI YASAI + 1 soft-boiled

egg marinated for 48h +

. menma(fermented bambou
hoots) + 2 sheets of

e "'ﬂgﬁ saaweed.

R, -




Ty SET

EXTRA TOPPINGS A

CULINARY
TREND

&7- ¥ Z Ni-tamago 2€

1 marinated soft-boiled egg

BFv¥—a1— 3€
Pork Chashu

2 slices of braised pork

WFr— 21— 3€
Chicken Chashu

3 slices of braised chicken




T SET

EXTRA TOPPINGS A

CULINARY
TREND

3E A A ¢ Karanikumiso

Spicy minced pork and veal

A7 Menma 2€

Bamboo shoots
marinated with dashi

& ( bifKikurage 2 €
Marinated black mushrooms
with sesame.




Ty SET

EXTRA TOPPINGS A

CULINARY
TREND

A EKaedama 2 €

Extra portion of
noodles

J1Nori 1€

2 sheets of nori seaweed

/v Gohan 2 €

A bowl of rice




T SET

EXTRA TOPPINGS A

CULINARY
TREND

V—REWL (€ 1€
Homemade spicy sauce

Tofu ¢ 5.3 2€

2 tranches de tofu




DONBURI

T SET
A
CULINARY
TREND

BFy—>a—-H 12€
PORK CHASHU DON:

Bowl of steamed rice with Stir-fried chashu pork,
salad, homemade sauce, mayonnaise,

scallions, and sesame seeds.




DONBURI | "+

CULINARY
TREND

BHOSHTH  12€
POULET KARA-AGE DON

A bowl of steamed rice topped with
crispy Japanese-style fried chicken
(karaage), homemade sauce, salad,
mayonnaise, and scallions.

FEhr— 13 €
CHIKEN CURRY

A bowl! of steamed rice topped

with a flavorfullapanese-style

curry made with potatoes, carrots,
and onions, Finished with crispy fried
chicken for added texture and flavor.

BF3EH YASAIDON 11 €

A bow| of steamed rice topped
with a medley of shiitake
mushrooms, eggplant, cucumber,
and drizzled with a savory sauce.




DESSERTS | .

CULINARY
PASSING ON THE ART OF TRADITIONAL RAMEN TREND

F—Z4—%  6€
Cheesecake of your choice
Cheesecake

Yuzu citrus / red fruit heart /
speculoos / American cockies



DESSERTS | '+

CULINARY
TREND

FARZY]—b  5€

2 scoops of Japanese
ice cream of your choice

Japanese ice cream
Matcha / yuzu / black sesame

TARZY) —Lift S5€
Mochi ice 2 pieces of your choice

Mochiice cream
Matcha / sakura / yuzu / passion fruit

X —-LKE 4€
Daifuku Matcha

Softrice dough filled with
sweet matcha paste and cream.

30 —-LKE 4€
Daifuku kuro Goma
Soft rice dough filled with a
sweet black sesame cream.




BOISSONS (DRINKS)

Ty SET
A
CULINARY
TREND

SOFT DRINKS

Syrup with water
(strawberry, mint, grenadine, etc.)

Coca cola/ zero

Peachice tea

Fruit juice
(orange / apple / litchi )

Ramune Japanese lemonade
(Nature / litchi / melon)

Evian / San Pellegrino 50cl

Japanese green tea Mechat/Genmicha/Sencha
( Chilled or Hot)

Yuzu tea ( Chilled or Hot)

Expresso/Allongé

Double expresso




APERITIFS / DIGESTIFS

Kir 6 €

White wine complemented
with blackcurrant liqueur.

Umeshu /
f&;fplum wine

Umespritz/ ({§iBY —4%'
Plum wine with soda)

Yuzusake / (H+Fif 6¢cl 6 €
8 7378 Yuzu citrus blended with sake )

Yuzuspritz / (fl1Fif 8 €
'/ —4% Blend of Yuzu Citrus and Soda)

Japanese whisky Akashi 4c¢l 9 €
Meise Blend 4cl / (77 1 AF)—

Japanese whisky and cola 12€

J&B whisky and cola




BEERS

Kirinichiban/ F ') >>—% or 25cl
(pression) 50cl

Panaché beer 25cl
(with soda) 50cl

quﬁacc&beeg A 25cl
( with soda and grenadine) 50cl

JAPANESE SAKE 9 Bﬂi

Saké atelier/ BAi# TFE 12¢l 9 €
Premium sake with floral notesand a 50cl 31¢€

fragrant aroma.

Saké Mio /iBiA & 15cl 10€ |
A sweet and smooth sparkling sake 30cl 17 €
with fruity notes. 5

Saké Kaori/ HABEDE ) 18cl 15€

Delicate floral and fruity notes with a balanced finish.

-

.
w

Vins 141:1, Btli

Chardonnay ( White ) Jamelles IGP 14cl 6€ Btl28€
Bordeaux ( Red ) les Mercadieres 14 cl 4€ Btl20€

Méditerranée provenance ( Pink ) 14 cl 4€ Btl20€

In case of food allergies, please inform your server. VAT and service charge included.




