UNDERBELLY

TOGARASHI SPICED BOILED PEANUTS ... 4 GINGER BEEF BRISKET MUSHU

JALAPENO, GARLIC, IPA BEER GINGER HOISIN GLAZE
,PICKELED CUCUMBER

KUROBUTA SAUSAGE . .......... .... 7 SHUCKED OYSTER ............ ....... 6

WHOLE GRAIN MUSTARD PICKELED WATERMELON
DIPPING SAUCE, ., SAKE MIGONETTE
HOUSE MADE KIMCHI

SHRIMP GYOZA . ................... 5 TERIYAKI CHICKEN SALAD . ... ............ 9

SHRIMP, SHITAKE, ASPARAGUS, SCALLION SESAME SOY VINAGRETTE,NAPA CABBAGE
CILANTRO,CARROTS, CUCUMBER

BEAN SPROUTS,CANDIED PEANUTS

, MANDARIN ORANGE

AHITATAKIL . ..o 5 SEVEN RADISH SALAD
PONZU, GARLIC SESAME OIL w / SPICY AHI CROSTINI ............... 8

AVACADO WASABI DRESSING
,MICRO GREENS

{ HOUSE RAMEN }

TOPPINGS: SOFT BOILED EGG, BEAN TOPPINGS: BEAN SPROUTS, GINGER, SCALLIONS
SPROUTS, GINGER, SCALLIONS, SEAWEED, SESAME SEEDS SEAWEED, SESAME SEEDS

TONKOTSUBOWL ... 8 VEGETABLERAMEN .. ... ... ... ... ... ... 10

TRUFFLE OIL,SHITAKE, HON SHIMEJ I
OYSTER MUSHROOM, ENOKI , WHITE ASPARAGUS

UNDERBELLY RAMEN ................ 10

CHAR-SU BELLY,

APPLEWOOD SHOKED BACON. CHARRED SPICY KIMCHI RAMEN . . ............... 10
0RO E NAPA CABBAGE,RAINBOW CARROTS

SHISHITO PEPPERS
BELLY OF THEBEAST ................ 12

OXTAIL DUMPLING, SMOKED BRISKET,
HOISIN GLAZED SHORT RIB

ADD:

CHAR -SU BELLY 8 SHISHITO PEPPERS 8 BEEF BRISKET 3
APPLENOOD BACON 2 KIMCHI OCTOPUS 2  SAKE BRAISE OXTAIL 2
BACON WRAPPED KOROBUTA SAUSAGE 3

MUSHROOM 3 HOISIN SHORT RIB 5

BROILED UNAG I 4 SOFT BOILED EGG 2

glad you're here.



