% WOOD EAR SALAD

% TOASTED GARLIC

" SPICY MENMA

% OSHINKO MORIAWASE

APPETIZERS

rEZIE (FI%)
3.95
BEEAE

" WASABI STRING BEANS
TIAREES

&=

IKERF

Boiled dumplings with spicy ponzu sauce
IKEEFH RINA Y —IZRVEFT

CHICKEN (6pcs) 6.95
2R
%" VEGETABLE (6pcs) 6.95

SRIRACHA BROCCOLI 6.95
W/ BACON BITS
RN PRRETE

5.95 %' EDAMAME 3.95
=)
CHICKEN KARAAGE 7.95
HICVERE
PORK (Bpcs) 6.95
R
SHRIMP (6pcs) 6.95
BE

WARM TSUKEMEN

DIFZl (H%A)

Warm noodle, menma, wood ear mushroom, scallions.
Served with creamy french onion dipping sauce. For extra noodle, please mention when ordering.

Your choices of toppings below:

PORK BELLY 13.95
BEEF TONGUE 13.95
EXTRA NOODLE 195
CRERAY

SPICY CLAMS & PORK  8.95
BRIGHIFEF

BELLY DON RETEER  12.95

CHAZUKE (GR/28R)

Japanese dish made by pouring green
tea and dashi over rice.

TURKEY
BADHRES HAREER
SAUSAGE

BV —t—YDBRES
RREBEARER

7.95

7.95

SIDES
B 1))

AJITSUKE TAMAGO
KT EF BOE

0.95

1.95
BIFf >0 R

1.95
CUEAVT HEE

BHERYEDY FEHGRR

KIDS MENU

JEE%% Age 12 and under
Entree and side for 7.95

CHOOSE AN ENTREE

—RAMEN HISTORY

STRINGRE~

SAPPORO #L1%
The famous rich miso broth is one of Japan's most
influential ramen styles, mainly because it originated
from here. 5,
+ORKNDO 17538
HAKODATE EgE
Hakodate is the Northern
Bay city known for its shio
ramen in clear broth made
with sea salt.
KITAKATA 275
Features a flat, curly noodle with
significant amount of spring water
added, usually served in a light clear
shoyu based broth. Also known for
their large serving portions.
TOKYO B
Originally from Yokohama,
was called the “Chinese style.”
Typically served with curly egg noodle
Mﬂ in shoyu broth.
S pe
TOKUSHIMA & &
Tokushima style tends to use a thin, straight soft noodle
in three styles of soup;
KYUSHU black, white, or yellow tonkotsu-shoyu broth served
Hakata J[?i—%? with famous pork sparerib and raw egg.

One of Japan’s top three ramen styles is “Kyushu
Tonkotsu Ramen,” mostly serve with ultra thin and
straight noodle. Some cities in this region also mix
clam, soy or chicken broth to its thick, white bone

broth

Contrary to popular belief, ramen originated in China before traveling into Japan and Japanese
cuisine. Some believe that “ramen” is the Japanese pronunciation of the Chinese word
“lamian,” meaning “hand-pulled noodles.”

Nearly every region in Japan has its own variation of ramen; while you wait for your ramen,
please refer to our “Ramen Map” to know more about the Ramen Culture. Slurp up!

RIAER B R, £ EA YA RERE a8 +FE2% BAA)
TEmRL AR E BB RS,

HE, WREERZE, 8 1RENRE", ’_ﬂﬁlﬁr MERZEE BEWEK. 8D
DT AR Bl BIERAGE |, ATERRERE, FE L ERKXEETERA
HEEAREE, BH, SREF IR ERE,

STRINGS 3XEAEhiRitIUIEREC B IE, EEA4SHE M BERRIELE, NEAHE
OREFHER, RERBFEN, WARHE LAV E &,

CHA SHU 13.95

3 IN 1 BOWL 16.95

MEAT LOVER AR 13.95
% VEGETABLE &3 10.95
¥ TOFU 6.95

EDXRPBTET BERIR

KURO BUTA 5.95

2 HEBEA

CRISPY PORK SKIN 1.95

ez

BEEF TONGUE 6.95

£ 5E

1.95

395 % CRISPY ONION

WHITE RICE WITH TURKEY OR PORK

HERECNZER 31 AR

SHIO BROTH WITH NOODLES AND TURKEY

B AR B N ZE

YAKISOBA WITH TURKEY OR PORK

NEE B 5 B0

CHOOSE A SIDE

EDAMAME OR STRING BEANS
SER L]

SHOYU BROTH WITH FISH CAKES

EmnEikRet
BROCCOLI WITH BACON
PaRITE SR

? Vegetarian Option

BEVERAGES ...

ER4) (8Rm)
POP 195 JAPANESE CIDER 295 CREAMSODA  2.95
V—5 BT P4~ BAREET VULV UNERT

STRINGRIA 7.95/11.95
TITIT HERRFER

RAMUNE 295 ROYAL MILK TEA 2.95
TLF RFAUK IOBR0E KRR

YUZU SODA 395 UME SODA 3.95
BolzW\Npg v Bkl Ay

PROMO FFH/1BE

#STRINGSRAMEN ON ANY SOCIAL MEDIA TO GET FREE
EDAMAME OR AJITSUKE TAMAGO

DON'T FORGET YOUR LOYALTY STAMP CARD

WE OFFER STRINGS GIFT CERTIFICATES

b“ @stringsramen
L 4 @stringsramen
(@] @stringsramen
STRINGS franchise opportunity
b @stringsramenshop ramenstrings@gmail.com

PLEASE REFER TO TAKE OUT MENU TO SEE WHAT IS AVAILABLE FOR TAKE OUT

CONSUMER ADVISORY:

CONSUMER ADVISORY:CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE RISK OF FOODBORNE ILLNESS
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS



Strings Use 100% Homemade Egg Noodles, Cooking Time 45 Seconds.
(AR TR S—=AVIF100%BREDFcE Rz AL TWE T, O CREIF458TTS)

Please notify our servers for any food restrictions and allergies

S H OY U RA M E N Seaweed dashi with soy sauce
tERERAYRURHRECENES

? Vegetarian Option Available

Topping Choices

MIKKUSU YASAI 9.95
SVPFS i
KURO BUTA 13.95

BBETv— 1 E BRRER/ R B OE

main ingredients <

Wasabi or Scallion oil
R/ FEH
Menma, nori, bean sprouts, red ginger

B, KK, 25 A=

S H I O RA M E N Organic chicken & turkey bone stock with salt
BRRE NG, E8%, BEREISE

Topping Choice
TURKEY 12.95
2—F— FHNERN
main ingredients <

Black mayu oil and garlic oil
RFOHEEH
Red ginger, scallions, fish cakes

RLEZ, FER, Btk

M I S O R A M E N Trio miso, chicken & turkey bone stock
—ERAKE HE/AREE NG

‘!' Vegetarian Option Available

Topping Choices
13.95
K BUT, =
BRI 20— mmmny s

SEAFOOD AND KURO BUTA  17.95
CRAB MEAT, SCALLOP, SHRIMP, AND PORK

N _‘; =3 —
AT R2T BE BBEFv—a

maE M R AR/ X
ADDITIONAL SEAFOOD 595 S—

main-ingredients
Black mayu oil and butter

FRFRH, 4M
Corn, scallions, bean sprouts, and crushed garlic
HEXR TR T, 7k

TONKOTSU RAMEN ¢
#Dlag) B2 BEBER B

Topping Choices

KURO BUTA 13.95
2R Frv—a1— BEREA/XIE
SPICY CLAM & PORK 13.95
RIA =17 Y EBFR

PREMIUM 17.95
g

Belly, loin, beef tongue, spicy clams, pork chunks, scallions, black bean garlic oil, bean
sprouts, douban sauce

REIRA, ER, 5, BREH, AR, BTt REwk B, SilHE

YAKISOBA

? Vegetarian Option Available

Ramen noodle pan fried in duck oil with kikurage mushroom, scallions, fried eggs,
accompanied by a side of dashi with scallions and narutomaki.

SHEAELE kRERENRS

13.95

2—F— FHAER EUFEZSNAZ BE
13.95

2B —t—Y REER EINDRW IR
13.95

2K BVEBRRA

15.95

2.95

5.95

H E L L R A IVI E N |Monster Hell Ramen Challenge T-Shirt $19.95|

, Vegetarian Option Available

Jigoku (Hell) ramen is our Chicago ramen special made with the spiciest ingredients. Jigoku ramen uses a
shoyu broth base topped with asari, ground pork, crispy pork skin, and hot pepper and chili made from hell.

LEVEL1 TOUKATSU K>Sh D Z/EHISR 13.95
Chinese Tian Jing red chili, Szechuan chili bean sauce and Thai chili

LEVEL2 KOKUJOU Z<U&D EiBHER 14.95
Chinese Tian Jing red chili, Szechuan chili bean sauce and Thai chili

LEVEL3 SHUGOU (w>T> MEHEk 15.95

Chinese Tian Jing red chili, Szechuan chili bean sauce, Thai chili, Piquin chili
and Ghost peppers

KYOKAN  =s5hA B 16.95

Chinese Tian Jing red chili, Szechuan chili bean sauce, Thai chili, Piquin chili
and Ghost peppers

DAIKYOKAN /W EEDOH A AMLHRHIE 25.95

Chinese Tian Jing red chili, Szechuan chili bean sauce, Thai chili, Piquin
chili, Ghost peppers and Scorpion pepper

We are not liable for any health problems due to the spiciness.

Do not wait. Eat our homemade ramen right away!

Mix the broth and take a slurp.

Soak the nori in the broth and eat within the first few slurps

Head for the noodles and slurp them up, loudly.

Once noodles are gone, enjoy the rest of your soup or order Kae Dama.
Get your loyalty card stamped!

It should take no more than 10 minutes to finish your bowl.

—RAMEN GUIDE 10t——

<

main ingredients
Black mayu oil and garlic oil
FBRFRH, BREGH
Crushed garlic, sesame seed, scallions, and menma
gk, 2R B R, B8

—RAMEN TERMINOLOGY

Marinated Lava Egg Fish Cake
Pickled Ginger, Roasted Seaweed Sheet

Fish Broth Pickled Vegetables)
Salmon Roe Red Bean Mochi in

Duck Breast Bamboo Leaf Wrap

Black Wood Ear Mushroom Seaweed
Berkshire Pig Sea Urchin
Bamboo Shoot Clams

KAE DAMA

Full order 1.95
EXTRA NOODLES FOR THE REMAINING SsOoup  Half order 1.25

RECOMMENDED: RAMEN BOWL NOT MEANT FOR SHARING



