DAY TIME LATE NIGHT

House
Nigori Sake

shochikubai

5/HH 2.95

House
Cold Sake

shochikubai

5/HH 2.95

Hot Sake

300ml

1/HH 7.95

&

HAPPY HOUR / NEW APPETIZER

-;‘\E«..“\
Asahi | §
SuperDry §Z

120z bottle

7/HH 3.95

Mango Martini Lady Apple Tsuijita Lime Beer
jinro, mango puree, nigori sake, lime juice jinro, aomori apple juice, nigori sake 500ml
9/ HH5.95 9/ HH5.95 11/ HH7.95 — NON ALCOHOLIC —;
L L
- -
\ \ 4
Mango Matcha
| ; 1 Lemonade Lemonade
—~2 & s 6/HH4.95 < = 6/HH4.95
Sparkling Wine House White Wine House Red Wine Premium Apple Juice
chardonnay cabernet sauvignon 100% made in Japan
8/ HH 4.95 7/ HH 3.95 7/ HH 3.95 6/ HH 4.95
APPETIZER
Salmon Poke Tacos | Spicy Tuna Tacos
salmon, takuan radish, seaweed fresh tuna, takuan radish, seaweed spicy ponzu
5.95/ HH 3.95 5.95 / HH 3.95

Garlic Chili Edamame Karaage Skewer Takoyaki Skewer
garlic chili powder, sesame oil Japanese fried chicken octopus ball, mayo, bonito flake
445 / HH 3.45 3.95(2pcs) / HH 2.95 3.95 (2pcs) / HH 2.95
6.95 (4pcs) / HH 4.95 6.95 (4pcs) / HH 4.95

*Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness.

ARTISAN NOODLE

TSUJITA

French Fries Fried Crispy Gyoza
shichimi pepper, salt pork dumpling, chili garlic oil
445/ HH 3.45 5.45 (3pcs) / HH 3.95

7.45 (5pcs) / HH 5.95

*$10 minimum purchase per person
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: Tsujita’s signature dish is a dipping-style noodle, which in Japan we call
DIPPIN G ‘N O o DLE Tsukemen. Served with cold noodles and a separate bowl of hot, savory
o)/ _j_ﬁ " broth, it's a unique experience. The broth is slow-simmered for hours and
enriched with seafood for a deep, rich umami flavor.

Cold Noodje,

HOW TO EAT
OUR SIGNATURE

O Dip the noodles into the soup

© Squeeze lime to change up
the flavor

© Ask a server for hot broth and
“add it into the soup to enjoy
every last drop of umami

r

Ask about our FREE homemade Spicy Takana for noodles!

*Chashu Tsukemen
_ Tsukemen'served with generous portion

of chashu slices , ) 1
R2245|L +1.5

*Spicy ‘Chashu Tsukemen @
R23.45 | L +1.5, :

- *Tsukemen
Homemade soup served with seasoned
egg, green onion, chopped chashu,

menma,noodles, seaweed and lime
R18.45|L +1.5

*Spicy Tsukemen @)
Tsukemen served with homemade spices
R19.45[L +1.5

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



\ ‘ Our Tonkotsu Ramen is inspired by the rich flavors of Japan’s Kyushu region.
R A M E N Made with carefully selected pork bones and back fat, our broth is deeply

ey )( ~ - savory and satisfying. Each bowl is topped with our house-made chashu,
P4 e freshly prepared in-store for the best taste and quality.

*Tonkotsu Ramen :
Homemade pork broth served with seasoned
egg, chashu, woodear mushroom, green
onion, seaweed 16.95

*Chashu Ramen
Tonkotsu Ramen served with generous
portion of chashu 20.95

B Ask about our FREE homemade Spicy Takana for noodles!

*Spicy Ramen @@
Homemade spices, seasoned egg, chashu,
woodear mushroom, green onion, seaweed 18.95

*Spicy Chashu Ramen O

Spicy Tonkotsu Ramen served with generous
portlon of chashu .22.95

*Negi Ramen
Tonkotsu Ramen served with portion of green
onion, roasted seaweed 17.95

' *Chashu Negi Ramen
Negi Tonkotsu Ramen served with generous
portion of chashu 21.95

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



.- RICE BOWL #%

E S ~_ *Chashu
Bowl
'8.95

*Salmon +

Ikura Bowl
11.95

*Spicy Tuna
~ Bowl®
B REE i !

*Chicken

Bowl
8.95

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
1] . .



TOPPINGS tvevy
' TSUJITA

2 Ay : ARTISAN NOODLE
(e PR <rs sTc
*Seasoned Egg Pork Chashu Chlcken Chashu
: 2.5 . 3

Spicy Akadama _ Woodear ' Fried Garlic
(Homemade paste) Mushroom S
> 1.5 2 '

@l @la

y vy J

Menma Cilantro Extra Thin Noodle Extra Thick Noodle
(Bamboo) 2 2 3
2.5 _ .
Vege Mix 5 Seaweed 2 Homemade Chili Oil- 1

ALCOHOL 7iva-u

TSUJITA Original Craft Beer Can 11 Hot Sake . _ | 11

Asahi Super Dry Bottle ° 7 : Cold Sake (Clear / Nigori) 5
Sake Bottle  Junmai 19 / Nigori 17

DRINKS s

Aomori 100% Apple Juice 6 Mango Lemonade -
. Matchia (Hot / Cold) 4 Matcha Lemonade 6
' Perrier 3.5
o°|ong Tea (HotZCa'd) 3 Soda (Coke / Diet Coke) 3

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
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