MENU TAKE-AWAY & uMAMIDU

DELIVERY

RAMEN :

MISO TONKOTSU RAIMEN. ...ttt ettt e et te e et aee e e e eaeae e senate e e sennteae ssnnesnanns 24.10.-
12 hours slow cooked pork broth seasoned with a miso tare, crunchy
vegetables, thin slices of pork belly and half an egg.

KARA MISO TONKOTSU (SPICY)......oiieeeeeeece ettt ettt e ss v aeraer s s 24.30.-
Miso tonkotsu + SPICY house-made kara sauce.

IMAYU IMISO TONKOT U ... oottt et eee et ee et et ee et s e teetseeseeseesteeteeeeetesseeseeseeen 24.30.-
Miso tonkotsu + house-made MAYU sauce.

SHOYU YUZU RAMEN........oo oottt ettt et te ertte e s et ee e aesee st beaessnnaaesen snnaeesensseseesssnseeens 23.90.-
Slow cooked chicken broth seasoned with soy tare and yuzu (japanese citrus),
served with crunchy vegetables and chicken.

VEGETARIAN RAMEN........ ottt ettt et e s et et sre e s ee s e 20.90.-

Kombu shiitake dashi seasoned with miso tare, served with silk tofu and pickled
shiitake.

SIGNATURE RAMEN :

RAIMEN DU CHEF ...ttt sttt st e e e et e ste st e e saeaes e s stesesbasstesnnaennnssnnens 28.10.-
The bowl that feeds the soul! The Ramen of the Chef upgrades our kara miso
tonkotsu with one thick slice of pork belly and house-made kimchi.

IMAZEIVIEN. ..ottt ettt st te s st e s st e s be e sae e eaate st bes saebes sbeaessbesessbesenssesnsseesnsaeas 25.50.-
A bit bolognese, a bit carbonara, all japanese flavor! This brothless ramen is

seasoned with shoyu and served with spicy minced pork, house-made kimchi,

pickled vegetables and shredded nori. Topped with a perfect egg, the yolk and

shoyu combine to create a creamy, savoury sauce. Mix well for noodle

perfection!

+EXTRAS :

Extra 1/2 egg 1.00.- Extra tofu 3.00.-
Extra noodles 3.00.- Extra kimchi 3.50.-
Extra pork belly (thin slices) 3.50.- Extra Nori 1.00.-
Extra pork belly (2 thick slices) 5.50.- Extra kara sauce (spicy) 1.00.-
Extra chicken 4.00.- Extra mayu sauce (garlic) 1.00.-
Chicken instead 2.50.-
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MENU TAKE-AWAY & uMAMIDU

DELIVERY

SIDES

EDAIMAIMIE ..ottt ettt et st e e st e s e she e st e e saeees e s sbe st aen sbeaneaennessreasssenes 5.00.-
Steamed soy beans, perfect with a cold Japanese beer!

SPICY MARINATED TOFU.........cooi ittt ettt sreees e st e e snaes e sve st e saessaeanssanasssnes s 8.50.-
Silken tofu marinated in a spicy ginger sauce.

KIIVICHIL.......c. ettt ettt st e st e sbe et be s st st e es e sheaesbe s stesaeaenaes sunaesnessbe st benneesas 7.50.-
House-made fermented vegetables, super healthy and tasty. An Umamido

classic!

PORIK BUN........ooo ettt ettt st e s ste st e sae e ae s ee s sae e s be s sbesanaesae sbeessbes sbe st aensessrenessensns 7.20.-

One steamed bread bun, pork belly, condiments and spicy sauce.

KIMCHI PORK BUN........ueiiiiitie ettt ete e s cebte e et e e s sabeae s sabans e sabane sensnnbnessnnss 7.90.-
One steamed bread bun, pork belly, condiments and house-made kimchi to
make it extra juicy and savoury

GYOZAS (BP).. v eeveeseeeeeerneeeeeesssesseeesesses e sessesssses e sesses s eesseseesses e sesses e esesesesses s eeeses s eeeseneesees 9.50.-

Japanese ravioli filled with chicken and vegetables. A classic side dish with a
ramen. Crunchy & delicious!

SOFT DRINKS

C0CA-CONA / ZEIO (33CH) ..ttt sttt s sttt et s ena s 4.20.-
Eau minérale naturelle / 8azeuse (33Cl) .. c.cuivieereececeeececeeeeee e et et e 4.00.-

BIERE & SAKE

L] TN 1 15 11 OO OO 5.50.-
Sake Kimoto Junmai (180MI).........cccooiiiuiniiii ettt s b e e 14.00.-

ORIGINE DES VIANDES

Porc : Suisse
Poulet : Suisse
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