
BENTO  (弁当, bentō) 11.90
12-5PM Every Day

Japanese iteration of a single-portion  

home-packed meal, often for lunch

Add 2.00 for Japanese  Tea/Hot Chocolate/ 1 

Scoop of Ice Cream

Bento 1-6 served with avocado maki, deep fried 
gyoza, seaweed salad, potato salad and 1 miso 
soup

Bento 7-9 served with avocado maki, deep fried 
gyoza, seaweed salad, salt and pepper chestnut 
mushroom and 1 miso soup

1. Gyu Beef Sweet Soy Bento  

2. Korean Hot and Spicy  Chicken 
 Wings (8pcs) Bento   

3. Kimchi Pork Belly Bento   

4. Ginger Pork Belly Bento   

5. Chicken Teriyaki Bento   

6. Chicken  Katsu Curry Bento  

7. Tofu Katsu Teriyaki Bento   

8. Tofu Katsu Curry Bento   

9. Vegetrian Chicken Teriyaki Bento  

If you have allergies please inform a member 

of staff. Dishes may be subject to changes 
according to product seasonality and availability.

RAMEN/UDON
12-5PM Every Day

Step 1
Choose Your Noodle : Ramen Or Udon

Step 2
Choose Your Soup Base

Pork Bone Broth

Spicy Miso Broth 

Soya Broth V

Step 3

Extra Toppings 
Running Soy Ramen Egg Half 1.50 Full 2.50

Spinach V  1.00

Kimchi   1.00

Chashu (2pcs) 2.00

Deep Fried Tofu V  2.00

Gyoza (3pcs Chicken or Veggie)  3.00

Cheesy Salt & Pepper Wings (2pcs)  2.00

Squid Rings (2pcs)  2.00

Choose Your Topping

Chashu (4pcs) 12.00

Tokyo Beef 13.00

Teriyaki Chicken 12.00

Katsu Chicken 12.00

Katsu Pork  13.00

Fried Chicken Gyoza (4pcs) 11.50

Kimchi Pork Gyoza  (4pcs) 11.50

Veg Gyoza (4pcs) 11.50

Fresh Tofu With Seasonal Vegetables V 12.00

Spicy Vegetarian Chicken V  12.00

Oba Superb Ramen 13.60

Chashu (2pcs), Chicken Gyoza (2pcs), Squid Rings 

(2pc) and Vegetables In Pork Bone Broth

Tantanmen �  13.60

Minced Meat, Broad Bean Paste, Ginger, Garlic, 

Spicy Sesame and Popcorn Pepper Oil, Spice Mix 

And Choose Chicken or Beef

*ALL RAMEN OR UDON contains naruto maki slice, 
shredded black fungus, wakame, bean sprouts, sweet corn, 
sesame and spring onions


