
ALL OUR MEAT-BASED RAMEN COME WITH SPRING 
ONIONS, SESAME SEEDS  AND HALF A SEASONED EGG

Tonkotsu  13.50 
Pork broth enriched with lardo & sea salt base,
with thin-cut noodles, roast pork belly, bamboo 
shoots, beansprouts & burnt garlic oil.

Geki Kara (Extra Hot!) 13.95 
Pork broth enriched with lardo & soy sauce 
base, with thin-cut noodles, fermented scotch 
bonnet mash, roast pork belly & kikurage.

Chilli Chicken   12.50 
Chicken broth & sea salt base, with classic 
noodles, Eat the Bits pulled chilli chicken, 
bamboo shoots & mange tout. 

King Prawn & Devon Crab 14.50 
Chicken or vegetable broth & sea salt base, 
with classic noodles, topped with king prawns, 
Devon crab meat, wakame & bamboo shoots.

Tokyo   12.95 
Chicken broth & soy sauce base, with classic noodles, 
marinated braised pork belly & bamboo shoots.

Kakugiri  11.50 
Chicken broth & sea salt base, with classic 
noodles, marinated braised chunky pork belly 
pieces & bamboo shoots.

VEGAN RAMEN
CLASSIC NOODLES IN KONBU & SHIITAKE BROTH, 
TOPPED WITH BOK CHOY, SPRING ONIONS 
& SESAME SEEDS

Japanese Mushroom Miso V Vg   11.50 
Miso base, shiitake, enoki and shimeji mushrooms, 
mange tout & bamboo shoots. 
Every regular portion sold includes 50p donation to the Tonkotsu Foundation

Chilli Tofu V Vg    12.75 
Spicy sesame base, plant-based soy mince, crispy-fried
Eat the Bits chilli tofu, kikurage & pickled radish.

ADD HALF A CLARENCE COURT EGG FOR +£1.25

SUMMER RAMEN
NO-BROTH
CHILLED NOODLES, WITHOUT THE BROTH, KNOWN 
AS HIYASHI, TOPPED WITH SESAME SEEDS & A 
PONZU DRESSING

Chicken   12.50 
Marinated pulled chicken, tomato, cucumber, 
pea shoots & half a seasoned egg.

Japanese Mushroom V Vg   11.50 
Shiitake, enoki & shimeji mushrooms, tomato, 
cucumber & pea shoots.

Chilli Tofu V Vg    11.95 
Spicy sesame plant-based soya mince, crispy-fried Eat 
the Bits chilli tofu, spring onions, radish & tobanjan dip.

Homemade noodles cooked for 32 seconds, 
perfect for a medium bite. If you’d like them 
cooked differently, please ask. We’re proud 
to serve Dingley Dell pork and Clarence 
Court eggs. 

Nori Chilli 
Margarita

7.00

Edamame with 
Sea Salt V Vg

4.25

ON THE SIDE
Edamame Beans with Sea Salt V Vg  4.25

Cucumber & Mustard Seed Pickles V Vg  3.95

Tenderstem Broccoli with Kewpie Mayo V   5.75

Homemade Kimchi V Vg  4.25

HOME-MADE GYOZA
Pork, Ginger & Garlic  6.45

Prawn, Spring Onion & Ginger 6.75

Shiitake & Bamboo Shoot  6.45

EXTRAS
Half a Clarence Court Egg 1.25
Whole Clarence Court Egg 2.00
Tonkotsu Pork Belly 3.75
Sweet-Marinated & Braised Pork Belly 3.75
Pulled Eat the Bits Chilli Chicken 3.75
Extra Broth (Tonkotsu, Chicken or Vegetable)  1.95
Extra Ramen or Rice Noodles 2.00
Kewpie Mayo  0.75
Scotch Bonnet Mash 2.00
Nori  1.00
Bamboo  1.00
Japanese Mushrooms 2.00
Beansprouts  1.00
Prawns  3.75
Crab  3.75
Kimchi  2.00

EAT THE BITS  CHILLI OIL
TAKE HOME A JAR OF OUR JAPANESE CHILLI OILS, 
FULL OF UMAMI GOODNESS

Chilli Oil  5.00
Extra Hot Chilli Oil 6.00
Chilli Ketchup  6.00

A range of allergens are handled in our kitchen. 
If you have an allergy, please speak to one of the 
team for specifi c advice and recommendations



BEER
Mikan Shimoda Pale Ale Can 5.00
Collaboration with Thornbridge. 
Satsuma peel, lightly hopped. Pint, half. 3.8%

Kirin Ichiban  4.95
Premium Japanese lager. Bottle. 4.6%

Lukas Helles Lager 5.00
Clean, crisp lager from Thornbridge. Can. 4.2%

Sapporo  5.00
Japanese lager. Bottle. 4.7%

Lucky Saint  4.50
Delicious low alcohol lager. Bottle. 0.5%

Big Smoke Cider 5.00
Medium-dry craft cider. Can. 4.7%

JAPANESE WHISKEY
Nikka from the Barrel    6.00
Spice, pepper, orange peel, sandalwood. 25ml.

Nikka Coff ey Malt 6.50
Sweet bourbon-like vanilla and corn notes. 25ml.

Nikka Coff ey Grain    6.50
Robust, oily, spicy and rich. 25ml.

Flight of all 3 whiskies    15.50

SOFTS 
Fiery Ginger & Sansho Soda    3.00
Zippy and refreshing soda.

Yuzu Lemonade 3.00
Tangy japanese citrus lemonade.

JARR Kombucha (Passion Fruit) 4.25
Coca Cola Bottle 3.20
Diet & Zero Bottle 2.95
Cold Green Tea  3.75
Still Water & Sparkling 330ml bottles  2.75 

TEA
A POT OF TEA FROM THE RARE TEA COMPANY

Whole Leaf Green 2.95
Lemongrass  3.50
Jasmine  3.50

 A range of allergens are handled in our kitchen. If you have an allergy, please speak to one of the team for specifi c advice and recommendations.

DRINKS AND DESSERTS
DELICIOUS JAPANESE BEER, EXPERTLY CRAFTED COCKTAILS AND CAREFULLY SELECTED SAKE AND WHISKEY, 
ALL TO COMPLEMENT OUR HOMEMADE RAMEN. WE ALSO HAVE LOCAL BEERS AND COCKTAILS, SO PLEASE 
ASK THE TEAM ABOUT THEIR SPECIAL DRINKS

Scan for allergens & 
nutritional information

COCKTAILS 
Japanese Gin Martini 7.25
Roku gin shaken with Crème de Framboise 
and pineapple juice.

Smoked Hibiscus Margarita 7.50
Don Julio blanco & resposado tequila, mezcal, 
nori, smoked hibiscus fl ower, coriander seed, 
star anise, Persian lime.

Umeshu Spritz  7.50
Tanqueray gin, Umeshu plum wine, Prosecco, 
picked plum & river leaf, soda.

Cherry Smoked Negroni    8.00
Ultra smooth Tanqueray Export gin, rich & aromatic 
Gancia Rosso Aperitivo with smoked cherry blossom tea.

Nori Chilli Margarita 7.00
Don Julio blanco, reposado tequila, Cointreau, 
Persian lime, nori, lemon drop, chilli, agave syrup. 

Aperol Spritz   7.00
Classic summer refresher made with Aperol, 
Prosecco & soda.

Suntory Roku Japanese Gin & Tonic    6.50

SAKE 
Umeshu Sake 
Japanese Plum Wine made from high quality sake. 
Served over ice.

5.00 50ml   |   Bottle £45

Stream Junmai Daiginjo
Clean, crisp and bursting with orchard fruit. Served cold.

100ml 9.50   |   180 ml 17.00   |   bottle 59.00

Konish fl ask
Crisp, smooth and fruity. Served cold.

100ml 6.50   |   180ml 11.00

Phoenix rainbow
Collab with French rock band Phoenix. 
Balanced umami and acidity.

100ml 10.50   |   180 ml 19.00   |   bottle 65.00

WINE  
175ML   |   CARAFE   |   BOTTLE
Nature de Petit Roubie Blanc  FRANCE
White peach & fennel, elegant & refreshing. Organic.

5.50   |   13.50   |   19.50

Nature de Petit Roubie Rouge  FRANCE
Red fruits with a hint of spice. Organic.

5.50   |   13.50   |   19.50

Bella Retta Prosecco DOC Extra Dry  ITALY
Aromatic, pear aroma with balanced acidity.

Glass 5.50  |  Bottle 27.00

Glasses of 125ml are available

DESSERT SANDOS 6.50
MADE BY HAPPY ENDINGS USING  ESTATE DAIRY MILK AND ORIGINAL BEANS CHOCOLATE

Umeboshi Milk Float V

Ice cream and umeboshi plum jelly in a shortbread sandwich.

Chocolate & Miso Salted Caramel V

Salted caramel miso ice cream in Guinness chocolate cake.

The Malty One V

Malted milk parfait sandwiched between oaty biscuits & dipped 
in chocolate.

Eastside Vegan V Vg

Corn & cashew ‘ice cream’, smokey salted caramel with miso & corn cookie. 


