A BU RA SOBA Rich in Flavor, Light in Finish!

Sukiyaki

Tender beef, rich sauce, and a mellow,
comforting flavor — a perfect
harmony in every bite.

$17.00

The Original

Authentic Japanese noodles, savory
SOy sauce, rich toppings — the perfect
balance of flavor and authenticity.

$17.00
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Niku Miso

Savory minced meat blended with
traditional miso — a warm, homely
flavor with authentic Jopanese style.

Roasted Beef

Featuring premium eye of
round — richly marbled, tender,
and irresistibly delicious.

$ 19.00

On Japan's Okinawa Island lies the secret to human longevity-Ogimi Village. With
only 3,500 residents, this small community is home to over 80 people in their
nineties, quietly embodying the wisdom of long life.

S

Here, longevity is not a genetic accident, instead it is the art of living in symbiosis $ 1 9.00
with nature.The villagers' diet emphasizes seasonal and fresh ingredients, primarily

consisting of fish, tofu, seaweed, and vegetables, thus pursuing a balance between

simplicity and nourishment. Using less salt to highlight natural flavors is the heart of

their cooking.

Inspired by this, we created Nagaiki Ramen to bring the ancient wisdom of Ogimi
Village to life in North America.
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Tonkotsu ©18.00 SpicyTonkotsu ©19.00 Tonkotsu Shoyu ©18.00

option to add black garlic oil option to add black garlic oil option to add black garlic oil




Plain Noodle
610.00

DIY Abura Soba - It's Your Call!

Get creative. Make it yours. Customize your bowl with vinegar, spicy
oil, and your favorite toppings. Mix, mix, and dive right into your
one-of-a-kind delicious creation.

Mix well until
the noodles are
evenly coated.
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TumEgu%g Tamago Tamago Slow Cooked
Soft Eago2.00 Egg ©2.00 RawEggYolk ©2.00 Pork 02.00

Chashu ©2.00 Agetama ©01.00 Men

—

Tomato ©1.00 Tomanegi 1.00 Kyabetsu ©1.00 Ichimi 1.00

APPETIZERS

Small Bites to Start

Gyoza ©8.00 Takoyaki' ©8.00

Homura Don
$ 10.00
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Edamame ©05.00 Wakame ©7.00 Sunomono ©8.00

Karaage Curry
Don

$ 10.00
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LONG LIFE

Sukiyaki Don

$ 10.00 ©
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