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Thursday lunch and dinner ~
Friday lunch
Sake Tasting menu 22.00€
Three shots of Sake
1 Starter
1 Ramen
Complete menu 22.00€
1 Drink
1 Starter
1 Ramen

1 Dessert
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Kimchi @ Korean dish made from fermented vegetables 3.50€
Chashu Pork made at low temperature CBQQ 0@ 4.50€
Menma @ Japanese dish made from fermented bamboo shoots 9@@ 3.50€

Gyoza (Pork)

4pcs. 5.50€

Japanese dumplings e@ @@ 0 8pcs. 10.00€

Japanese vegetable dumplings @ @ @ 4pcs. 5.50€

Vegetable Gyoza *9 *vegan version available, please ask us |  J @ o 8pcs. 10.00€

@ O 0O 4. 6.00€

Shrlmp Gyoza Japanese shrimp dumplings i @ L U 8pcs. 11.00€

Recommended! Tare 6.00€

\/_/ 4 Japanese octopus balls e @

. A unique homemade recipe by a professional

Takoyaki . o Curry 6.50€
Japanese chef, cooked on an authentic takoyaki grill

OCe0

Tare 5.50€

4 Japanese corn balls e @

A unigue homemade recipe by a professional

Ta koyakl (Corn) Japanese chef, cooked on an authentic takoyaki grill Curry 6.00€

P0eo

Atsuyaki Tamago Japanese Omelette, soft and slightly sweet 6.50€

Yakitori 4 chicken skewers with Teriyaki sauce @ @ @ 6.00€

@ @ @ small 6.00€

Chashu-don Pork made at low temperature rice bowl 0@ big 9.00€
Recommended!

\ . . Sushi rolled in nori seaweed e @ @ o
Makisushi Shimoji Minced pork with special miso and truffle 2 pcs. 2.50€
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RAMEN s

Chicken & Pork Ramen Chicken and Pork Broth Base

Noodles(® with Chashu pork, half of a boiled egg ¢, menma(bamboo shoots)@(,
chili threads and wakame seaweed.

Shio Salt sauce 13.00€

. miso Miso sauce €3 13.00€
rop . Ebi Shio Shrimp and Salt sauce @3 () 14.00€
N Ebi Miso shrimp and Miso sauce ()€Y 14.00€
\#ZLJTrufa Truffle and salt sauce () 14.00€
Yuzu Asian citrus and salt sauce €2 14.00€

Curry curry sauce €3 14.00€

Vegetable Ramen  Vegetable Broth Base

Noodles(d with Chashu pork€, half of a boiled egg’, menma(bamboo shoots)@ (3,
chili threads and wakame seaweed.
Possibility to substitute with a vegetable or vegetarian topping.

Shio salt sauce €29 13.00€
Miso Miso sauce €3 ) 13.00€
Ebi Shio Shrimp and salt sauce €3 () 14.00€
Ebi Miso shrimp and Miso sauce €30 14.00€
Trufa Truffle and salt sauce @ 14.00€
Yuzu Asian citrus and salt sauce €29 14.00€
Curry Curry sauce @0 14.00€
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Shimoji Special Ramen Please ask for availability 18.50€
Extra egg One extra boiled egg 1.50€
Extra chashu Two extra chashu slices 3.00€
Gluten free noodle @} Rice flour noodles 2.00€
Kaedama &% Noodle refill 2.50€
White rice @ 2.50€
Ask us Different dessert everyday 3.50€
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Allergens

%@@@@G

CONTIENE CRUSTACEOS HUEVOS PESCADO CACAHUETES LACTEOS
GLUTEN
FRUTOS MOSTAZA GRANOS DIOXIDO DE AZUFRE MOLUSCOS ALTRAMUCES

DE CASCARA DE SESAMO Y SULFITOS
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Water 2.50€
Sparkling Water 2.50€
Coke 2.50€
Cold Green Tea 3.50€
Kirin (330ml) Light, smooth beer with natural barley umami 3.50€
Asahi (330ml) Dry, light, crisp beer, brewed with rice 3.50€
Estrella Galicia Spanish beer (Small bottle) 3.00€
Radler Citrus-flavored beer (Small bottle) 3.00€

* You may bring your own wine - €10 corkage fee applies

NON-ALCOHOLIC BEER

Non-alcoholic Kirin
(330ml) Light, smooth beer with natural barley umami 3.50€
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Ozeki Nama Chozo
(alc. 13.0%) Soft aroma with a moderate sweet touch 300ml 10.00€
goml  3.50€
Karatamba 250ml 9.00€
(alc. 15.0%) Dry and tasty, goes well with any dish 720ml 20.00€
Taru Sake
Kikumasamune 9oml 3.50€
(alc. 15.0%) Cedar wood macerate, light, semi-dry 720ml 20.00€
Gekkan Nigori Sake 9oml  4.00€
(alc. 10.0%) Lightly filtered smooth, fruity and creamy 720ml 20.00€
Akagiyama 9oml  4.00€
(alc. 15.0%) Dry, refreshing and light 720ml 20.00€
Akitora 9oml 4.50€
(alc. 15.0%) Clean finish, with umami and full-bodied 720ml 25.00€
Hana Awaka Yuzu
(alc. 5.0%) Refreshing with a Japanese citrus twist (YUZU) 25oml 10.00€
Shuwa Shuwa
(alc. 5.5%) Mildly sweet and refreshing 250ml 10.00€
Shirakawago
Awanigori
(alc. 11.0%) Delightfully sweet and refreshing sake 500ml 25.00€
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