PNIRCO RAVE

snhacks ramen
DX A T — R
Korokke $8 Tori Shio Ramen $22
ag v IR T — A v

potato, cheese, filling of the day, spring onion  ¢-ashiy, made creamy chicken broth with choice of

chicken or pork chasu, egg, sesame seeds, nori,
spring onion

Sugar Snaps $8
AFyTITURY
steamed, salt, vegan

Dark Tori Shio Ramen $22.5

Hiroshimayaki $8.5 BT — A
15 Bl X freshly made dark smokey garlic chicken broth, choice

of chicken or pork chasu, egg, sesame seeds, nori,
spring onion

homemade noodles, egg, cabbage, spring onion,
bulldog, kewpie, bonito

Ocean Trout $14 Spicy Coriander Ramen J $23
P—t SEANTF—F— AV
raw, ponzu, wasabi mayo freshly made Mala-tang infused chicken broth, choice
of chicken or pork chasu, egg, sesame seeds, nori,
Tako Takoyaki $14.5 spring onion
R A7 ZREX
baby octopus, octopus balls, bulldog, kewpie, bonito Black Truffle Ramen $2 A
Chicken Karaage $8.9 - A&bYaTI—RY
T8 D 45 S truffle infused chicken broth with mushroom,
yuzu kosho, kewpie choice of chicken or pork chasu, egg, sesame

seeds, nori, spring onion

Furikake Chips $5
SO MTFF v T A

nori, bonito flakes, sesame seasoning Lobster Ramen $25
H7AR—TF— AV
donburi creamy broth made with SA crayfish, topped with choice
EAZRD of chicken or pork chasu, egg, sesame seeds, nori,
Porco Don $19 spring onion
L DI + slippery lobster S5

rice, pork chasu, egg mayo, caramelised onion,
nori, bonito, spring onion

Chicken Karaage Don $19
G T

rice, chicken karaage, egg mayo, nori, bonito,
spring onion

Veggie Don $18

*f o o o
2 kids size available (don, ramen)

Vegan Ramen $21
T4 = T=RAY
soy based vegan dashi and miso broth, roasted tomato,
marinated shiitake, sesame seeds, nori, spring onion

*. ) o . o,
rice, marinated shiitake, egg mayo, caramerised onion, weekend 10% surcharge, public holiday 15%

. . surcharge
charred tomato, spring onion g



PNRCO KAV

extras
SEY IRV
+ SLIPPER LOBSTER (HALF) §5 + NOODLES $4

+ PORK CHASU $4.5 + GF NOODLES $4

+ CHICKEN CHASU $4.5 + RICE $3

+ HALF EGG $2.5 + TRUFFLE PASTE $3.5

+ NORI $1 + SPICY $0.5

+ SPRING ONION $1 + DARK GARLIC OIL $2

+ ROASTED TOMATO $2 + HOMEMADE CHILLI OIL $1

+ MARINATED SHIITAKE $2 + EXTRA SOUP $4
+ BAMBOO SHOOTS $2.5

drinks
R )

BEER pot|pint|jug

¥ —)L
Orion $8|$12|$35

Sapporo $10|$12|$38

Kirin Ichiban 330ml S$10

SAKE

i
Mio Sparkling Sake 320ml $16

Munemasa Junmai Ginjo 180ml $14
served room temp or warm

Kikusui Junmai Sake 180ml $14

served chilled or warm

SOFT DRINKS
V7 bRV o
Coke / Coke Zero, Sparkling
Water, Ramune, Calpico, Green $4'5
Tea

Hot Yuzu / Genmai / Green Tea S5.5
Strangelove Yuzu Soda

dessert
FH— N

Mochi Churro $12

ETEFF A

house made churros with
mochi fillings ,matcha flavour
served with house made koji
creme brulee.

COCKTAIL
77T

Calpico Icetea $16

calpico, lime, peach tea, sake

*non alcoholic available

Yuzu Gimlet $18

gin, yuzu, lime

SS G&T $14

roku gin, sansho, cucumber, tonic

Parco Highball $16

toki whiskey, soda

FRUIT SAKE 419
TN — i
Nakata Kishu Umeshu 120ml

Nakano Grandma’s Yuzushu 120ml

MOCKTAIL ~ $12

J ) a—)b

Berry Berry Much
berry syrup, yuzu, mint, soda
+ gin / vodka $4

Umojito
ume plum, mint, syrup,

lime, soda

+rum $4



PNRCO RAVER

extras
ey I A=V

+ SLIPPER LOBSTER (HALF) $5
+ PORK CHASU $4.5

+ CHICKEN CHASU $4.5

+ HALF EGG $2.5

+ NORI $1

+ SPRING ONION $1

+ MARINATED SHIITAKE $2

+ ROASTED TOMATO $2

+ BAMBOO SHOOTS $2.5

+ NOODLES $4 dessert

+ GF NOODLES $4 SR

+ RICE $3

+ TRUFFLE PASTE $3.5 Mochi Churro $12
+ SPICY $0.5 EFFanA

+ DARK GARLIC OIL 52 house made churros with mochi

+ HOMEMADE CRILLIOILST  fi/lings, matcha flavour served with

+ EXTRA SOUP $4 house made koji creme brulee.

drinks
R )

SOFT DRINKS
V7 RRY VS

Coke / Coke zero, Ramune,
Calpico, Watermelon Soda, $4.5
Green Tea, Sparkling Water

Strangelove Yuzu Soda $5.5

HOT TEA $5
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Yuzu * Genmai °* Green
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