
APPERIZERS

SPICY CHICKEN PAITAN RAMEN

SPICY NORTHWEST NOBLE 

RAMEN
CHICKEN PAITAN RAMEN

PORK SHOYU RAMEN SPICY PORK SHOYU RAMEN

TRUFFLE SHANTAN RAMEN GF SHANTAN RAMEN

NORTHWEST NOBLE 
MISO RAMEN (V) MISO RAMEN (V)

SHIO RAMEN

Rich chicken broth ramen. Pork chashu (slowly braised meat), menma
(bamboo shoot), garlic, scallion, red onion.

Truffle rich clear chicken broth ramen. Chicken chashu (slowly braised meat),
truffle paste, menma (bamboo shoot), scallion, red onion.

Rich chicken broth spicy ramen. Pork chashu (slowly braised meat), menma (bamboo
shoot), garlic, scallion, red onion, "original KAYAVA. chili oil".

Rich clear chicken broth ramen. (gluten free) Chicken chashu (slowly braised meat),
menma(bamboo shoot), scallion, red onion.

Silky pork broth with shoyu flavor ramen. Pork chashu (slowly braised meat),
menma (bamboo shoot), naruto (fish cake), scallion.

Rich, umami-filled plant-based miso ramen. Miso, Shiitake mushroom, cone, Bean
sprouts, Cabbage, menma (bamboo shoot), Coriander, Ginger, Garlic, Sesame oil.

Silky pork broth with shoyu flavor spicy ramen. Pork chashu (slowly braised meat),
menma(bamboo shoot), naruto (fish cake), scallion, "original KAYAVA. chili oil".

Rich, umami-filled plant-based spicy miso ramen. Miso, Shiitake mushroom, cone, Bean
sprouts, Cabbage, menma (bamboo shoot), Coriander, Ginger, Garlic, Sesame oil,
"original KAYAVA. chili oil".

Classic japanese shio (salt) ramen with a clear chicken broth base. pork chashu (slowly
braised meat), togarashi (red crushed chili), menma (bamboo shoot), scallion, red onion.

DESSERT

  Seattle Restaurant Week 2025

＄35 SPECIAL MENU
Please select one dish from APPERIZERS, RAMEN, and DESSERT
respectively.

※Chashu options:Pork or Chicken chashu may be substituted upon request.

Colin’s Vegan Power Salad 
(Produced by Colin)

Umami Mushroom Onigiri
White rice mixed with shimeji, shiitake, and enoki mushrooms in our original
dashi broth, served with pickles

Mini Tonkatsu Bites
Bite-sized pork shoulder “tonkatsu” (Japanese-style breaded pork cutlet)

Chicken thigh and seasonal sweet potatoes tossed in teriyaki sauce Seaweed medley (kombu, wakame, hijiki) with shredded daikon and carrot,
scallions, sesame, and glass noodles, tossed in a ginger-garlic sesame dressing;
topped with shichimi

Teriyaki Chicken
& Crispy Potatoes

Glazed Mitarashi Dango
Coffee Jelly à la Mode

Retro Soda Shaved Ice (Root + Cola)

Matcha Snow Mochi Parfait (Masu Style)


