
RAMEN

DESSERT
Strawberry Shaved Ice

Cassis & Cranberry Mocktail Float

  Seattle Restaurant Week 2026

＄20 SPECIAL MENU

Please select one dish from RAMEN and DESSERT
respectively.

Root Beer Float

SHIO RAMEN
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.

VEGAN MISO RAMEN
Rich, umami-filled plant-based miso ramen. 
Miso, shiitake mushroom, corn, bean sprouts, cabbage, 
menma (bamboo shoot), cilantro, ginger, garlic, sesame oil.

Rich, umami-filled plant-based spicy miso ramen. 
Miso, shiitake mushroom, corn, bean sprouts, cabbage, menma (bamboo
shoot), cilantro, ginger, garlic, sesame oil, “original KAYAVA. chili oil".

TRUFFLE SHANTAN GF SHANTAN

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

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

RAMEN RAMEN

PORK SHOYU SPICY PORK SHOYU

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

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

RAMEN RAMEN

CHICKEN PAITAN SPICY CHICKEN PAITAN

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

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

RAMEN RAMEN

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

SPICY VEGAN MISO RAMEN



APPETIZERS

RAMEN

DESSERT

  Seattle Restaurant Week 2026

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

Japanese Pulled Pork Slider

Classic Agedashi Tofu
Lightly fried tofu served in a warm, savory dashi broth, topped
with green onions and bonito flakes for a comforting, umami-
rich start.

Braised Pork shoulder (Kakuni)
Tender pork belly slowly simmered in a rich soy-based sauce until
perfectly soft and flavorful, offering a melt-in-your-mouth texture.

Seasoned sushi rice tucked inside sweet and savory fried tofu
pockets, delivering a delicate balance of flavor in every bite.

Slow-cooked pulled pork glazed in a house-made Japanese-
style sauce, served on a soft bun for a savory and satisfying bite.

Golden Ikura Inari

Strawberry Shaved Ice

Cassis & Cranberry Mocktail Float

Root Beer Float

SPICY CHICKEN PAITAN RAMEN

SPICY VEGAN MISO RAMEN

CHICKEN PAITAN RAMEN

PORK SHOYU RAMEN SPICY PORK SHOYU RAMEN

TRUFFLE SHANTAN RAMEN GF SHANTAN RAMEN

VEGAN MISO RAMEN

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, corn,
bean sprouts, cabbage, menma (bamboo shoot), cilantro, 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,
corn, bean sprouts, cabbage, menma (bamboo shoot), cilantro, 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.

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



APPETIZERS

RAMEN

DESSERT

  Seattle Restaurant Week 2026

＄65 Dinner for Two
\Order as a pair, get an extra 　　　OFF/＄5

Please select two items from each of the
APPETIZERS, RAMEN, and DESSERT,

Japanese Pulled Pork Slider

Classic Agedashi Tofu
Lightly fried tofu served in a warm, savory dashi broth, topped
with green onions and bonito flakes for a comforting, umami-
rich start.

Braised Pork Shoulder (Kakuni)
Tender pork belly slowly simmered in a rich soy-based sauce until
perfectly soft and flavorful, offering a melt-in-your-mouth texture.

Seasoned sushi rice tucked inside sweet and savory fried tofu
pockets, delivering a delicate balance of flavor in every bite.

Slow-cooked pulled pork glazed in a house-made Japanese-
style sauce, served on a soft bun for a savory and satisfying bite.

Golden Ikura Inari

Strawberry Shaved Ice

Cassis & Cranberry Mocktail Float

Root Beer Float

SPICY CHICKEN PAITAN RAMEN

SPICY VEGAN MISO RAMEN

CHICKEN PAITAN RAMEN

PORK SHOYU RAMEN SPICY PORK SHOYU RAMEN

TRUFFLE SHANTAN RAMEN GF SHANTAN RAMEN

VEGAN MISO RAMEN

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, corn,
bean sprouts, cabbage, menma (bamboo shoot), cilantro, 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,
corn, bean sprouts, cabbage, menma (bamboo shoot), cilantro, 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.

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