
CHICKEN YAKITORI RAMEN - 30
SHOYU BROTH, RAMEN EGG, BAMBOO SHOOTS, GARLIC OIL, 

SHALLOTS, NORI

PORK BELLY RAMEN - 32
SHOYU BROTH, RAMEN EGG, PICKLED MUSTARD GREENS, 

BAMBOO SHOOTS, GARLIC OIL, SHALLOTS, NORI

CHILLI BEEF RAMEN - 30
SPICY SHOYU BROTH, SPICED BEAN SPROUTS, BAMBOO SHOOTS,  

SHALLOTS, NORI

SALMON RAMEN - 32
SPICED MISO BROTH, CHARRED CORN, BOK CHOY, BAMBOO SHOOTS,

SHALLOTS, NORI

MUSHROOM RAMEN - 29
SHIITAKE BROTH, BOK CHOY, SPICED BEAN SPROUTS, 

BAMBOO SHOOTS, SHALLOTS, NORI

+ ADD ONS +
1/2 RAMEN EGG - 5 / CHARRED CORN - 5 / SPICED BEAN SPROUTS - 5

BOK CHOY - 5 / PICKLED MUSTARD GREENS - 5 / KIMCHI - 5 / GARLIC OIL/CHILLI - 3
EXTRA MUSHROOM, CHICKEN OR BEEF - 10 / EXTRA PORK OR SALMON - 12

(V) - VEGAN / (GF) - GLUTEN FREE. WHILST WE STRIVE TO MAINTAIN A CROSS CONTAMINATION FREE KITCHEN, 
WE CANNOT GUARANTEE THAT OUR FOOD IS 100% ALLERGEN FREE. 15% SURCHARGE ON PUBLIC HOLIDAYS.

Moonlight
RAMEN NIGHT 

EDAMAME (GF,V)
DARK MOON SAUCE, TOGARASHI - 8

WATERMELON SASHIMI (GF,V)
VEGAN PONZU, SHISO, SESAME - 22

BEEF TATAKI (GF)
PONZU, KOMBU & CHILLI OIL, SPRING ONIONS, 

SESAME - 26

CHARRED BRUSSEL SPROUTS
KIMCHI BEARNAISE, TOASTED AONORI, 

PECORINO - 18

CHICKEN THIGH (GF)
SPRING ONION, PLUM TARE, SESAME - 20 (2)

MISO GLAZED SALMON
TOASTED AONORI, CHIVE PANKO - 22 (2)

CHARRED CABBAGE (GF, V)
CURRY RANCH, CHIVES, KOMBU OIL - 18 (2)

KING OYSTER MUSHROOM (GF,V)
SHIITAKE TARE, SPRING ONION - 20 (2)

KOSHIHIKARI RICE (GF)
FURIKAKE - 6

STARTERS  & SKEWERS
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