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Ramen

Shio Tonkotsu - Rich pork broth, sea salt tare, pork chashu, gyofun , burnt garlic oil, egg, spring onion $28
Shoyu Roasted chicken - Roast chicken broth, soy sauce tare, chicken chashu, egg, kale, nori $28

Kao Kao Miso - Vegan miso broth, fried tofu pickled shimeji, kale, spring onion, nori $26

Extras - soy egg $2, sesame spinach $2, nori $1, chicken chashu $4

Sides s

Natural Rock Oyster, chilled dashi, kombu pickled granny smith $6.5ea
House pickles $8.5

Pork, cabbage, garlic chive gyoza $18

Karaage chicken, pickled ginger $20

Cured kingfish, mandarin, seaweed dressing, sesame, shichimi pepper $24

Tempura enoki mushroom, spiced salt $15

Dessert

Sorbet & Icecream $9 per scoop

Belgian chocolate mousse cake, chocolate sponge, raspberry gel, black berry ice cream $20
Black sesame creme brulee $18

Japanese Beers & Cocktail

Monsuta Okinawa Dark Lager $14

Asahi Super Dry $14
The Chita Whisky Highball $24

1.6 % Service fee applies to all credit card transaction

CONTACT | 03 53315248, ask@mrjonesdining.com.au
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