
Water - $3 

Japanese Coffee and Tea- $4
Hi-Chew Candies - $3 

FRESH LOCAL INGREDIENTS 

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk 
may increase your risk of food borne illness. 

Miso Ramen - $17
Momo’s legendary Miso packed with veggies, braised “cha-shu” pork belly, soft-boiled marinated egg, 
traditional bone broth, and roasted garlic sesame oil. 

Spicy Miso Ramen - $17
A secretly spiced version of Momo’s Miso served with veggies, braised “cha-shu” pork belly, soft-boiled 
marinated egg, traditional bone broth, and roasted garlic sesame oil. 

Roasted Sesame Shoyu Ramen - $16
Authentic Soy Based Ramen loaded with the same great ingredients of Momo’s Miso and topped with 
fresh roasted sesame seeds and a roasted garlic sesame oil. 

Veggie Ramen - $14     (can be vegan)
Served in your choice of Miso or Spicy Miso broth packed with extra seasonal veggies, soft boiled 
marinated egg, and roasted garlic sesame oil. 

Cha-Shu Pork Bun - $7 
Braised Pork Belly with pickled veggies on a fresh steam bun 

Kids Ramen - $9     (v)
A kids portion of noodles and Miso broth topped with carrot shavings, spinach and roasted garlic 

sesame oil. Add Pork and Egg for $ 

Extras 

Pork - $3 1/2 Egg - $1 

Noodles - $4         Bamboo Shoots - $2         Veggies - $1      

Fried Tofu - $3

All items include sesame, please discuss all allergies before placing your order 

RAMEN MENU 


