HOT IMPRESSIONS

RAMEN

KAKUNI | 8

ADD ONS:

japanese braised pork, scallions,
bok choy, mushroom, sweet sauce

| bok choy. 2 | butter corn. 2 |

CHICKEN YAKISOBA | 14
AVAILABLE IN VEGETARIAN • ENTRÉE PORTION

pan-fried ramen noodle, napa cabbage, carrot, onion, bean sprouts,
scallions, sesame oil, pickled ginger, yakisoba sauce

AGE BUTA | 10

| wakame. 2 | stamina egg. 2 |
| chicken. 4 | gyoza. 4 | pork butt. 4 |
| pork belly chashu. 4 | kakuni. 4 |
| extra noodles. 4 | ground pork. 4 |

deep-fried pork belly, lemon, cucumber, tomato, sweet and spicy sauce

| vegetables. 4 | age buta. 4 |

FRIED TOFU | 6

| fried tofu. 3 | nori. 2 |

sweet and spicy sauce, scallions

| bamboo shoots. 2 | tori karaage. 4 |

KAKUNI | 8

japanese braised pork, scallions, bok choy, mushroom, sweet sauce

TERIYAKI CHICKEN | 10

onion, japanese-style sweet teriyaki sauce

rice noodles (gluten-free) may be substituted at no additional charge,
but please be aware that all ramen below may still contain
some gluten unless otherwise noted.

CHASHU | 8

stewed pork belly, spicy white scallions

VEGGIE SHIO | 13
AVAILABLE IN GLUTEN FREE AND VEGAN

CHICKEN KATSU | 10

bok choy, napa cabbage, carrot, onion, bean sprouts, scallions

CHAPLIN BUNS (TWO PER ORDER) | 9

pork belly chashu, stamina egg, scallions, bean sprouts,
black sesame paste, tonkotsu

breaded and fried chicken, spicy potato salad, broccoli, curried coconut sauce
VEGETARIAN OPTION WITH FRIED TOFU

CHAPLIN | 14

japanese braised pork, cucumber, carrot, lettuce, spicy teriyaki sauce, bao bun

MISO | 14

PORK RIBS | 12

AVAILABLE IN VEGETARIAN AND VEGAN |12

pork ribs, house japanese bbq, cucumber, carrot

YAKIBUTA PLATTER | 22
ENTRÉE PORTION

pork butt chashu, pork belly, napa cabbage, carrot, cucumber, kimchi, l
ettuce for wrapping, bao buns, house japanese bbq, sweet and spicy sauce

ground pork, pork butt chashu, bean sprouts, bamboo shoots,
onion, scallions, nori

STAMINA SPICY | 14

sliced pork, scallions, garlic, ginger, poached egg, miso

CHAPLIN A.S.S. | 14

asian spicy sour. chicken, scallions, lemongrass, coconut milk,
red chili, cilantro

DRUNKEN MASTERS
dumplings injected to order

| 3 FOR 12 |

| 4 FOR 15 |

COLD WAR

SHOYU | 14

pork butt chashu, bean sprouts, bamboo shoots, onion, scallions, nori

TAN TAN MEN | 15
AVAILABLE IN VEGETARIAN AND VEGAN | 12

shrimp gyoza, damrak gin, pimms, ginger, cucumber, fresh lemon

ground pork, bok choy, sesame paste, hot sesame oil, miso

WHISKEY A-GO-GO

HIYASHI CHUUKA | 14

PAY DAY

noodles, cucumber, pork butt chashu, tomato, stamina egg, pickled ginger,
wakame, sesame, vinegar, soy sauce, spicy mustard

pork gyoza, japanese whiskey, fresh lemon
beef gyoza, iwai japanese whiskey, soy sauce, sriracha, fresh lime

cold ramen dish.

Executive Chef • Myo Htun
General Manager • Guillermo Roa
| Our pork is humanely and organically raised by Catoctin Mountain Farm, MD. |
| If you have any food allergies please advise your service staff. | Consuming raw or uncooked meat, poultry and fish can cause food borne illness. |
| 20% gratuity will be added to any parties of 6 or more. |

