TANPOPO

Japanese Traditional Noodles Specialist

Auckland

CBD

Phone. 09 308 9705
Open 7 Days

6/407 Glenfield Rd, Ph. 09 869 4344 Unit H 491 Pakuranga Rd, Highland Park Ph. 09 533 6500



TONKOTSU SHOYU
RAMEN

Pork Soup with Soy Sauce
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Tonkotsu Shoyu Ramen $13
ERZDE rhb"'”_&b/»
ﬁ%g&lh*ﬁ [ =3X 7hE 2t o

Tonkotsu Shoyu Chashu Ramen $16
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Jgnkotsu Shoyu Negl Ramen $16
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VEGETARIAN
RAMEN

Miso or Soy Sauce
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Michio Miso Ramen $15
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TONKOTSU Basic _
SHIO RAMEN ni o;gk

Pork Soup with Original Flavour
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Tanpopo Ramen $1 6
Special Creamy Pork Base Soup
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Shio Tonkotsu Ramen $13
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Shio Tonkotsu chashu Ramen $16
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Shio Tonkotsu Negl Chashu Ramen $1 9
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Cheese Ramen-$1 6
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Butter $0.5 Boiled Egg

$1
Pickled Bamboo Shoots ~-$3 Dried Seaweed--$1 Bean Sprou
BBQ Pork (Chashu)-$3 Spring Onion $3 Pickled Seaweed-$2 Kimchi



SHOYU RAMEN

Chicken Soup with Soy Sauce
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SHIO RAMEN

Chicken Soup with Original Flavour
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Yuzu is an'Asian cnrus fruit and adds a Iemony
flavour and a nice little k|ck"‘_;)/
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Yuzu Flavour

Kimchi'Ramen $15
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Kimchi
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Shio Butter Corn Ramen!$14‘5
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Butter Corn
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MISO TONKOTSU
RAMEN

Pork Soup with Miso Flavour
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MIC0
RAMEN

Pork Soup with Miso Flavour
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‘Tsuke, Ramen $16
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$1 Butter $0.5 Boiled Egg
Pickled Bamboo Shoots ~-$3 Dried Seaweed--$1 Bean Sprouts

BBQ Pork (Chashu)~$3 Spring Onion $3 Pickled Seaweed-$2 Kimchi




OTHERS/SIDES
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Spicy Pickled Bamboo Shoots $7
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Gyoza 6 piece $7
Pan Fried Pork Dumplings
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Pickled Seaweed $6

Kimchi $6
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DRINK

Lion Red 51#>vvr $6
Heineken /%7~ $6
Heineken Light " 1x7> 51+ $6
Asahi (Japanese) 7+t $7
Kirin (Japanese) *v> $7
Orion (Japanese) #v#+> $8
Premium Malts 7v37szry $8
Hot Sake 2 Large $14/ Small $10
Cold Sake & Bottle $14
White 27> Glass $6
Red #71~ Glass $6
BYOW s#s5a% Per Bottle $4
Plum Wine #:& $6
Peach c-~ $6
Grape E# $6
Coca-Cola =7 -2-5 $3
Coca-Cola zero =7 -3-5 o $3
Lemonade v&#1¢ $3
Calpico »vE= $3
Hot Jasmine Tea (POT) #vrov23v 71— $2
Cold Green Tea (530ml Bottle) 2-»r7v—> 51~ $3

Ramune 5% $6



What is Ramen?

Chinese in origin, this noodle, made from wheat flour,
water and salt, is eaten in a chicken or pork-based stock, and
topped with a sliver of pork and chopped spring onions.

They are the Japanese businessman’s favourite
prophylactic against a hangover. Walk down the street in any
Japanese city, and you are likely to see the ubiquitous
red street side tents serving ramen to guys, not just
in their cups, but probably well staring into the
bottom of them. Some of the more popular
versions are:

Shoyu ramen

The broth for this has a shoyu-sauce base. It is a thin, and
relatively transparent dark soup. This form of ramen is most
popular, and common, in the Kanto region of Japan; (Japanese
people traditionally divide their country into two halves: Kanto
(east) and Kansai (west), as opposed to north and south). Often
some basic differences of taste in food can correspond to these
two regions.

Miso ramen

This regional style of ramen first gained popularity as
recently as 1965 - in Sapporo, the capital of Hokkaido, the
northernmost of Japan’s four main islands. This is not miso
soup; rather, it is miso (fermented bean paste) dissolved in
a broth of dashi (Japanese stock). Since Hokkaido is also the
center of Japan’s dairying industry, this ramen is often topped
with a pat of butter - and sweet corn, too.

Tonkotsu ramen

A speciality of Kyushu. The name tonkotsu is derived
from ton (pork) and kotsu (bone). The broth is made from
boiling crushed pork bones for several hours. This colours and
thickens the broth, and gives it a richness greater than the two
other styles of ramen. Similar to the Chinese soup baitang. (The
Kansai region’s food tastes are more clearly influenced by the
Asian mainland, than the Kanto region’s are).
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