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Experience

HOKKAIDO

ICHIKOKUDO

“The Kingdom of Dairy” — Hokkaido is
well-known for its delicious and
high-quality dairy products.
Processed items like butter,
cheese and ice cream are also
specialties of Hokkaido.

Hokkaido is a well-known fishing port
which radiates energy.

Boasting the largest catch in Japan
from the beautiful sea.

Fresh fish and seafood are available in
abundance daily.

The wide open pastures, fresh airand
clean water makes Hokkaido an
agricultural paradise.

Enjoy delicacies from Hokkaido,

a treasure-trove of ingredients.

[WHEATI

) Wheat from Hokkaido is well known for its high quality. ICHIKOKUDO's noodles are produced
g%g exclusively using Hokkaido wheat.The defining characteristics are its satisfying texture and
versatility as both fine noodles and medium thick noodles. Taste the distinct springiness and

texture of our Japanese ramen.
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== [kKoMBU]

Kombu is essential to ICHIKOKUDO's dashi (soup stock). About 95 percent of all kombu in Japan is
cultivated in Hokkaido. The kelp from Hokkaido is characteristically kombu-colored, fragrant, soft,
and rich. It is called the king of dashi stock. The stock is enriched, and flavor more pronounced
with the addition of bonito and mackerel.
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[BUTTER]

“The Kingdom of Dairy” — Hokkaido is renowned for butter made from raw milk. Rich, deep flavored
and with a wonderful fragrance, our directly-imported Hokkaido butter adds marvelous flavor.
Please enjoy it in a variety of our products.
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Authentic
All Halal Ramen
ICHIKOKUDO

ICHIKOKUDO is committed to sharing the authentic flavors
and culture of Hokkaido with our valued customers.
Hokkaido is surrounded by the sea with abundant seafood.
The vast pastures, fresh air and clean water allows quality
grains and vegetables to be grown.

ICHIKOKUDO's signature soup is -
prepared with fresh chicken, vegetables y
and a blend of ingredients from Hokkaido,
including bonito, mackerel and kelp.

The result is a rich, dense soup with
umami flavors, ALL HALAL.

Our ramen noodles exclusively produced .
with special blend of Hokkaido wheat |
adds a distinct springiness to each bite.

Our Japanese chefs persevered through
endless rounds of cooking and
food-tasting with the aspiration of
reproducing the authentic taste of
Japan to share with the world.

Our ALL HALAL menu is our pride.
What we serve to you is a product of
sincerity, with each bowl cooked to
order with the freshest ingredients.
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Every day we spend hours slowly simmering chicken bones to create a rich and flavorful $10 9
soup. The finishing touch is made with a blend of bonito and mackerel all brought e

together with subtle umami from 100% Hokkaido kelp. We use a special blend of flour
that includes Hokkaido wheat to make our noodles richly textured and satisgin ly firm.,
Topped with a generous helping of aosa seaweed to evoke the aroma of the Hokkaido sea.



[WHEATI]

ICHIKOKUDO's noodles are produced
exclusively using Hokkaido wheat.

[KoMBU]
Genuine taste of Hokkaido — seafood soup
using the kelp from Hokkaido.

[MACKEREL]

Made with Japanese mackerel,
ompanied by a rich
sets the base of

ICHIKOKUDO Ramen (orignal
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chicken bones to create a rich and flaverfu
soup. The finishing touch is made with a blend of -~ 2
bonito and mackerel all brought together with > " - ~G :
subtle umami from 100% thgaidu kelp. We use .2 F e —
a special blend of flour that includes Hokkaido © #5352 . [
wheat to make our noodles richly textured and W
satisfyingly firm. -

Topped with a generous helping of aosa seaweed
to evoke the aroma of the Hokkaido sea.

ICHIKOKUDO Ramen (Clear) ICHIKOKUDO Ramen (Extra Rich)
D TE ST — AV GAR) wt?™ B TEES— A () e

Signature flavor of ICHIKOKUDO with reduced $9 9 Extra Rich ICHIKOKUDO Ramen with a deep, flavorful $ 1 3 9
oil and a clean yet layered taste. Topped with . and concentrated broth. Topped with chicken chashu, .

chicken chashu, marinated egg, seasoned marinated egg, wood ear mushrooms, seasoned
ded white leek. bamboo shoots, aosa seaweed, chopped green onion.

bamboo shoots, spinach, shre




Popular/

ICHI-Beef Ramen
(GL P

Sukiyaki-style beef slices, marinated egg. wood ear
mushrooms, seasoned bamboo shoots, chopped green $ 13 . 9

onion.
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ICHI-Hokkai'Butter Ramen ICHI-Smoked'Duck‘Ramen
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Chopped chicken chashu, Hokkaido butter, stir-fried $12 -9 fgzléen: gg:lr;lmzﬁ or::\gr{i::t:;dszg?é ;3?:;2;1 at;sl\;r;:m:e " $13 i 9

vegetables, chopped green onion.

Two t.Vpe S of

ICHI-Garlic'Ramen ICHI-Ramen Gifts from the Sea
Blchl{5—2v @ BOEHS—A
Chicken chashu, deep fried garlic, deep fried garlic chips, Bountiful sea treasures (crab leg, shrimps and
wood ear mushl::oom‘s). SE&SOQ:ed bambr;o shugts, ¢ $12 '9 scall:ps). seastoned bam(boo shog;:ts. aus‘; seaweed, $19 '9
chopped green onion. shredded white leek.
~ 461 (462 n
gyt W 5 702 i
$lae U Karaage Grilled Gyoza A ey r99 813
D)~ Set Set B3 A il Euobe +61.0
EREy BFevhk fdgxgnjg?ﬂ Egg +$1.5
$4.5 $4.5 T




77|\ [WHEAT]
% 4 ICHIKOKUDO's nocdles are produced
/ exclusively using Hokkaido wheat.
735 [SALT]
s Matural salts add a kick to the soup by
N/ bringing out the umami of seafood. Topped

with garlic. the taste is simple yet refreshing.

@
[sEaFooOD]
Reminiscent of the Northern Sea. its variety
2 ?rf fish and seafood and the unparalleled
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HOKKAI Butter Ram

BISE—5— A

- Natural salt based broth ramen com emented $11 9
,-- “with Hokkaido butter. Topped wit chm!-cen

.+ chashu, marinated egg, Hokkaido butter, corn,~ A

L] seasoned bamboo shouts aosa seaweed, chopped o




HOKKAI Clams Ramen HOKKAI Ebi Ramen
bBEHEV o R T— A tEmES—Ay
gmir;sf':;ﬁ&kaido butter, aosa seaweed, shredded $1 4 -9 :hs::;;n;::.w ci::i::.l:::?oned bamboo shoots, aosa seaweed, $1 5 il 9
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HOKKAI Hotate Ramen HOKKAI Ramen Gifts from the Sea
BRI S — %> EBEOEHS— %Y
Sebelonselons ldado busspcomamnned. 16,9 e $19.9

seaweed, shredded white leek.

SET & ADD
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d 4 ﬁdgwgngigﬂ Egg +$1.5
$4.5 $4.5 -




[WHEATI

Viw} '
j///f“ d Thick noodles

i
Sapporo: Mlso Ramen
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_ A specialty of Sappuro "Miso (soybean paste)
.’ *based broth, topped with chicken chashu,
* Hokkaido bufter, corn, stir-fried vegetables 2
- . seasoned bamboo shoots, drled seaweed, dlce
~+ onion, chopped green onlon.




Sapporo Beef Miso Ramen Sapporo Garlic Miso Ramen
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seaweed, diced onion, chopped green onion. seaweed, diced onion, chopped green onion.

Sapporo Butter Miso Ramen Sapporo Miso Ramen Gifts from the Sea
AL SBROR S — %> HILEOBEHHRS — X
o e e D13.9 s B e e $19.9

green onion. bamboo shoots, diced onion, shredded white leek.

SET & ADD

462
raa ~ 702 Marinated E
Kas ge Grilled Gyoza = ﬁsgy it 1 +$L.5
T b g::% fj‘ggh;}bi ;\gggake +$1.0
' AddOnsenEgg  +$L5
$4'5 $4.5 s




5% HOKKAIJIGOKU

= Thick noodles
¢ X B
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The addictive richness and flaver of spicy miso
provides a fascinating "hell-like" spiciness that *,
hooks one in without escape.Topped with *
S chicken chashu, corn, wood ear mushrooms,” =
=+ stir-fried vegetables, chopped green onion, chrl.ir
furik ake TR
J""' J" .5 5 o

[WHEAT]
ICHIKOKUDO's noodles are produced

exclusively using Hokkaido wheat.

[MIso]

A rich, red soup reminiscent of magma.
Full of spicy miso (spicy fermented
bean paste{b[ende with our signature
soup stock.

[CHILI]

Amplifying the spiciness of the soup with
chilli furikake. Mix it gradually into the
soup to enjoy the change in flavor.




(115
HOKKAI JIGOKU
Smoked Duck Ramen
biEthiEERS— X s

Smoked duck breast, corn, wood ear mushrooms, $15 9
-

stir-fried vegetables, shredded white leek, chilli furikake.

(114 ]
HOKKAI JIGOKU Ramen

Gifts from the Sea
BB DEHS — X

Bountiful sea treasures (crab leg, shrimps and scallops), $19 9
corn, wood ear mushrooms,shredded white leek, »

chilli furikake,

hat is Orochon Raf oL
v jg originally @ famous ﬁre_-de s
e tarted to name Hokkai ?spa i
Ehtbﬁgti:‘ss and redness of chilli as
the

men " :
bol of the fire.
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HOKKAI JIGOKU
Beef Orochon Ramen
iEAQFayES—AV 00,

§Sukiyaki-style beef slices, stir-fried vegetables, wood
ear mushrooms, shredded white leek, dry chilli.

Orochon Ramen
tEAOFars—4> 44

Diced chicken chashu, stir-fried vegetables, wood ear
mushrooms, shredded white leek, dry chilli.

SET & ADD

m
J s € Add Marinated Egg +$1.
f Karaage Grilled Gyoza s Fog 813
& a1rs :
§ . Set (A s i
. - 4 fdtgl C}nﬂg;lﬁ} Egg +$1.5
WA R
$4'5 $4.5




SET & DRINI-(
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Karaage
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HEICAICS B

@ Haraage with Japanese-style soy
sauce glaze, garlic mayonnaise
sauce, coleslaw, tomato slices,
lettuce, chopped green onion,
miso soup, pickled vegetables.

$11.9

s Teriyaki salmon, Hokkaido butter,
corn, coleslaw, tomato slices,
lettuce, miso soup, pickled

vegetables.
$15.9

Japanese

Koshihikari Rice
B&EEa DY
(E ]

209
Japanese Beef Yakiniku Don

FELAFHERH

Japanese-style grilled beef slices, onsen egg,
coleslaw, tomato slices, lettuce, sesame, chopped
green onion, miso soup, pickled vegetables. $13 9

¢ Smoked duck breast, onsen egg,
shredded dried seaweed,
shredded white leek, coleslaw,
tomato slices, lettuce, miso soup,
pickled vegetables.

$13.9

¥ Teriyaki unagi, shredded dried
seaweed, shredded white leek,
miso soup, pickled vegetables.

$16.9

Gnlled Gyoza
Set s

€ Iced Green Tealrecmei $1.9 EER Coca-Cola $2.5
AR Wk apa—5

(803 Hot Green Tearreereii) $1.9 B Coca-Cola Zero Sugar $2.5

JhAO—= PO at—
8 Lemon Tea $2.5 Dasani Water $1.9
RS — SRTINIA—F—

€8 Qoo Whlte Grape $2.5
Qoo B.5
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Beef Sukiyaki Don
FoERER

Sukiyaki-style beef slices, edamame, shredded dried

seaweed, chopped green onion, miso soup, pickled
vegetables.

$13.9

27ECH

Fried breaded chicken cutlet, edamame,
shredded dried seaweed, chopped green
onion, miso soup, $ 12 . 9

Fried breaded prawns, edamame,
shredded dried seaweed, chopped green
onion, miso soup, pickled vegetables. $14 .9

Grilled unagi, edamame, shredded dried
seaweed, miso soup, chopped green
onion, pickled vegetables.

$17.9

:

@ Hokkai Salmon
” Don

LB —EH

Fresh salmon, lightly broiled
salmon, pickled ginger, shredded
dried seaweed, chopped green
onion, shredded white leek,

wasabi, miso soup.
$15.9

SEA GIFTS

ICHIKOKUDO's salmon roe and salmon. »7

Premium seafood is best enjoyed raw to fully savor its
sweetness and freshness.

At ICHIKOKUDO, indulge in the gentle briny flavor of our
cured salmon roe, marinated in soy sauce and simple seasonings.
Flavorful and authentic taste to enjoy with confidence.

en

JHokkai Salmon
" Ikura Don
JLEETH

Fresh salmon, lightly broiled
salmon, salmon roe, pickled
ginger, shredded dried seaweed,
chopped green onion, shredded
white leek, wasabi, miso soup.

Hokkai Specialf
Ikura Don
k[0 G =

Salmon roe, pickled ginger,
shredded dried seaweed,
chopped green onion,

shredded white leek, aosa
seaweed, wasabi, miso soup.

$19.9




SIDE MENU &&

Classic Side Menu

et
for Ramen

A match made in heaven for ramen, our gyoza is
lightly steamed and then grilled to perfection.
It's generously filled with juicy minced chicken,
cabbages and wrapped in chewy yet thin
dumpling skin.

(409)
ICHIKOKUDO's Grilled Gyoza
EHEORERT

$6.9

gl htly Broiled
almon Sashimi

KUY —THS e T — £ 5 HIS

$7.9 $7.9

gl tly Broiled Hokkai Seafood Hokkaido Butter
almon Sashimi’ BBQ Abalone Sauté g9
2BOY—EV B 1LmmsE BHUILBE 5~ 7 —

$7.9 $10.9 lpc $5.9 2pcs $10.9



Speciall

KARAAGE

Korean Spicy’Karaage
WEAR 1 — T

$6.9

(413 _ \
Japanese Garlic Karaage
fIEICAIS BT

Popular/

e

$6.9 Special Tar
WL 2IVER

A

tar Sauce Karaage

$6.9

Hokkaido Butter Clams
LEEBEY )\ H—

$6.9 $5.9

_,
2 E | -/ Edamame
i \s—0—> N 0 BE

$2.9

$2.9



DESSERT 7% —F
GIFTS FROM | m %@

HOKKAIDO UJI MATCHA e
Made from 100% Hokkaido milk.

From HOKKAIDO

The perfect treat for the sweet tooth. Produced in Uji, Kyoto, with high quality soil, and
Indulge in ICHIKOKUDO's rich, creamy soft serve made | perfect temperature resulting in a thick matcha flavor. I.
with milk from Hokkaido, well known for its premium | Uji Matcha is considered to be the finest matchain |
dairy products. Come taste the sweetness of Hokkaidol! [ Japan and the world.

— —

g 78
I-{yoto \ Kyoto .
@ Uji
Matcha /8 \ Matcha  /
Kyoto'UjilMatcha  Kyoto'Uji' Matcha
LatteiL—h’ Ice Cream Latte

FRERST TARI)—LFBHEFRST

$4.9 $5.9

Hokkaido Milk Hokkaido Milk Hokkaido Milk Hokkaido
Milo Dinosaur Milo Godzilla Ice Milo Milk

EEIILY 04— ibEEsILy 20 J95 EESIVI AR S0 =421 |

$4.5 J $5.5 $3.9 d $3.9
DRINK
[Ere;l Green Tealrrerefil) $1.9 gggg-Cola $25

803 ] Hot Green Tealrreereri) $1.9 Coca-Cola Zero Sugar $2.5
THA—FHEadi—

I ream Ice Cream (Match
1t§§37$31 E?peg;grf(;ﬁ)( e a) (805 Lernon Tea $2.5 Dasani Water $1.9

LB Fa— 2Tt = —

$2 .9 $2 9 Qoo White Grape  $2.5

Qoo HAED




